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THANKSGIVING CARNIVORE &  THE  QUEEN FAMILY  FEASTTHANKSGIVING CARNIVORE &  THE  QUEEN FAMILY  FEAST
Let The Carnivore & The Queen cook your family Thanksgiving Dinner that can be enjoyed at the restaurant or at home.

THANKSGIVING
RESTAURANT MENU

Restaurant hours 11am - 8pm   For Reservations 630-541-9951

$39.95$39.95
Kids 6-12  $13.95, 5 & under eat free

THANKSGIVING RELISH TRAY
A variety of marinated seasonal vegetables, deviled eggs, Craft Beer cheese & Gorgonzola spread, fresh baked bread crisps

THE QUEENS WEDGE
iceberg sized wedge, whiskey glazed bacon, marinated cherry tomatoes, charred corn and your choice of our house made dressings

TURKEY SUPPER
Roasted Cooper Farms sliced turkey breast, scratch made stuffing, mashed potatoes & gravy, brown sugar acorn squash, cranberry relish,

green bean casserole & cheddar cheese biscuit

PUMPKIN PIE
A perfect way to end the meal with our house made pie

ADDITIONAL MENU ITEMS
-Shrimp Crab Bisque $9 -Mac-n-Cheese $10 -Oysters DeJohnge $24 -Clams Casino $10 -Key Lime Pie $7.95

THANKSGIVING CATERING
MENU

Available for Pick-Up November 27th - December 1st, 2019.   Catering Orders need to be placed by November 22nd, 2019.  We can deliver,
ask at time of order for fee.  TO PLACE YOUR ORDER - 630-541-9951

$119.95$119.95
Serves 6-8 People

10-12 LB. NORBEST FARMS FULLY COOKED TURKEY

TURKEY GRAVY - 24 OZ.

MASHED POTATOES & STUFFING - 48 OZ. EACH

WHOLE BROWN SUGAR ACORN SQUASH

GREEN BEAN CASSEROLE - 32 OZ.

DEVILED EGGS - 8 HALVES

CRANBERRY RELISH - 16 OZ.

CHEDDAR CHEESE BISCUITS - 10

YOUR CHOICE OF ONE WHOLE PUMPKIN, PECAN OR KEY LIME PIE



Thanksgiving Catering
This Thanksgiving, get all of your favorite holiday dishes 
delivered right to your door. Choose from our selection of 
appetizers, dinner entrees, desserts, and so much more. 

We’re here to make your holiday entertaining simple and 
delicious. Contact us to start planning!

View menu at cateringbymichaels.com/thanksgiving.pdf  
Call 847.966.6555 to place your order! 

Forget the stress and mess!





708.667.4778
See more at Citybbq.com/catering



Action Stations
Appetizers, desserts, and all your slow-smoked 
favorites in between, our chef-staffed, interactive 
stations will wow your guests.

Barbeque Spreads
Serve up all your homemade City Barbeque 
favorites in a customized barbeque buffet.

Our friendly catering experts will work with  
you to select your action stations, barbeque 
spreads, or both. We can’t wait to help craft  
your perfect event!

Starting at $11.95/person

Barbeque Spreads
The Full Spread | Two meats, three sides, and dessert

Two Meats, Two Sides | Choose two meats and two sides

The Whole Hog Smoked | Whole hog, two sides, and cornbread

Action Stations
Appetizers | Rib bones and your choice of fresh veggies, fresh fruits, or cheese and crackers

Smoked Meat Sliders | Your choice of two award-winning slow-smoked meats

Garden Salad | Crisp spring greens with fresh toppings and homemade dressings

Mac & Cheese | Our creamy, curly Mac & Cheese and a whole bar of mouthwatering toppings

Smashed Potatoes | Hand-smashed potatoes, served with all the fixins

Lemonade Stand | Our classic lemonade and iced tea, muddled to order with seasonal fruit

Caramel Apple | Dipped in caramel and sprinkled to order with candy, nuts, and more 

Sweets | Choose from banana pudding, triple chocolate cake, or warm cobbler parfaits

S’mores Bar | Make your own gooey, chocolatey treat—fire included

All Inclusive Package
Everything you need to have the perfect holiday gathering! 

Includes:

	 ∞ Appetizer Station

	 ∞ Smoked Meat Slider Station

	 ∞ Mac & Cheese -or- Garden Salad Station

	 ∞ Smashed Potato Station

	 ∞ Sweets Station

	 ∞ Lemonade Stand

	 ∞ Customized Mason Jar Package

See more online at:

citybbq.com/catering













Let Harry’s do the co
oking 

and cleaning up!

Thanksgiving
 is a day to

... 

Toast your friends and family

Sleep in

Watch the
 parade

Eat too m
uch

Give thanks

Visit our website to v
iew our Thanksgiving specia

ls!

Give extra
 hugs
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773.HOLY.COW | HARRYCARAYS.COM

Make Your Reservation Today!



