
Cocktail Meatballs 
In your choice of BBQ, Sweet and Sour, 

Italian or Teriyaki 

Hand Rolled Beef Lumpia 
Served with Duck Sauce 

Shrimp Skewers 
Bacon Wrapped Shrimp on a Skewer with 

Cocktail Sauce OR Snow Pea Wrapped Shrimp 
on a Skewer with Sweet Chili Sauce 

Assorted Sandwich Pinwheels 
Layers of Baked Ham or Turkey with Cheese 

rolled in a flour tortilla 

Chicken Brochettes 
Skewered Chicken Breast Marinated in White 

Wine  w/Red Bell Pepper & a Pearl Onion 

Petite Quiche Lorraine  
With Bacon & Swiss Cheese 

Baby Red Bliss Potatoes 
Halved and Stuffed with Bacon, Cheddar and 

Mozzarella and topped with Chive Crème 
Fraiche 

Sausage Stuffed Mushrooms 
   Stuffed with Italian Sausage, Parmesan Cheese 

and Spices 

Tomato-Basil Bruschetta 
With Olive Oil, Garlic, Basil, Roma Tomatoes 

and Grated Parmesan Cheese, served on toasted 
Baguette Rounds 

Caprese Skewers 
  With Tomato, Mozzarella and a Basil served 

on 10” Skewers 

  Creamy Pumpkin Pie Dip 
   Served with Sliced Apples  

Pimento Cheese Dip 
  Served with or on a Crostini 

Mini Greek Salad Skewers 
  Skewer of Red Onion, Tomato, Cucumber and a 
small square of Feta Cheese, then drizzled with 

Greek Dressing 

Pasta Tortellini 
In a Parmesan Cream sauce, can be served 

Family style, in 2oz Cups or Skewered 

Sliced Beef Tenderloin 
On a lightly toasted Baguette served with a 

Horseradish Cream 

Pork Tenderloin Crostini 
  A delectable open-faced Pork Tenderloin 

Crostini with a Cranberry-Pepper Jelly 
Garnished with Parsley 

Roasted Red Pepper Hummus 
Served with or on Toasted Pita Triangles 

Mini Wedge Salad Skewers 
  Skewer of Iceberg Lettuce, Tomato, Bacon & 

Red Onion, drizzled with Blue Cheese Dressing 

Fresh Cut Seasonal Fruit Skewers 
Whipped Ginger Crème 

HOLIDAY MENU 
Choose 1 Appetizer, 2 Entrees, 2 Sides & 1 Dessert 

30-40 Guest:  $17.95  per person
41-80 Guest:  $16.95  per person

81 or more Guest:  $15.95  per person 
All pricing includes dinner rolls with butter, disposables, and set up at your location. 

 Prices do not include tax or delivery charges.  Seasonal menu offered for Holiday Events 
scheduled through December 24th   

Hors d 'Oeuvres 
“Choose 1 Item” 

Choose additional Appetizers for $2.00 Per Person 



Continued…… 

Salads 
(add for $2.00 per person) 

Mixed Green Salad 
Fresh Mixed lettuce (Mesclun), juicy tomatoes, cucumbers, green peppers, and red onions are all 

waiting to give your mouth a healthy high five 

Steakhouse Salad 
Mixed Greens with Iceberg Lettuce, Cucumbers, Tomatoes, Red Onions,  

Shredded Cheddar Cheese, Sliced Hardboiled Egg and Buttermilk Ranch Dressing 

Cranberry Spinach Salad 
Fresh Spinach Leaves Tossed with Walnut Pieces and Dried Cranberries and Drizzled Raspberry 

Vinaigrette 

Traditional Spinach Salad 
Fresh Spinach Leaves Tossed with Red Onion, Mushrooms, Boiled Eggs & Cut Bacon Pieces and 

Drizzles with Bacon Vinaigrette 

Holiday Kale Salad 
With Fresh Kale Dried Cranberries, Chopped Walnuts, Sliced Red Pepper, Sliced Red Onion & Lemon 

Zest, Topped with Lemon Vinaigrette - A fabulous option for vegan and vegetarian guests 

All pricing includes dinner rolls with butter, disposables, and set up at your location. 
 Per Person Pricing Does Not Include Applicable Delivery, Staffing, Service and Tax Charges.

HOLIDAY MENU 
Choose 1 Appetizer, 2 Entrees, 2 Sides & 1 Dessert 

30-40 Guest:  $17.95  per person
41-80 Guest:  $16.95  per person

81 or more Guest:  $15.95  per person 
All pricing includes dinner rolls with butter, disposables, and set up at your location. 

 Prices do not include tax or delivery charges.  Seasonal menu offered for Holiday Events 
scheduled through December 24th.  



Oven-Roasted Sliced Turkey Breast 
Slow Roasted in the Oven With Homemade Gravy 

Sliced Honey Baked Ham 
Baked and Glazed to Perfection 

Sliced Roast Beef 
Classic Oven Roasted & Basted 

Baked Ziti 
With Meat Sauce and Cheese 

Herb-Encrusted Sliced Beef Tenderloin 
Served Au Jus with and a Side of Horseradish Crème Fraiche 

*additional $2.00 per person*

Pan-Seared Chicken
With Smoked Gouda Mornay Sauce 

*additional $2.00 per person*

Glazed Salmon 
Your choice of Maple Glazed, Lemon Dill, or Teriyaki Glazed 

*additional $2.00 per person*

Baked Flounder 
Topped with Herb Bread Stuffing and Topped with a Cream Sauce 

Herb-Encrusted Tender Prime Rib 
Hand Carved, Roasted to Perfection and Served Au Jus with a Side of Creamy Horseradish 

Sauce *additional $100.00 carver required + $6.00 per person* 

We Also Provide Vegan & Vegetarian Options When Requested 

All pricing includes dinner rolls with butter, disposables, and set up at your location. 
 Per Person Pricing Does Not Include Applicable Delivery, Staffing, Service and Tax Charges.

HOLIDAY MENU 
Choose 1 Appetizer, 2 Entrees, 2 Sides & 1 Dessert 

30-40 Guest:  $17.95  per person
41-80 Guest:  $16.95  per person

81 or more Guest:  $15.95  per person 

Main Dish Choices 
“Choose 2 Items” 

Choose Additional Entree for $4.00 Per Person 



Oven Roasted Potatoes 

Rice Pilaf  
With Diced Carrots, Onions and Peas 

Green Beans Almandine 

Herbed Bread Stuffing 

Mashed Sweet Potatoes 

Green Bean Casserole 

Buttered Green Beans 

Buttered Corn 

Mashed Potatoes 

Candied Yams 

Cranberry Sauce 

Dessert 
“Choose Items” 

Choose Additional Dessert for $1.00 Per Person 

Apple Pie - Pecan Pie - Sweet Potato Pie 

Assorted Holiday Cookies 

All pricing includes dinner rolls with butter, disposables, and set up at your location. 
 Per Person Pricing Does Not Include Applicable Delivery, Staffing, Service and Tax Charges.

HOLIDAY MENU 
Choose 1 Appetizer, 2 Entrees, 2 Sides & 1 Dessert 

30-40 Guest:  $17.95  per person
41-80 Guest:  $16.95  per person

81 or more Guest:  $15.95  per person 
All pricing includes dinner rolls with butter, disposables, and set up at your location. 

 Prices do not include tax or delivery charges.   

Side Dishes 
“Choose 2 Items” 

Choose Additional Entree for $2.00 Per Person 


