
Sourdough                    $6.25 

Roadhouse Bread       $6.25

French Baguette         $2.99

Cranberry Pecan        $9.99 

Chocolate Cherry       $9.99

Rustic Italian               $6.25

2501 Jackson Rd. • 734.663.3663 • www.zingermansroadhouse.com

the main event 
Free-Range Birds
We’ve selected free-range birds with plenty of flavor 
to serve for your holiday feast.  Enjoy them hot or cold.  
Alex loves them with his own Red Rage BBQ Sauce!

Whole Turkey (Serves 10-15 )  	 $180

Whole Breast  (Serves 8-10 )  	 $135

Half Breast  (Serves 4-5)   		  $80

Whole Cornish Hen (Serves 3-5) 	 $75
2 Ways to Enjoy Free Range Birds:

•  Coffee Spice Smoked:  
Before pit-smoking, we rub each turkey with our 
exclusive Spicy Coffee Spice Rub, an earthy, intense mix 
of Roadhouse Joe coffee, Urfa pepper, groud clove and 
Tellicherry black pepper.  Turkeys are moist, smoky, 
deliciously tender and full-flavored.

• Traditional Oven Roasted: 
Slow-cooked in the oven with fresh herbs, olive oil and 
a touch of garlic, it’s perfect for leftovers. 

Ham

Kieron’s Housemade Ham	        	 $155 
Blue-Butted barrel pork, pasture raised at 
Cornman Farms, dry-cured and pit-smoked. 
(serves 10-15)

Nueske’s Applewood Smoked Ham	 $135    
 A delicate, sweet-smoky flavor that comes from 24 
hours over applewood coals. (serves 10-15)                                                

Beef

Roast Angus Top-Round  	Small  $96, Large $195	
	Angus beef, pasture raised at Cornman Farms.  
Slow roasted with garlic and herbs, served with 
au jus and horseradish. (Large serves 10-15, Small 
serves 4-8)

#3

FAMILY fEaST $345
The Roadhouse has you covered!  We’ve got everything you need for  

a complete holiday meal–even the leftovers! (serves 8-10 )

Holiday Meals to-go! 2009

“The greatest turkey recipe in  the history of Thanksgiving.”--Esquire

• Whole Free Range Turkey OR Roast Angus Beef OR Kieron’s Ham

• Roadhouse Mashed Potatoes

• Traditional Roadhouse Gravy

• Really Fresh Cranberry Relish

• Savory Cornbread Stuffing

• Mark’s Stuffed Cornman Farms Squash

• Roadhouse Bread

• Bakehouse Pumpkin Pie

#3
Re-hEat  
& serve! 

(Use our instructions)   (Drive-up to  
the Roadshow)

#2
Pick-up

(48 hours ahead)

#1
OrderIt’s Easy!

(Don’t park or get  
out of your car!)

The Roadhouse will close at  
8pm Christmas Eve & re-open  

at 10am Dec 26 

12.10.09

Don’t see your favorite 
bread here? We can have 
any Bakehouse bread  
or pastry available for pick-
up with your holiday order.

Pre-orders available with 
48-hour heads up until 

December 31



cofFeE

Chocolate Chess Pie	 $24.95
A rich chocolate custard baked 
in a buttery crust. 

Cran-Walnut Pie	 $24.95
Rich brown sugar custard with 
tart cranberries and toasted 
walnuts. 

Pumpkin Pie	 $19.95
Creamy, rich pumpkin filling with 
Indonesian cinnamon, ginger, 
cloves and cream from Guernsey, 
a Michigan family-owned dairy.

Pecan Pie	 $24.95 
A pile of toasted pecans, sur-
rounded by a rich brown sugar 
custard made with real butter 
and real vanilla.

Old School Apple Pie	 $24.95
A true American beauty. Real 
lard crust  with an honest apple 
filling.

chEeSe
Cheese is a great way to start out your feast - an easy way to satisfy 
pre-dinner nibblers.  One quarter pound serves about 4 noshers.

2-Year Vermont Raw Milk Cheddar	 $4.99/ ¼ lb

Maytag Blue Cheese		  $4.25/ ¼ lb

Fresh Goat Cream Cheese		  $3.25/ ¼ lb

Ig Vella Dry Jack Cheese		  $4.99/ ¼ lb

Make it a fulL aPpetizer!
Bag of Bagel Crisps 	 $5.50

Roasted Grapes 	 $7.50/pt

Don’t forget to pick up some locally  
roasted coffee to serve with dessert!