LOMBARD 

70 Yorktown Center 

630.953.3400 

Hours:  12 p.m. – 7 p.m. 

ROSEMONT 

10233 W. Higgins Road 

847.699.1200 

Hours:  12 p.m. – 8 p.m.

 

 

THANKSGIVING SPECIALS 
 
 

SOUP 
BUTTERNUT SQUASH BISQUE 

Cinnamon Crème Fraîche 

Cup $4.95 Bowl $6.95 

 

 

ENTRÉES 

HAND CARVED ROASTED TURKEY 

$33.95 | Children 12 and under $19.95 

 

16oz HERB ROASTED PRIME RIB OF BEEF 

Horseradish Cream, Au Jus 

$42.95 | Children 12 and under $20.95 

 

 

UNLIMITED SIDES BUFFET 
Apple, Sage and Toasted Pecan Stuffing 

Sausage, Corn Bread and Sage Stuffing 

Roasted Garlic Mashed Potatoes 

Marshmallow Crusted Maple-Bourbon Sweet Potatoes 

Four-Cheese Macaroni and Cheese 

Charred Broccoli with Peppadew Peppers 

Green Bean Casserole 

Herb Roasted Mushrooms   

Honey Roasted Root Vegetables 

Orange-Scented Cranberry Relish 

Pan Gravy 

Assorted Dinner Rolls with Honey Butter 

Corn Muffins 

 

 

DESSERTS 
FUJI APPLE CRISP $7.95 

Vanilla Bean Ice Cream 

 

TRADITIONAL PUMPKIN PIE $6.95 

Spiced Rum Whipped Cream 
 







FROM THE  FARMER

THANKSGIVING
2019

 
BLACKENED TILAPIA WONTONS . .  .  .  .  .  .  .  .  .  .  .  .  9
Charcoal Grilled, Guacamole,
Pico de Gallo, Baby Cilantro

WILD TEXAS BAY SHRIMP TEMPURA. .  .  .  .  .  .  .  .  .  8
Sriracha Aïoli, Chili Plum Sauce

CRISPY FOLEY CALAMARI P . .  .  .  .  .  .  .  .  .  .  .  .  .  14
Garlic Parmesan Flour, Lemon Gremolata, 
Cocktail Sauce

COLD WATER OYSTERS ROCKEFELLER P . .  .  .  .  13
Baby Spinach, Parmesan, Swiss Cheese

RUSTIC TOMATO BRUSCHETTA P . .  .  .  .  .  .  .  .  .  .  8
Garlic Crostini, Extra Virgin Olive Oil, 
Laura Chenel Goat Cheese

COLOSSAL SHRIMP COCKTAIL . .  .  .  .  .  .  .  .  .  .  .  .  17
Wild Gulf Brown Shrimp

ARTISANAL CHEESE BOARD P
House Made Seasonal Preserves, Marmalade or 
Chutney, Candied Walnut, Raisin Crostini
C h o i c e  o f  T h r e e . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
A l l  F i v e . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18

MARGHERITA PIZZA VPN. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
Buffalo Mozzarella, San Marzano Tomato, Basil, 
Extra Virgin Olive Oil
> Chicago Magazine’s Top 25 Pizzas in Chicago

JUMBO LUMP CRAB CAKE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
Horseradish Coleslaw, Lemon Garlic Aioli

POLENTA FRIES. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8
Harissa Mayonnaise, Parmigiano-Reggiano

LOBSTER AND SHRIMP FRITTERS. .  .  .  .  .  .  .  .  .  .  .  9
Horseradish Cocktail, Honey Mustard Sauce

CHARCOAL GRILLED BABY OCTOPUS . .  .  .  .  .  .  .  13
Mediterranean Salsa Verde, Arugula,
Balsamic Vinaigrette, Extra Virgin Olive Oil

APPETIZERS /  SMALL  PLATES 

INDICATES CHEF’S FAVORITE DISHES
PLAN YOUR PRIVATE DINING OCCASION WITH TEMPEST JOHNSON-SZOPA

1000   31ST   STREET,   DOWNERS  GROVE,   IL     PARKERSAMERICAN.COM    TELE   630   960   5700
JOIN US FOR LIVE JAZZ IN THE LOUNGE -  MONDAY THROUGH SATURDAY -  6  P.M.  TO 9  P.M.

