
 

*Gluten-Free Dish ★ Items subject to change as supplies last. 
For upcoming events, please call (610) 293-9333 | blackpowdertavern.com 

 

HAPPY THANKSGIVING 
11:30 a.m. – 7:00 p.m. 

Adults - $59½Children 10 and under - $26 
All non-alcoholic beverages & bread service included 

Appetizers & Salads
Hummus & Vegetable Crudité with Blue Cheese & Ranch Dips* 

Harvest Vegetable Grain Bowl, Grapes, Goat Cheese, Sherry Vinaigrette 
Mixed Greens Salad, Shaved Parmesan, Bosc Pears, Candied Walnuts, Balsamic Vinaigrette 

Shrimp Cocktail with Traditional Accompaniments 
Grilled Vegetable & Orzo Pasta Salad, Feta, Red Wine Vinaigrette 

Sliced Smoked Salmon & Whitefish Dip, Mini Bagels, Cream Cheese & Traditional Accompaniments* 
Domestic & Imported Cheese Board with Fig Jam, Toasted Nuts, Baguette & Crackers 

Assorted Charcuterie with Giardiniera Vegetables, Olives, Ale Mustard, Cornichons 

Entrées 
Oven Roasted Turkey with Pan Gravy 

Honey Glazed Spiral Ham* 
Short Rib Beef Bourguignon 

Roasted Salmon with Lemon Caper Butter* 

Vegetables & Sides  
Homemade Cranberry Sauce 

Buttered Asparagus & Shallot Confit* 
Sausage Herb Stuffing 

Creamy Homestyle Mashed Potatoes* 
Green Beans Almondine* 

Baked Yams with Caramelized Marshmallows* 
Roasted Autumn Vegetables* 

Cheddar and Smoked Gouda Mac & Cheese 

Dessert Station 
Mini Brownie Custards* 

Pecan Pie 
Pumpkin Pie 

Apple Pie 

Cheesecake Bites 
Fresh Fruit* 
Carrot Cake 

 

Freshly Baked  
Chocolate Chip Cookies 

Apple Butterscotch 
Bread Pudding

 


