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T H A N K S G I V I NG
It ’s  not the Holidays without Eli ’s
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S T A R T E R S

Corn Chowder 
Start your Thanksgiving  
meal with a New England 
tradition

Butternut Squash Soup 
Serve it as we do, with Eli’s 
Croutons

Crudité 
Raw vegetables and a dip are great 
for starters                            

Pull-Apart Rolls          
Buttery brioche for mopping up 
gravy

Eli’s Crisps Basket            
Assorted savory housemade  
crackers, including the famously 
addictive Parmesan Thins

Pigs in a Blanket 
Oven-ready, and by far our most 
popular hors d’oeuvre
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What’s the secret to the happiest 
Thanksgiving celebrations? 

Asking for help!

I suggest you start by calling the 
Thanksgiving Experts of Eli’s Catering 
Department. Skilled and eager to assist, 

our seasoned crew includes: 
Anne Silva, the calmest and nicest 

person you will ever meet on
 the telephone. Anne’s been leading 

the Catering Department for 
three years now and knows everything 

worth knowing about getting 
a great meal on the table. 

Sasha Zabar, our Home Shopping 
Expert, the person you want to talk to 
when you have a special request or a 
special problem. He loves a challenge! 
Sotero Bernal, the newest member of 
the team. He fit right in from Day 1. 

Eli’s Experts will talk you through 
traditions, quantities and timing, and 

encourage you to show off your culinary 
skills by cooking the parts you enjoy. 

We’ll deliver just about everything: soup 
to nuts, flowers and wine, all with 

instructions on how to heat and reheat. 
Remember, everyone enjoys leftovers 
— be sure to order bread so there’ll 

be turkey sandwiches all weekend long.  

A toast to the festive season ahead…

THANKSGIVING

SCAN 
to order 
catering
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Uncooked Oven-Ready 
Free-Range Turkey            
An easy way to impress your 
family: effortlessly pull a 
perfectly roasted bird out of your 
oven. Available in 3 sizes      

Roasted Free-Range 
Turkey                          
This heritage bird comes in three 
sizes depending on how many 
people you are feeding and how 
much you want for leftovers. 
Available in 3 sizes 

Rolled Spit-Roasted 
Turkey Breast
Moist, herb-infused—and 
delicious, hot or cold

Sugar-Cured 
Spiral-Cut Ham                                  
Easy to slice, easy to serve,      
and great for sandwiches the day 
after.             

Cornish Hens                    
For small gatherings, why not 
give everyone their own bird, 
roasted to perfection

Giblet Gravy                      
Less work for you,  
more time for other things

Berkshire Bone-In  
Smoked Ham                               
When you are feeding a  
crowd, order a ham to  
keep your turkey company

          

B I R D S  &  B E A S T S
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Steamed Vegetables with 
Dill 
Fresh and crunchy, carrots, broccoli, 
cauliflower, green and yellow 
squash, and sugar snap peas, under 
a shower of fresh dill

Caramelized Brussels 
Sprouts and Pearl Onions                    
This iconic fall vegetable has earned 
its reputation as a holiday classic

Candied Yams 
Whole peeled yams roasted with 
butter and honey. Never a  
marshmallow in sight

Autumn Vegetable Medley 
Wild mushrooms, parsnips,  
carrots, turnips and haricots  
verts, sautéed with herbs

Roasted Cauliflower
When did cauliflower become 
everyone’s favorite vegetable? We 
think it was when we learned to 
roast it

Broccoli Sautéed with Garlic                    
Equally delicious hot or at room 
temperature

Roasted Sweet Potatoes 
Crispy on the outside, soft on the 
inside and sweet all over

Potato Gratin
Get it for vegetarians but be sure 
there’s enough for everyone.

 

Turkey Gravy
Of course you can make your own 
gravy — but why would you, when 
Eli’s is so fantastic? 