SHRIMP & LOBSTER BISQUE . .  .  .  .  .  .  .  .  .  .  .  .  .  10
Braised Leek, Tomato, Tarragon

SOUP OF THE DAY. .  .  .  .  .  .  .  .  .  . Cup - 5 / Bowl - 7
Appropriately Garnished

FRESH MANILA
CLAM CHOWDER P . .  .  .  .  .  .  .  .  . Cup - 6 / Bowl - 8
Potato, Onion, Clam Broth, Cream

ORGANIC MESCLUN GREENS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  6
Tomato, Cucumber, Sherry Vinaigrette

CAESAR SALAD . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7
Hearts of Romaine, Garlic Crouton, 
Parmigiano-Reggiano

LOCAL HEIRLOOM BEET SALAD P . .  .  .  .  .  .  .  .  .  .  9
Mesclun Greens, Sheep’s Milk Feta, Quinoa,
Candied Walnut, Apricot, 
Apple Cider Vinaigrette

WEDGE SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8
Applewood Smoked Bacon, Blue Cheese, 
Scallion, Red Onion, Tomato, Ranch Dressing

SOUP & SALAD

P

FEATURES:

Charcoal Grilled
CREEKSTONE FARMS 18 OZ. BONE-IN RIBEYE*

Herb Roasted Potato
Red Wine Reduction 

52

CREEKSTONE FARMS FILET MIGNON*
Center Cut Steak, Whipped Potato, Vegetable  

Red Wine Reduction 
7 oz. - 39 / 10 oz. - 45

CREEKSTONE FARMS NEW YORK STRIP*
Center Cut 14 oz., Herb Roasted Potato  

Red Wine Reduction 
48

70919090

Our fish comes in whole, straight from the fisherman. Hand-filleted daily by our chefs

BONELESS BEEF SHORT RIB P  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28
Chorizo Whipped Potato, Crispy Onion, Red Wine Sauce

CHARCOAL GRILLED CENTER CUT 14 OZ. BONE-IN PORK CHOP*. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27
Sweet Potato Fries, Moody Blue Cheese, Arugula, Apple-Cider Grain Mustard Glaze

THOMAS FARMS AUSTRALIAN CHARCOAL GRILLED LAMB CHOPS* . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35
Crispy Artichoke, Glazed Heirloom Carrots, Grain Mustard Lamb Demi-Glace 

MAPLE LEAF FARMS DUCK BREAST AND CONFIT LEG*. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32
Summer Vegetable Stir Fry, Lotus Root, Pea Shoot, Spicy Miso Glaze, Kalbi Sauce

TRUFFLE MUSHROOM RISOTTO. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22
Wild Mushroom, Truffle, Mascarpone, Parmigiano-Reggiano, Pea Shoots
	 Add 6oz. Chicken ... 5 / Four Shrimp ... 6 / 5oz. Salmon ... 9 /  Two Scallops ... 10

SIDE PLATES
GRILLED ASPARAGUS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7

HERB ROASTED WILD MUSHROOMS . .  .  .  .  .  .  .  .  .  .  .  .  .  8

SAUTÉED GARLIC SPINACH . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

WHIPPED POTATO. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5

FROM THE  FARMER

FROM THE  F ISHERMAN

CEDAR PLANK ROASTED LAKE SUPERIOR WHITEFISH . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28
Whipped Potato, Charred Lemon, Sautéed Garlic Spinach, White Wine-Lemon Butter Sauce

CEDAR PLANK ROASTED FAROE ISLAND SALMON P . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32
Sweet Potato Purée, Charred Lemon, Sautéed Garlic Spinach, White Wine-Lemon Butter Sauce

PAN ROASTED JUMBO HUDSON CANYON SEA SCALLOPS P . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34
Roasted Potato, Watermelon Radish, Orange, Micro Green Salad, Yellow Pepper Broth

JUMBO LUMP CRAB CAKES. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34
French Fries, Coleslaw, Lemon-Garlic Aïoli

LOBSTER LINGUINE P . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 38
Cold Water Canadian Lobster Tail, Fresh Pasta, Asparagus, Red Pepper, 
Parmigiano-Reggiano, Lobster Sherry Cream Sauce

ALASKAN RED KING CRAB LEGS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 ½ lb. - 68
Steamed to Order, Seasonal Vegetable, Whipped Potato, Drawn Butter

BOUILLABAISSE P . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32
Jonah Crab, Scallops, Calamari, Manila Clams, Mussels, Shrimp, Fin Fish, 
Saffron Tomato Broth, Classic Rouille

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness

Oysters
•Fresh • Identity Assured Selection •
Horseradish Cocktail, Cucumber Mignonette

1/2 DOZEN - 16  |  DOZEN - 30

ADD
7 OZ. COLD WATER LOBSTER TAIL. . . . . . . . . . . . . . . 25
4 JUMBO HUDSON CANYON SCALLOPS . .  .  .  .  .  .  .  .  . . 20
JUMBO LUMP CRAB CAKE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . 16

• Ca r v e d  Tu r k e y  • 
• Gi b l e t  Gr av y  • 

• Cr a n b e r ry  Po r t  Re l i s h  • 
• Wh i pp  e d  Po tat o e s  • 

• Gr e e n  Be a n  Ca s s e r o l e  • 
• Ca n d i e d  Sw e e t  Po tat o e s  • 

• Tr a d i t i o n a l  St u f f i n g  • 
• Ro a s t e d  Fa l l  Ve g e ta b l e s  Pi l a f  • 

• Pu m p k i n  P i e  • 
34

Traditional Thanksgiving Turkey Buffet

Buffet located in the lounge
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