
MENU SIZE SERVINGS PRICE QTY.

BRINED DIESTEL FAMILY RANCH TURKEY
Fresh Free Range, Broad Breasted Diestel Family Ranch Turkeys. We 
have multiple size offerings to better fit your needs. We recommend 
2-3 lbs per person. We brine each turkey for 4 days in a bath of 
garlic, onions, fennel, citrus, herbs and spices! Weights are approximate 
at $8.50 per pound. *PLEASE NOTE TURKEY IS BRINED, BUT NOT 
COOKED. COMPLETE ROASTING INSTRUCTIONS ARE PROVIDED.

14-16 lb

18-20 lb

7-10

10-12

$119-
136

$153-
170

PRIME RIB ROAST (NOT COOKED) 
Creekstone Farms Bone-In Prime Rib Roast. 

Oven ready with Garlic and Thyme Salt Rub.

1 Bone

2 Bone

4 Bone

2

4

8

$60

$115

$230

BRINED MARY’S CHICKEN (NOT COOKED)
Whole Mary’s Chicken, Truffle Buttered and ready to roast

4 # 2-4 $40

STUFFING
Country Bread, House Marinated Olives, Celery, Onion, Chicken Broth 

Pint 3 $16

BRUSSELS SPROUTS AND BACON
Roasted Brussels Sprouts and Applewood Smoked Bacon 

Pint 3 $16

CREAMY GOLDEN POTATOES
Yukon Gold Potato Purée...the best ever!

Pint 3 $16

WILD MUSHROOM SOUP
Velvety Purée of Wild Mushrooms, Chicken Broth and Cream

Pint 3 $20

COUNTRY GRAVY Traditional Gravy Pint 3 $16

ACME GARLIC BREAD
Sweet Butter, Parmesan Cheese and Parsley 

1/2 loaf 4 $12

CRANBERRY SAUCE 
Fresh Cranberries, Grand Marnier and Citrus

Pint 4 $14

STICKY TOFFEE PUDDING Chantilly Cream 8” 8 $38

CHANTILLY CREAM Lightly Sweetened, Vanilla Bean Pint 4 $10

HAWKS OLD FASHIONED + MANHATTAN KIT
Outfit your bar like the pros and entertain in style this holiday season!
750ml bottle of Hawks Frey Ranch Bourbon, 5oz. Demerara Syrup, 375ml 
Cocchi Torino Vermouth, 2oz. Aromatic Bitters, 2oz. Orange Bitters, 16oz. 
Cocktail Mixing Glass, Mixing Spoon, Amarena Cherries and an Orange.
Recipe and directions included. Also the perfect gift for whiskey lovers! 

- 12 $199

BOTTLE OF FREY RANCH BOURBON
Take home a bottle of Hawks Hand Selected Single Barrel Pick

750 mL - $99

MARTINELLI CHARDONNAY Bella Vigna, Sonoma Coast 2022 750 mL - $43

RÉGNARD PINOT NOIR Cote d’Or, Bourgogne, France 2023 750 mL - $45

P U B L I C  H O U S E

 THANKSGIVING TO GO 2025
TO ORDER: 
Contact Hawks Public House on or before Wednesday, November 19th.  Orders are secured with a credit card. 
Meals to be picked-up on Wednesday, November 26th between Noon and 6:00pm. Complete roasting and 
heating instructions are provided, and portions are generous to accommodate leftovers.



We do require a valid credit card to reserve your order.

If you’d like to make a final payment with a gift card, please note this in the special instructions line. Credit 
cards are still required to secure your order.

Cancellation: Any orders cancelled within one week to 48 hours of pick-up date will be charged 50% of 
the order total.

Any orders cancelled within 48 hours of pick-up date, or orders not picked up on November 26th by 6pm, 
will be charged in full to the card on file.

Hawks Public House adds a 3% surcharge to all checks in an effort to provide competitive wages for our 
heart of house.

ORDER INFORMATION
GUEST NAME:

PHONE NUMBER:

EMAIL:

PICK-UP DATE: Wednesday, November 26

PICK-UP TIME:
PLEASE SELECT ONE       12pm-2pm      |     2pm-4pm     |     4pm - 6pm

CREDIT CARD 
NUMBER:                                                         Exp:                CVV:

SPECIAL 
INSTRUCTIONS:

GUEST SIGNATURE:                                                                  

PLEASE SUBMIT ORDER FORMS TO:  EVENTS@HAWKSPUBLICHOUSE.COM

PUBLIC HOUSE:  916.588.4440

FAX:  916.588.4441

WWW.HAWKSPUBLICHOUSE.COM        

1525 ALHAMBRA BLVD., SACRAMENTO, CA 95816

 THANKSGIVING
TO GO 2025

BRING HAWKS PUBLIC HOUSE 
HOME FOR THE HOLIDAYS!

P U B L I C  H O U S E