Mashed Potatoes
Mashed potatoes are a 
Thanksgiving essential. Delicious 
on their own, they sing when 
introduced to Eli’s Gravy

Sweet Potato Purée               
Easy to heat up on the stove, 
freeing essential oven space

Grilled Asparagus                    
The healthiest item you are likely 
to find on the holiday table, and 
tasty too

Cornbread Pudding
Fresh corn off the cob plus 
cream and eggs make a delicate       
soufflé-like pudding

S E A S O N A L  A C C O M PA N I M E N T S
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T R A D I T I O N S
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Cornbread Stuffing                      
Golden Yellow cornbread crumbs 
are studded with apricots, raisins 
and dried cranberries

Mushroom and 
Caramelized Onion 
Stuffing
Mushrooms and caramelized 
onions, plus Eli’s Bread,                  
of course

Eli’s Traditional Bread 
Stuffing 
Big chunks of buttery sourdough 
bread, herbs and onions

Eli’s Cornbread Loaf
Buttery, crumbly cornbread, plain 
or with a kick of jalapeño

Classic Cranberry Sauce
Cranberries cooked to jammy 
perfection

Cranberry Orange Relish
Freshly ground raw berries and 
oranges go into this not-too-
sweet holiday classic

Cranberry Bread Pudding
Always on Eli’s holiday table, it 
sometimes reappears for dessert

Applesauce 
New York State’s best apples 
become New York City’s best 
applesauce; and even better, 
there is no sugar used in our 
recipe
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“Make sure you order enough Eli’s Bread.
Because for a lot of us, it’s all about 

the turkey sandwiches we’ll be eating 
for the rest of the weekend.”
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Pecan Pie 
After pumpkin, pecan pie is the 
most American of holiday desserts. 
Even better with a dollop of  
ice cream

Apple Tart with Pastry 
Cream 
Caramelized apples with pastry 
cream

Decorated Cookies
Everyone loves these adorable 
pumpkins and turkeys

Carrot Cake
Like the cake, love the frosting.        
A cake we are truly thankful for

Eli’s Fruit Pies
Choose from apple, blueberry, 
peach or strawberry rhubarb,         
all in a shortbread crust

D E S S E R T S
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Pumpkin Pie 
Always made with fresh pumpkins

Turkey Cupcakes 
Use them to decorate the table,  
but we promise they won’t last 
long. These chocolate-frosted 
chocolate cupcakes are delicious

Sliced Fruit Platter
The ripest selection of fresh and 
colorful seasonal fruit from Eli’s 
Market, artfully arranged and  
ready to serve

Thanksgiving Sweets Crate 
An irresistible assortment  
of brownies, blondies,  
cranberry rugelach, cookies  
and biscotti to serve on  
its own or with fresh fruit

Lemon Meringue Tart    
Sweet pastry crust with lemon 
filling and toasted meringue topping 

Pecan Tart                           
A gluten-free version of this very 
American Thanksgiving dessert 

Apple Tart
Sweet pastry crust with thinly sliced 
apples

Pumpkin Tart                    
This holiday essential is now 
deliciously available from Noglu
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1270 MADISON AVENUE AT 90TH STREET

Offering the very best of gluten-free pastries and baked goods from Noglu Café & Bakery
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W I N E  S H O P

Thanksgiving is a time when our tables are 
overflowing with seasonal harvests and treats. 
Why not match the largesse with a magnum or 
two for your table? 

At Eli’s List we have an always evolving selection 
of magnums: grower’s Champagne, wines from 
Piedmont, classic Burgundies, surrounded by 
interesting, quirky and lovely selections from 
many other places of the Old World.  

For our current inventory visit us online at  
www.elislist.com, give us a call at (212) 717-1999 
or drop by in person for a full and fun experience.

Germán Calle,                     
our Sommelier 

ELI’S LIST  elislist.com

order now at elislist.com

Saint-Romain “Sus Le 
Château” Henri and Gilles 
Buisson 2015

This parcel is known for its 
warmth and minerality

Classic white Burgundy 

Notes of citrus peel and 
white flowers

Arbois Poulsard Domaine du 
Pélican 2018

A great example of the 
pulsard grape

Delicate, full of cranberry, 
currant and violet aromas

Starts with lovely fruit and 
ends with complex smoky 
tones

Champagne 1er Cru Brut 
Pierre Gimonnet “Rosé de 
Blancs”

94% chardonnay, 6% pinot 
noir

Be charmed by its delicate 
color and chalky precision

Lovely from hors d’ouevre to 
dessert

Nuits-Saint-Georges Domaine 
Julien 2019

A 5th-generation family 
domaine

Aromas of red fruits 
and earth, and a fleshy 
mouthfeel

Great potential to age but 
very approachable now

Marche Bianco Campo delle 
Oche “Integrale” Fattoria San 
Lorenzo 2015
Verdichio with 3% malvasia, 
aged on the lees for 48   
months
Savory, with a touch of amaro 
that makes it versatile at the 
table

Only 500 magnums made

Brunello di Montalcino La 
Torre 2016

Traditional in style

Youthful and vibrant

Cherry, rose and a spicy note 
that reminds you of pumpkin 
pie

14 elizabar.com  |  212 860 1340 15
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In this season of harvest and plenty, choose lush autumn colors to fill your home. 
You’ll want leaves and branches and berries and the blooms that complement them, 

and you’ll definitely want Sarah Wright and the Flower Power Team at Eli’s to put it all 
together for you. The team is enthusiastic and knowledgeable, ready to help make 

your transition to the holiday season colorful, fragrant and festive. 

