
The Thanksgiving menu is available

Wednesday, November 25 to Sunday, November 29.  
All orders must be placed by
Monday, November 23, at 3 p.m.

Items will be available in store
 on Wednesday, November 26.

To place an order please call
773 292 7100 or  

email catering@goddessandgrocer.com

* A credit card is required to secure all orders
* delivery is available for an additional charge

* heating instructions included
* we try and pack items in containers
suitable for an oven or microwave,

but we suggest transferring
microwaveable items in to a china

or glass dish suitable for microwaves

Heating Instructions 
preheat your oven to 350 degrees

breakfast items	 temperature	 reheat time	 how

breakfast burrito	 microwave	 1 – 2 minutes	 unwrapped	
bagel sandwich	 375	 5 minutes	 loosely covered
english muffin sandwich	 375	 5 minutes	 loosely covered
croissant sandwich	 375	 5 minutes	 loosely covered
french toast fingers	 375	 8 – 10 minutes 	 covered
		  5 minutes 	 uncovered to brown 
blueberry compote	 microwave	 1 – 2 minutes	 loosen lid

hot breakfast buffet
home fries	 375	 8 – 10 minutes	 covered
		  5 minutes 	 uncovered to crisp
scrambled eggs	 375	 8 – 10 minutes	 covered
bacon	 375	 5 – 8 minutes 	 uncovered
sausage	 375	 10 minutes 	 uncovered
frittata	 375	 30 minutes	 covered

soups and chilis	 microwave	 2 – 4 minutes	 loosen lid but leave covered	

			   stirring half way

entrees
chicken fajitas 	 375	 10 – 15 minutes 	 loosely covered
chicken kabobs					   
grilled lemon chicken breast	
chicken vesuvio	 375		  20 – 25 minutes covered
bbq chicken			   then 5 minutes uncovered
southern fried chicken
chicken pot pie	 375		  20 minutes covered
panko chicken			   5 – 10 minutes uncovered
shepherd’s pie			 
mexican rice			   20 minutes covered
			   stir occasionally	

		  microwave      or 	 oven		

baked potato	 375	 2 – 3 minutes	 20 – 25 minutes covered
burgers – beef or turkey	 375	 2 minutes	 10 minutes covered
			   5 minutes uncovered
turkey meatloaf	 375	 2 minutes	 15 minutes covered
			   5 minutes uncovered
lasagne – meat or spinach	 375	 4 – 5 minutes 	 25 – 30 minutes covered
			   10 minutes uncovered
salmon fillet	 375	 2 minutes	 10 – 15 minutes covered
chicken curry	 375	 3 minutes	 gentle heat on top of stove
		  stir half way	 5 – 7 minutes



Cooking times are approximate and will vary according to your microwave power and oven. 
Larger quantities will require longer cooking times.

sides	 temperature	 reheat time	 how

mashed potatoes	 375	 2 minutes covered	 covered in oven 15 minutes
		  stir half way through
herb roasted potatoes		  15 minutes uncovered
basmati rice		  2 minutes	 covered in oven 15 minutes
		  stir half way through
creamed spinach		  2 minutes	
		  stir half way through	
grilled green beans	 microwave	 1 – 2 minutes						    

jalapeno roasted corn					   
grilled asparagus			    
honey roasted carrots		
roasted seasonal vegetables	 375	 10 minutes	 spread on a sheet pan
			   loosely covered
mac and cheese	 microwave	 2 – 4 minutes	 15 – 20 minutes covered
			   then 10 minutes uncovered

appetizers
chicken satay skewers 	 preheat oven to 350		  5 – 10 minutes loosely covered
lemon-thyme chicken skewers
tandoori chicken skewers
sesame-honey shrimp skewers
potato latkes
spanikopita
potstickers
all tartlets and mini quiches 
bite sized burgers			   10 – 15 minutes loosely covered		
buffalo wings
korean wings
panko chicken fingers
coconut chicken fingers
baby lamb chops
mushroom risotto cakes
crab cakes
mushroom caps with crab
bbq brisket 	 microwave		  2 – 3 minutes stirring half way through



Assembly instructions
bite sized beef burgers
place open burger buns on tray, place reheated burgers on bottom half of bun, place slice of cheese, 
tomato and lettuce on top of burger, and then top half of bun

turkey burgers
place open burger buns on tray, place reheated turkey burger on bottom half of bun, place slice of swiss 
cheese on top of burger and a dollop of caramelized onions, and then top half of bun

bbq brisket
place open rolls on tray, put tablespoon of reheated bbq brisket on roll and cover with top half

smoked salmon latkes
place piece of smoked salmon on reheated latkes, and put dollop of sour cream on top. garnish with 
chopped chives

smoked salmon on blinis
lay out blinis in single layer. places piece of smoked salmon on blinis, top with a dab of crème fraiche and 
then caviar

wonton cups
place wonton cups in a single layer. place baby spinach leaf flat in cup. Put 1 teaspoon of chicken mixture 
on top of spinach and garnish with cilantro leaf and sliver of lime. 

tuna tartar
place wonton crisps in a single layer. Place one teaspoon of mix in center of crisp and garnish with sesame 
seeds
tomato, red onion and basil bruschetta – lay out toasts in a single layer and top with heaped teaspoon of 
mixture. garnish with chiffonade of basil

feta and walnut with balsamic crema
lay out toasts in a single layer. spread thickly with goat cheese. place two spiced walnut halves on top and  
dribble a little balsamic crema on top

artichoke and spinach
lay out toasts in a single layer and put heaped teaspoon of mix on top. garnish with shredded parmesan

olive tapenade 
lay out toasts in a single layer and spread one teaspoon of tapenade mix on top. garnish with diced tomato


