
NEED A TURKEY?
The BTC is proud to o�er FRESH not frozen NAKED TURKEYS from North Carolina’s Joyce farms. 
Raised on small farms, with nothing ever added and processed humanely. Choose from:
Small, 10-14 lbs, $3.99/pound
Medium, 16-20 lbs, $3.99/pound
Large, 20-24 lbs, $3.99/pound
And Heritage Black turkeys, renowned for flavor, greater than 15 pounds, $5.99/lb.

Thanksgiving

Dixie's From-Scratch Casseroles

TAKE-HOME MENU
Yes, We Will Have Extras, But If You Want Something For Sure, 
Order By Saturday, November 23rd.

MoreAll Orders Must Be Picked Up Wednesday, November 27th! 
We will be open 8am-6pm that day for lunch (11am-2pm), groceries, 
and pick-ups, 8am-6pm. Closed Thursday, November 28th and Friday, 
November 29th. Open Saturday, November 30th 8am-6pm. 

Be Aware!

Sweet and young butterbeans, fresh corn o� the cob, cut okra, and 
tomatoes cooked in a Cayenne country ham cream. 
Small $14.99    Large $27.99

Locally grown sweet potatoes (Williamson Family Farm), slow-baked
 and smashed with butter, cinnamon, nutmeg, and a hint of allspice. 
Topped with brown sugar pecan crunch and marshmallow topping. 
Small $13.99    Large $25.99

Mississippi Sweet Potato Casserole

The Famous BTC mashed potatoes made with 
Yukon Gold potatoes, loads of butter and cream, and a hint of nutmeg. 
Small $13.99    Large $25.99

Buttery Yukon Gold 
mashed potatoes

Made from scratch with loads of cheddar, Havarti, and Monterey 
Jack cheeses in a rich bechamel sauce fortified with roasted pumpkin. 
Topped with buttery toasted bread crumbs. 
Small $14.99    Large $27.99

Harvest Macaroni and Cheese

Country-style green beans cooked with bacon and onion, mixed with 
fresh mushroom and sherry cream sauce, melty cheddar cheese, and 
topped with hand-breaded BTC onion rings. 
Small $13.99    Large $25.99

Church Lady Green bean Casserole

Fresh turnip greens, braised until tender, buttery fresh turnips, and 
leeks in a Pernod cream. Topped with Tabasco cornbread topping. 
Small $14.99    Large $27.99

Turnip Green Gratin

BTC hash browns packed with crumbled Chorizo sausage, New Mexican 
green hatch chile, cheddar and Asadero cheese, fall apples, and minced 
onion in a house-made mushroom cream. 
Small $13.99    Large $25.99

Holiday Hashbrown Casserole
Low Country Succotash

New England Traditional Bread Stu�ing. Made with Sweet Italian 
sausage, fresh fennel, green apples, Pecan halves, fresh sage, dried 
cranberries, and sultanas.    Small $13.99    Large $25.99

Yankee Stuffing 

Made using BTC scratch-made butttermilk cornbread, sweet onions, 
celery, and sage. Small $11.99    Large $22.99

Miss Vetra’s Old-Fashioned 
Cornbread Dressing



Ready to Order?  

name

number

date of pick-up
(All Orders Must Be Picked Up Wednesday November 27th. Closed Thursday November 28th and Friday November 29th.)

DESSERTS & ASSORTMENTS

The B.T.C. is proud to announce our new 
holiday partnership with Oxford’s favorite 
local bakery, the Cakery! Baked from scratch 
and in-store at the B.T.C. in time for your 
Thanksgiving feast! 
Order by Friday, 
November 22nd.

Caramel-Apple

$25
each

ASSORTED
cookies

BY THE DOZEN 

$6

1/2 dozen

$12

dozen

Your next level apple pie, this pie has a 
pecan strudel crumble atop a tradition 
apple pie topped o� with a caramel 
drizzle.

A classic Thanksgiving must have, this pie is 
brimming with fresh pecans and an ooey gooey 
filling to satisfy your Thanksgiving sweet tooth.

Classic Pecan Pie

Chocolate decadence abounds with fudgy brownie like pie in a 
chocolate crust that is topped o� with a light and flu�y whipped 
cream topping and finished with a sprinkle of pecans and a drizzle 
of chocolate sauce.

Mississippi Mud Pie

A spicy, not too sweet traditional rustic Southern pumpkin pie.

Pumpkin Pie

$35

$25

Reese's Dessert cake
Round, eight inch, two-layer chocolate cake with 
peanut butter buttercream icing with chocolate 
ganache drip and Reese's pieces candies on top

Pumpkin Pound Cake
A pumpkin pound cake with a cream cheese glaze

Layer Cakes from Westside BBQ cut o� Tuesday, November 19th.
layer cakes

three-layer:
Pineapple, Strawberry, 
Chocolate, Banana, or Carrot.

$45
each

$40
each

four-layer:
Caramel or Red Velvet.

Dixie’s (Famous)
cranberry sauce

EXTRAS

 Slow-simmered fresh cranberries 
with hints of fresh orange and 
warm cinnamon.

$4.99
small

$8.99
large


