
TWISTED SISTERS DINNERS PRESENTS

Thanksgiving
at the Office

A FEAST YOUR TEAM WILL TALK ABOUT

Traditional favorites, signature twists, and executive-level holiday
dining - delivered directly to your workplace.

TRADITIONAL  $24/PERSON SIGNATURE  $32/PERSON EXECUTIVE  $46/PERSON

Drop-off catering | 10-person minimum | Custom quotes welcome

Optional server add-on available for $150

Reserve your office Thanksgiving before dates fill

CALL OR TEXT 432-271-6791
Orders are confirmed once the invoice is paid. Delivery fee may apply by location.



OFFICE HOLIDAY CATERING

Choose Your Feast
Pick every dish from the same Thanksgiving menu on the next page.

10-PERSON MINIMUM  |  DROP-OFF CATERING  |  CALL/TEXT 432-271-6791

TRADITIONAL

$24/person
1 entree

3 sides

1 roll flavor

Sweet + unsweet tea

SIGNATURE

$32/person
2 entrees

3 sides

1 dessert

1 roll flavor

Sweet + unsweet tea

EXECUTIVE

$46/person
2 entrees

4 sides

1 starter

2 desserts

1 roll flavor

Sweet + unsweet tea

Need a helping hand? SERVER ADD-ON  $150
Optional service support; scope is confirmed with your quote and event details.

GOOD TO KNOW

Every tier chooses from the same menu; only the number of selections changes.
Beef tenderloin +$12/person; caviar at market price. Gravy and cranberry sauce on request.
Vegetarian substitutions available with advance notice; custom packages welcome.
Disposable dining sets and chafing setups may be added. Delivery fee may apply.
Office catering is available before Thanksgiving; we will be closed Thanksgiving Day.



MIX AND MATCH

Choose Your Entrees
Your classic flavors are here alongside new holiday choices.

10-PERSON MINIMUM  |  DROP-OFF CATERING  |  CALL/TEXT 432-271-6791

TURKEY - CHOOSE FROM 6

Original herb (thyme, rosemary + sage) with
pan gravy
Cajun-roasted turkey
Lemon-pepper roasted turkey
Brown-butter sage turkey breast
Maple-Dijon roasted turkey
Citrus-thyme roasted turkey

HAM - CHOOSE FROM 6

Honey-glazed holiday ham
Brown sugar, pineapple + cherry ham
Cherry-smoked ham with cherry glaze
Bourbon-cherry glazed ham
Maple-Dijon glazed ham
Apple-cider and clove ham

MORE ENTREES

Slow-braised homestyle pot roast
Herb-roasted chicken
Red-wine braised beef short ribs
Cranberry-chevre stuffed chicken roulade
Herb-crusted beef tenderloin +$12/person
Wild mushroom Wellington (vegetarian)

Your package determines how many entree selections are included.



MIX AND MATCH

Sides & Rolls
All sides and roll flavors are available with every package.

10-PERSON MINIMUM  |  DROP-OFF CATERING  |  CALL/TEXT 432-271-6791

SIDES - CHOOSE FROM 16

Old-fashioned cornbread stuffing/dressing
Twice-baked mashed potatoes
Baked penne macaroni + cheese
Green bean casserole
Sweet potato casserole
Candied yams with toasted marshmallows
Whole roasted mushrooms
Green beans with roasted peppers

MORE SIDES

Truffle-Parmesan mashed potatoes
Maple-bacon Brussels sprouts
Honey-roasted carrots with candied pecans +
goat cheese
Cranberry-pecan wild rice pilaf
Butternut squash gratin
Bourbon creamed corn
Roasted fall mix: squash, Brussels sprouts,
cranberries, shallots + honey-glazed walnuts
(goat cheese optional)
Harvest salad with apple-cider vinaigrette

ROLL FLAVORS - CHOOSE 1 FROM 7

White dinner rolls
Wheat rolls
Sweet potato rolls
Rosemary sea-salt rolls
Honey-butter rolls
Cheddar-garlic rolls
Classic butter dinner rolls

Choose 3 or 4 sides according to your package. Choose 1 roll flavor per order.



SEASONAL STARTERS

Deviled Eggs & More
Twelve deviled egg options, plus the original holiday starters.

10-PERSON MINIMUM  |  DROP-OFF CATERING  |  CALL/TEXT 432-271-6791

DEVILED EGG FLAVORS

Classic paprika
Candied bacon + chive
Jalapeno popper
Smoky chipotle
Buffalo chicken
Everything bagel

MORE EGG FLAVORS

Dill pickle
Pimento cheese
Cajun remoulade
Cranberry-bacon
Truffle-Parmesan
Smoked salmon + dill

OTHER STARTERS

Cranberry-Brie pastry bites
Harvest charcuterie cups
Whipped goat cheese crostini trio
Holiday deviled egg flight
Smoked salmon cucumber canapes
Caviar potato bites (market price)

Executive includes 1 starter selection. Starters can be added to any tier.
Choose up to 3 flavors for a deviled egg flight.



SWEET FINISH

Pies & Desserts
Six pies and six additional desserts for your holiday spread.

10-PERSON MINIMUM  |  DROP-OFF CATERING  |  CALL/TEXT 432-271-6791

PIES - CHOOSE FROM 6

Classic pumpkin pie
Southern pecan pie
Apple crumb pie
Sweet potato pie
Cherry lattice pie
Chocolate silk pie

OTHER DESSERTS

Pumpkin-praline bread pudding
Bourbon-pecan pie bars
Maple cheesecake bites
Mini holiday pie trio
Caramel apple crisp
Chocolate cranberry tartlets

Signature includes 1 dessert; Executive includes 2.

Traditional can add dessert. Additional pie selections are quoted by order.



MAKE IT MEMORABLE

Finishing Touches
Add individual selections to any catering package.

SEASONAL STARTERS

Cranberry-Brie pastry bites $6/person
Harvest charcuterie cups $9/person
Whipped goat cheese crostini trio $8/person
Holiday deviled egg flight $5/person
Smoked salmon cucumber canapes $8/person
Caviar potato bites market price

DESSERTS

Pumpkin-praline bread pudding $6/person
Bourbon-pecan pie bars $5/person
Maple cheesecake bites $6/person
Mini holiday pie trio $8/person
Caramel apple crisp $5/person
Chocolate cranberry tartlets $7/person

BEVERAGE + SERVICE EXTRAS

Sweet and unsweet tea are included with all packages.

Seasonal lemonade $8/gallon | Citrus-infused water $8/gallon

Coffee service with cups, sweeteners + creamers $4/person

Disposable dining set $2/person | Chafing setup quoted by order size

Optional server add-on $150 - availability and service scope confirmed at booking

Reserve Your Office Feast
CALL OR TEXT 432-271-6791

Limited November availability | Invoice payment confirms your order

10-PERSON MINIMUM  |  DROP-OFF CATERING  |  CALL/TEXT 432-271-6791



