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Holiday Catering Menus 
 

Holiday Duo Feast 

(Feeds 10-12 People) $380.00 
Roasted Turkey Breast with Gravy 

(Sliced & ready to serve – 6oz portion) 
 

HONEY HAM (bone in)  

Bread & Herb Stuffing 
Sweet Potato Casserole topped with Pecan 

Crumble 
Creamy Mashed Potatoes 

Green Beans with Apple-Smoked Bacon 
Cranberry Sauce & Dinner Rolls 

Classic Pecan Pie for Dessert 

 
ROASTED TURKEY  

Roasted Turkey Breast with Gravy 
(Sliced & Ready to serve 6oz. Portion) 

Choice of 2 sides with Rolls 
$25.00 Per Person  

 

Holiday Sides Menu 
 

Christmas Corn 
Seasoned corn with diced red peppers 

 
Holiday White Rice with Cranberries 

Fragrant white rice tossed with dried 
cranberries and herbs 

 
Truffle Mashed Potatoes 

Silky mashed potatoes infused with white truffle  

 
Market Mac–N–Cheese 

Rich, creamy blend of artisan cheeses baked to 
golden perfection 

 
Christmas Pasta 

Tri-colored pasta tossed with seasonal 
vegetables and herbed cream sauce 

 
Green Beans with Roasted Pecans 

Crisp green beans tossed with toasted pecans 
and a hint of butter 

 
Roasted Rosemary Fingerling Potatoes 

Oven-roasted fingerlings with rosemary and 
garlic 

 
Brussels Sprouts Amandine 

Roasted Brussels sprouts finished with toasted 
almonds and balsamic glaze 

 
Ginger Glazed Carrots 

Sweet and savory carrots with a light ginger-
honey glaze 

 
Grilled Seasonal Vegetables 

Chef’s selection of grilled garden vegetables 
 

Seared Broccolini 
Lightly charred broccolini with olive oil, sea salt 

 
Grilled Asparagus 

Tender asparagus spears brushed with lemon 
and olive oil 

 
Full Pan $60.00 (Serves 10-12) 

½ Pan $30.00 (Serves 6-8) 
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 Savory Snacks 
Warm & Comforting 

 

Mini Brie Crostini 
with Cranberry or Fig Jam 

 
Baked Spinach & Artichoke Dip  

with Crostini 
 

Butternut Squash Soup Shooters 
 

 

Handheld Favorites 
 (Minimum 12 pieces per order) 

 
Mini Crab Cakes $7 ea. 

 
Beef Skewers  

bell peppers, red onions | $8 ea. 
 

Mini Beef Wellingtons |$10 ea. 
Tender beef wrapped in puff pastry with 

 mushroom duxelles 
 

Stuffed Mushrooms  
crab, spinach-feta, or sausage $4 ea 

 
Holiday Sliders 

 short rib & gouda $10 ea 
 

Deviled Eggs 
 with Candied Bacon $4 

 
Prosciutto-Wrapped Asparagus $8 ea 

 
 

 

Cheese & Boards 
(Feeds 2-4 ppl) 

 
Holiday Charcuterie 

cheeses, cured meats, nuts, dried fruits, and 
crackers $30 Per Board 

 

Mediterranean Mezze Board 
hummus, olives, feta, pita chips, roasted peppers 

$27 Per Board 
 

Bruschetta Boards (4) 
fresh mozzarella, tomato, basil 

peaches, goat cheese 
sweet n’ spicy jam, goat cheese 

mozzarella, bacon, arugula, tomato 
$15 Per board  

 
Warm Baked Brie Wheel 

Nuts & Honey 
Served with sliced baguette $21.00 

 

       Sweet Snacks 

Peppermint Bark 

Mini Pecan or Pumpkin Pies 

Salted Caramel Brownie Bites 

$4 ea. 
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Jolly Holiday Lunch Buffet 
 

Mixed Green Salad 
Mixed Field Greens with cranberries, gorgonzola 

cheese, walnuts, and raspberry vinaigrette 
 

Pan Seared Grilled Chicken Breast 
Shitake creamy mushroom gravy, capers  

  
Lamb Chops Fresh Rosemary, salmoriglio 

 
Truffle Risotto 

 Grilled Asparagus |Dinner Rolls  
 

Assorted Mini Bite Size Holiday Desserts 
 

$55.00 per person 

 

Evergreen Christmas  
Buffet or Plated 

 
Spinach Salad 

Fresh Strawberries, Jicama, Roasted Pecans with 
A Balsamic Vinaigrette Dressing 

 
 Cranberry Rosemary Roasted Chicken  

Herb Marinade 
 

Brussel Sprouts Amandine 
Truffle Risotto with Mushrooms 

Dinner Rolls  
 

Assorted Mini Bite Size Holiday Desserts 
 

$33.00 per person 

 

Festive Favorites 
 

Holiday Salad 
Arugula, spinach, berries, cherry tomato, feta 

cheese, pecans with a balsamic vinaigrette 
 

Roasted Turkey Breast with Gravy 
(Sliced & Ready to serve 6oz. Portion) 

 
Honey Ham Glazed and tender 

 

Accompaniments 
Mashed Potatoes |Green Beans 

Dinner Rolls 
 

 Assorted Mini Bite Size Holiday Desserts 
 

$38.00 per person 
 

Rudolph’s Picks 
 

Chipotle Stuffed Chicken  
Artichoke, kale 

 
Christmas Pasta 

Penne Pasta Tossed in a Parmesan Cream Sauce, 
topped with Chives, Pancetta and Diced 

Tomatoes 
 

Accompaniments  
Truffle Mashed Potatoes |Grilled Broccolini 

Dinner Rolls  
 

Assorted Mini Bite Size Holiday Desserts 
 

$30.00 per person 
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Santas Feast  
 

Arugula & Beets (V)  
Buffalo Mozzarella, Watercress, Curry Chickpeas, 

Goat Cheese, Beets, Walnuts,  
Honey Goat Balsamic dressing 

 
Perfect Center Cut Filet Mignon 
local aged beef, grilled potatoes, 
white wine sautéed mushrooms 

 
Orange Pomegranate Salmon  

Barley Risotto, Mushrooms 
 

Grilled Asparagus 
Dinner Rolls  

 
Assorted Holiday Desserts 

 
$73.00 per person 

 

 

 

 

 

 

Cozy Comfort Dinner Buffet 

Starter 
 

Braised Beef Mac & Cheese Cups 
Stuffed Mushrooms with Spinach & Artichoke 

 
Entrée 

 
Braised Short Ribs  

with Red Wine Reduction 
 

Roasted Turkey Breast  
with Cranberry Jus 

 
Wild Mushroom Risotto (Vegetarian) 

 
Accompaniments 

Sweet Potato Casserole  
with Pecan Crumble 

 
Brussels Sprouts Amandine 

 
Grilled Seasonal Vegetables 

 
Dessert 

 
Chef’s Choice Assorted Dessert 

 
$56.00 per person 