Holiday Blend	 $13.99/12oz.

Roadhouse Joe	 $17.99/lb 

Espresso Blend #1	 $18.99/lb

Detroit Street Decaf 	$16.99/lb

Ari’s Pimento Cheese	 $11.99/lb
A flavorful start to any meal from the Pimento Cheese Capital of the Midwest!  
Plenty of 2-year-aged raw-milk Vermont cheddar, Cornman Farms fire-roasted 
peppers and Hellmann’s mayonnaise.  Served with celery. (serves 3-4)

Cornman Farms Roasted Potatoes 	 $10/pt
Oven roasted local potatoes from Cornman Farms in Dexter, MI.  (serves 2-3)

Heirloom 3 Sisters Succotash 	 $16/pt
Local squash from Cornman Farms in Dexter, MI, Newsom’s heirloom beans and 
hominy from Anson Mills.  A traditional Native American dish.  (serves 2-3)

Mark’s Stuffed Cornman Farms Squash 	 $13/half 
Locally grown heirloom squash from Cornman Farms stuffed with a really wild, 
wild rice dressing and lots of cranberries. (serves 2)

Cranberry Relish  	 $9/pt
A tangy topping for your turkey, made with fresh cranberries and orange. 
(serves 4-6)

Roadhouse Turkey Gravy 	 $4.50/pt
Slow cooked and really good. Perfect with mashed potatoes. (serves 4)

Mashed Potatoes   	 $8/pt
Fresh, locally grown potatoes mashed with plenty of sweet butter. (serves 2-3)

Macaroni and Cheese 	 $10/pt
Housemade cream sauce, lots of 2-year-old raw-milk Vermont cheddar and 
really good Martelli macaroni. A Roadhouse favorite. (serves 3-4)

Mashed Sweet Potatoes 	 $12/pt
Local sweet potatoes cooked with fresh orange, cinnamon and sweet butter. 
(serves 2-3)

Savory Cornbread Stuffing   	 $15/qt
A savory stuffing made with heirloom organic cornmeal from Anson Mills, 
celery, onions, fresh herbs and toasted pecans. (serves 3-4)

Roasted Cornman Farms Vegetables 	 $15/pt
Glacier and Yellowstone carrots, fresh turnip, parsnip and heirloom potatoes 
oven roasted with olive oil. (serves 2-3)

New England Baked Beans	 $16/pt
Nancy Newsom’s heirloom beans slow cooked with plenty of blackstrap 
molasses, onion and really good mustard. (serves 3-4)

Roadhouse Garden Salad	 $6/ea.
Organic greens tossed with fresh herbs, radishes, red onion, Cornman Farms 
heirloom tomatoes, salt-and-pepper croutons with your choice of dressing. 
(serves 1-2)

Heirloom Sauerkraut	 $18/pt
Heirloom cabbage from Cornman Farms in Dexter, MI naturally pickled using 
Farmer Mark’s family recipe. (serves 3-4)

Alex’s Red Rage BBQ Sauce	 $5/pt
A spicy tomato bbq sauce perfected by Chef Alex throughout his career.  Made 
with really good Quebec cider vinegar, pilsner beer, molasses, raw honey, Mus-
covado sugar, Zingerman’s coffee, Tellicherry pepper, urfa pepper, pequin chile 
and chipotle chile. (serves 4)

dessert
Chocolate Pudding $16/pt 
Made with really good choco-
late from Askinosie, real va-
nilla bean and plenty of milk .
(serves 4)

Rice Pudding $16/pt 
Carolina Gold rice, rum and 
real vanilla bean cooked with 
plenty of milk, cream and but-
ter. Rich and delicious, serve 
warm or cold.  (serves 4)

(Each Bakehouse pie serves 6-10) 

Don’t forget  
the gelato!
Vanilla or Chocolate 

$9.50/12 oz. 

Hazelnut or Dulce de Leche 
$11.99/12 oz.

CalL 734.663.fOod (3663) to order your holiday essentials  
 The Roadhouse will close at 8pm Christmas Eve & re-open at 10am on Dec 26


