
 
 
 
 
 

GOURMET BY THE BAY 
THANKSGIVING TAKE-OUT MENU 

 
 
It’s that time of year again!  We are ready for the holidays and looking 
forward to helping you make your Thanksgiving a success! And please 
note that we’ve added some items for “The Morning After” to help feed 
the family that stays overnight! 
 
All orders must be placed by 3:00 p.m. on Wednesday, November 16, 
2011.  All orders will be packaged in disposable containers, not 
necessarily oven-proof, unless otherwise prearranged.   
 
Pick Up locations and times are as follows: 
 
St Michaels – 415 S. Talbot Street 

Wednesday, November 23  Noon until 3:00 p.m. 
Thursday, November 24  10:00 a.m. until Noon 

 
Easton – Market House at Easton Market Square 
 Wednesday, November 23 1:00 p.m. until 6:00 p.m. 
 
When your order is placed either via phone – 410.745.6260 – or via 
email – shoregour@verizon.net – we will confirm with a return order 
form.  We can either fax, email or mail the return confirmation to you.  
The price will be listed on the order form.  Please indicate the day and 
time and location for pick up.   
 
We accept cash and checks for payment in St Michaels and cash, checks 
and credit card (Visa/MC only) for payment in Easton.  We cannot take 
a credit card in St Michaels … sorry for any inconvenience.   
 
We’re looking forward to hearing back from each of you! 
 



Hors d’oeuvre Platters 
Traditional Shrimp Cocktail Platter     
 Small -- $70  Medium -- $115  Large -- $175 
 (40 shrimp)  (65 shrimp)   (100 shrimp) 
 
Smoked Salmon Platter with Toasted Croutons, Crème Fraiche, Capers, and Onions  
 Small -- $50  Medium -- $95  Large -- $145 
 (1 pound salmon) (2 pounds salmon)  (1 whole side salmon) 
 
Assorted Soft and Aged Cheeses with Fresh Breads, Grapes and Olives    
 Small -- $30  Medium -- $50  Large -- $75 
 
Country Ham Biscuit Platter with Spicy Honey Dijon on the side 
 Small -- $42  Medium -- $84  Large -- $126 
 (24 biscuits)  (48 biscuits)   (72 biscuits) 
 
Crab Cake Platter featuring mini crab cakes ready to sear and served with Whole Grain 
Mustard Sauce 
 Small -- $35  Medium -- $70  Large -- $105 
 (20 mini cakes) (40 mini cakes)  (60 mini cakes) 
 
Crab Dip Platter with Crackers and Pita Chips 
 Small -- $30  Medium -- $60  Large -- $90 
 
Baked Brie with Apricot and Pecan Chutney  (ready to bake at home)   
 $30 each (serves 6-10 people) 
 
 



Soups 
(Sold by the quart, serving 3-4 people.) 
 
Butternut Squash Soup      $12.00 per quart 
Crab Bisque       $18.00 per quart 
 
Sides 
Green Beans with Wild Mushroom Sauce   $3.00 per serving 
Corn Pudding       $3.50 per serving 
Macaroni and Cheese      $3.25 per serving 
Asparagus with Shallot Butter Sauce    $3.75 per serving 
Roasted Garlic Mashed Potatoes     $2.75 per serving 
Glazed Sweet Potato Casserole    $3.00 per serving 
Cranberry Sage Stuffing     $3.75 per serving 
Oyster Stuffing      $4.00 per serving 
Cranberry Orange Relish     $3.00 per serving 
Braised Red Cabbage with Smoked Bacon   $2.75 per serving 
Homemade Gravy by the Quart    $7.00 per quart 
 
Entrees 
Roasted Fresh Turkey with Gravy    $6.50/pound 

(Please indicate what size turkey you would like) 
Apricot and Thyme Glazed Ham    $6.00/pound 
 (One portion equals 8 ounces) 
 
 
Breads 
Multi Grain Loaf      $4.25 each 
Walnut Raisin Loaf      $5.00 each 
Cranberry Nut Loaf      $5.00 each 
 
White Dinner Rolls      $.75 each 
Cheddar Biscuits      $.75 each 
 
 
 



Desserts 
Served in disposable 10” pie tins, unless other arrangements are made.  One 10” pie 
will serve 6-8 portions. 
 
 
Lemon Meringue Pie      $20 
 
Bourbon Pecan Pie      $24 
 
Pumpkin Meringue Pie     $20 
 
Chocolate Macadamia Nut Tart    $28  
 
Apple Cranberry Crisp     $24 
 (served 8-12) 
 
Fudge Brownies      $9.00/dozen 
 
Chocolate Chip Cookies     $9.00/dozen 
 
Oatmeal Raisin Cookies     $9.00/dozen 
 
Sugar Cookies       $9.00/dozen 
 
 
 
For the Morning After …. 
 
Apple Walnut Muffins (minimum of 6)   $1.50 each 
 
Cranberry Orange Scones (minimum of 6)   $1.50 each 
 
Ham and Cheddar Quiche     $24.00 each 
 
Smoked Bacon, Tomato and Cheddar Quiche  $24.00 each 
 
Crab, Bacon, Tomato and Cheddar Quiche   $32.00 each 
 
Black Olive, Tomato and Chevre Quiche   $24.00 each 
 
Assorted Cookie Platter  
(1 dozen cookies per platter – chef’s choice)   $9.00/platter 
 


