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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

Two Breast (Serves 8-10)  		 $135

One Breast (Serves 4-5)   		  $80

2 Ways to Enjoy Free Range Birds
1) Coffee Spice Smoked 
Before pit-smoking, we rub each turkey with our ex-
clusive Spicy Coffee Spice Rub, an earthy, intense mix 
of Roadhouse Joe coffee, Urfa pepper, ground clove 
and Tellicherry black pepper. Turkeys are moist, 
smoky, deliciously tender and full-flavored.

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

 

Beef

Cornman Farms’ Standing Rib Roast
� Half $125, Full $225	
Pasture raised at Cornman Farms.  Slow roasted with 
garlic and herbs, served with au jus and horseradish. 
(Full serves 10-15, Half serves 4-8)                                           

#3

Available Nov.
22nd, 23rd 
and 25th 

Thanksgiving Meals to-go! 2011

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 )

• Whole Free-Range Turkey - Coffee Spice Smoked or  
   Traditional Oven Roasted (full)

• Roadhouse Mashed Potatoes ( 5 pints)

• Traditional Roadhouse Gravy (5 pints)

• Really Fresh Cranberry Relish (4 pints)

• Savory Cornbread Stuffing (4 quarts)

• Roasted Vegetables (4 pints)

• Roadhouse Bread (2 loaves)

• Bakehouse Pumpkin Pie (1 pie)
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(Use our instructions)   (Drive-up to  
the Roadshow)
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Pick-up

(Call 734.663.3663
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OrderIt’s Easy!

(You don’t have to 
park or get out of 

your car!)

The Roadhouse will be 
closed Thanksgiving Day 

10.15.11

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

–Esquire

CalL 734.663.fOod (3663) 
to order your thanksgiving essentials  

 
The Roadhouse will be closed Thanksgiving Day

48 hours ahead)



  

CalL 734.663.fOod (3663) to order your thanksgiving essentials  
 The Roadhouse will be closed Thanksgiving Day

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	 $26.95 
A pile of toasted pecans,  
surrounded 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.

Pumpkin Cheesecake	 $30.00
A staff favorite, delicious pump-
kin flavor and a Ginger Jump Up 
cookie crust.

(Each Bakehouse pie serves 6-10) 

Chocolate Pudding 	 $16/pt 
Made with really good chocolate 
from Askinosie, real vanilla bean 
and plenty of milk.

Butterscotch Pudding $16/pt
Made with fleur de sel– 
a French-harvested sea salt. 
Delicious!

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)

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 
Oven-roasted with olive oil.  
(serves 2-3)

Roadhouse Garden Salad	 $6/ea 
Organic greens tossed with fresh herbs, radishes, red onion, Cornman Farms 
heirloom tomatoes and 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 Tomato 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, Muscovado sugar, Zingerman’s coffee, Tellicherry pepper,  
urfa pepper, pequin chile and chipotle chile.  
(serves 4)

dessert

Sourdough             	 $6.25

Roadhouse Bread	 $6.25

Cranberry Pecan  $9.99 

Chocolate Cherry  $9.99

Rustic Italian          $6.25

Farm Loaf	 $6.25

Don’t see your favorite bread here? 
We can have any Bakehouse bread 

or pastry available for pick-up 
with your holiday order.

Bread

(Each pint serves 2) 

Book your Holiday Party 
at the Roadhouse!

Private rooms available for 
breakfast, lunch & dinner 

email rhcatering@zingermans.com 
for more details!

Brownie 4-Pack         $12.95
2 black magic brownies (no nuts)
and 2 magic brownies (nuts)	


