
cocktail party 

Thai Salad Rolls •
with Sweet Chili Sauce

Pinwheel Wraps & Tea Sandwiches 

Domestic & International Cheeses 
accompanied by Artisan Crackers

Fresh Cut Crudities & Edamame Dip •/•
Holiday Dessert Platter

festive spread
Dijon & Peppercorn Crusted Beef Tenderloin 

sliced with Gourmet Mustards, Horseradish, Caramelized 
Onion & Thyme Chutney & Assorted Rolls

Sliced Grilled Chicken Breast 
served with Gourmet Mustards, Mango Chutney, Jalapeno 

Mayo & Assorted Breads

Heirloom Tomato & Baby Bocconcini Salad 
with Fresh Basil & Balsamic Vinaigrette

Grilled Vegetable Platter 
to include Grilled & Marinated Zucchini, Eggplant, Peppers, 

Red Onion, Asparagus & Portobello Mushrooms

Holiday Dessert Platter

holiday feast
Gourmet Bread Basket

to include Assorted Dinner Rolls, Focaccia and Lalagides

Spinach, Pear & Endive Salad
with Toasted Pumpkin Seeds & Sundried Cranberries in 

Roasted Garlic & Honey Lemon Dressing 

Herb Roasted Chicken Supreme
with Porcini Cream Sauce

Beef Top Sirloin Roast
with Red Wine Jus & Horseradish

Roasted Garlic Whipped Mashed Potatoes

Glazed Carrots and Buffered Green Beans

Holiday Dessert Platter
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17 pp

22 pp

27 pp

All menu items are based on a per person cost
Minimum will apply depending on location

holiday seasongive the gift of catering!
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