Speak with Sarah Wright and the Flower Power Team 
about how to make your Thanksgiving table spark joy. 

Sarah Wright,                      
Master Resident Florist

Call Sarah directly at                          
(212) 289-1495 
to order your holiday 
arrangements.

F L O W E R
S H O P
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This is a holiday that shifts the butcher department at 
Eli’s into high gear. 

It’s not just about turkeys although they are happy to let 
you know that a Free-range turkey is a bird that is not 
raised in a cage, Organic means you are getting a  
Free-range bird raised on an organic and vegetarian diet. 

Let them introduce you to our Heritage turkeys, 
originally found wandering the continent when the 
Pilgrims landed.

For these men this time of year is intense—there is 
sausage to grind for stuffing, hams and capons to 
prepare and a wealth of advice to offer you, our 
customers. Head Butcher Marc Reyes and his trusted 
team can help you decide what kind of bird you want to 
roast this year, how many pounds of it you’ll need and 
how long you are going to cook it for.

They may even give you stuffing tips and the secret to 
great gravy.

THANKSGIVING  
IN ELI’S BUTCHER 
DEPARTMENT 
MEANS:

Organic turkeys

Whole heritage turkeys 
(purebred birds)

Fresh free-range turkeys 

Rolled spit-roasted turkey breast 
with herbs (raw or cooked) 

Turkey breast on the bone

Boneless turkey breast

Roasting chickens and fryers

Cornish hens

Capon

Poussin

Pekin duck

Squab

French Guinea hens

White pheasant

Fresh rabbit (Local N.Y. State) 

Loose fennel pork sausage

Loose chicken apple sausage

Berkshire Heritage pork

Berkshire bone-in smoked ham

Smoked boneless ham

Sugar-cured spiral-cut ham

Fresh hams

Beef tenderloin

Prime rib roast

Charcuterie

B U T C H E R
S H O P

Marc Reyes, 
Master Butcher

Call Marc at  (212) 860-1340 
to order your holiday meats.

J O I N  T H E  C L U B 
The Gift of Food Is Always in Good Taste

Olive Oil of the Month Club
Send someone you love six months of liquid sunshine. 
That is an exaggeration to get your attention, but it 
also speaks to how proud I am of our current            
selection of olive oils. 

Wine of the Month Club
The perfect bottle of wine makes a great gift. A dozen 
makes a fabulous gift! Let Eli’s curate monthly pairing 
that will delight and surprise. See www.elislist.com       
for more info.

 

Bread of the Month Club
What could be simpler than the gift of good bread? And 
for anyone living far from a good bakery, what could be 
more welcome? We include a good bread knife with the 
first month’s loaves.

Chocolate of the Month Club
Life with chocolate is a sweet life indeed. Month after 
month, as each deliciously decadent treat arrives, the 
chocolate addicts in your life will kiss you or curse you, 
but they are unlikely to forget you! 

H O W  T O  O R D E R :   w w w . e l i z a b a r . c o m /g i f t- g a s k e t s •   C a l l :  2 1 2 . 8 6 0 .1 3 4 0



E L I ’ S  G I F T  B A S K E T S
AT ELI’S, REALLY GOOD THINGS COME IN GIFT BASKETS

e
HOW TO ORDER: Catering: elizabarcatering.com  •  Baskets: elizabar.com  •  Visit: 80th & Third Avenue  •  Call: 212.860.1340

elizabar.com @elizabarnyc SCAN 
to order 
catering

Celebrate the season with gifts of food for friends, family, clients and business 
associates, because the gift of food is always in good taste.

These festive crates are available in sizes from marvelous to magnificent, are 
stuffed with Eli’s housemade classics and gourmet essentials, lined with a tea 
towel, festooned with ribbons, and packed to order for you.   

The full range of baskets can be found at: 
www.elizabar.com/gift-baskets.com
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