
Global Event Group Presents 

Thanksgiving 2009 

 

From Our Kitchen to Yours 

Hors d'oeuvres 

Spinach Artichoke Dip and Pita Chips 

Roasted Shrimp Cocktail with Spicy Cocktail Sauce 

Crudite with Boursin-Herb Dip 
Brie en Croute, Pecan and Brown Sugar Glaze 

 

The Main Course  

Smoked Turkey with Traditional Gravy 
Cajun Fried Turkey, Brined in Brown Sugar and Cayenne Pepper 

Matt's Brown Sugar Glazed Spiral Ham 

 

Accompaniments 

                       Roasted Butternut Squash Soup    Creamy Yukon Mashed Potatoes 
                          Traditional Herb Stuffing             Southern Cornbread Dressing 
                            Glazed Sweet Potatoes                 Sweet Potato Casserole 
                          Apple Butter Green Beans                Creamed Spinach Souffle 
                        Cranberry Sauce                      Creamy Macaroni and Cheese 

        Multigrain or Parker House Rolls 

  

Desserts  

            Pumpkin Pie          Deep Dish Apple Pie 

                                              Pecan Pie        Pumpkin Cheesecake 

 

Please phone your orders in to Kris Murphy at 979.778.9101  or email to kris@globaleventgroup.com. 

Orders will be taken now through Monday, November 23 at 3:00 p.m. 

Payment is required in full at the time of order.  Orders may be picked up from 9:00 a.m. to Noon on Thanksgiving Day  

at the Clayton W. Williams Jr. Alumni Center, The Association of Former Students at 505 George Bush Drive. 



Thanksgiving 2009 Order Form 

 

Date Order is Placed: ________________________________ Pick Up Date: _______________________  Time: ______________ 

Name: ____________________________________________________________________________________________________________________ 

Billing Address:  ________________________________________________________________________________________________________ 

Phone: ____________________________________________________________________________________________________________________ 

Visa ____  MC ____   Discover ____   AMEX _____  Expiration Date: _____________________ Sec Code: _____________ 

Credit Card # _______________________________________________ Name on Card: _____________________________________ 

   Hors d'Oeuvres Quantity Price Total 

 Spinach Artichoke Dip:    Serves 10-12 $20.95 
   

 Roasted Shrimp Cocktail: Serves 10-12 $54.95 
   

 Crudite with Boursin-Herb Dip: Serves 10-12 $28.95 
   

 Brie en Croute: Serves 10-12 $28.00 
   

   Main Course Quantity Price  Total 

 Herb-Brined Smoked Turkey with Traditional Gravy 
   

     Small: Serves 10-15 $52.95 
   

     Large: Serves 20-25 $ 94.95 
   

 Cajun Fried Turkey Injected with Cajun Marinade 
   

     Small: Serves 10-15 $52.95 
   

     Large: Serves 20-25 $94.95 
   

 Matt's Brown Sugar Spiral Glazed Ham 
   

     Half: Serves 15-20 $72.50   •   Whole: Serves 30-35 $145 
   

   Accompaniments Quantity Price  Total 

       Serves 10-15  $28.00   •   Serves 20-25 $48.00 
   

 Roasted Butternut Squash Soup 
   

 Traditional Herb Stuffing 
   

 Southern Cornbread Dressing 
   

 Creamy Yukon Mashed Potatoes 
   

 Creamy Macaroni and Cheese 
   

 Glazed Sweet Potatoes   or   Sweet Potato Casserole 
   

 Creamed Spinach Souffle 
   

 Apple Butter Green Beans 
   

 Glazed Carrots 
   

 Cranberry Sauce   
   

 Multi-Grain and Parker House Rolls:     One Dozen $6.00 
   

    Desserts Quantity Price  Total 

 Pie: Pumpkin, Pecan, Apple       $17.95 ea 
   

 Pumpkin Cheesecake       $17.95 ea 
   

    
 Sub Total 

   
 8.25% Sales Tax 

   

 GRAND TOTAL 
   

 


