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Shaved Tenderloin 
caramelized onion, horseradish aioli on ciabatta

Serrano Ham
manchego, mixed greens, fig jam on ficelle

Roasted Cauliflower with Roasted Red Peppers and
Kalamata Olive Tapenade
mixed greens, vegan feta, pita pocket

Petite Sandwiches

Local Cheese Platter
blue cheese, herbed goat cheese, fontina, 
gruyere, chutney, olives, lavash

Grilled Mediterranean Shrimp

Sweet Potato Hummus
carrots, celery, red pepper

For Starters

Petite Cranberry Cheesecake
Peppermint Brownies
Chocolate Hazelnut Snowflake Truffles

Herb Roasted Breast of Turkey
sliced & served with giblet gravy

Bread and Herb Stuffing

Red Bliss Potatoes
or
Sweet Potato Crumble 
with brown sugar & pecans

Cranberry Orange Relish

Steamed Green Beans

Dinner Rolls & Butter

Petite Pumpkin CheesecakesB
ou

n
ti

fu
l T

u
rk

ey

$365 for 10 guests

$380 for 10 guests

Sweets
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Bacon Straws
parmesan, brown sugar

For Starters

Fruit & Nut Topped Brie 
&i Crackers

Chicken Pot Pie
peas, carrots, crumble topping

Butternut Squash Galette

Holiday Caesar Salad
romaine, radicchio, grape tomatoes, croutons,
parmesan, Classic Caesar dressing

Dinner

Sweets
Buche de Noel
Holiday Cut Out Cookies

$413 for 10

Classic To Go
Corporate Holiday Menu 2024
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Petite Ham Biscuits
honey mustard

Petite Turkey & Cranberry Sauce Sliders

optional add-on:
Petite Falafel Wrap | $54 per dozen

Dinner

Butternut Squash Soup

For Starters

Holiday Cookie Collection
Sweets

Waldorf Salad
bibb lettuce, radicchio, apple,
celery, candied walnuts, yogurt
dressing

mixed greens, ciabatta roll

House Made Chips

ginger molasses, 
holiday cutout sugar cookies,
double chocolate peppermint
raspberry thumbprints

$339 for 10

vegetarian
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Mezze | $55
Hummus, Baba ghanoush, 
Moroccan Carrot Salad, Roasted Olives, 
Sesame Lavash, vegan

Charcuterie | $75
Genoa Salami, Prosciutto, Mortadella,
Manchego Cheese, Gouda, Provolone, Sliced
Baguette, Olivada

Roasted Cauliflower Wrap with 
Roasted Red Peppers 
and Kalamata Olive Tapenade | $54
mixed greens, vegan feta, pita pocket
price per dozen

Parmesan Bacon Twists | $28
brown sugar, price per dozen

Petite Crab Cakes | $54
cocktail sauce - $5 - 1/2 pint

Apple Brie Tartlets | $24
price per dozen

Gravlax | $80
Swedish mustard sauce, toast points, sour
cream dill & caper creme fraiche, serves 10

Swiss Chard & Goat Cheese Borekas | $28
price per half dozen

Beef Tenderloin | $225
sliced and plattered, serves 10
add-on: horseradish cream sauce: $6 / half pint

Lattice Topped Apple Pie | $40

Pumpkin Pie | $30
spiced whipped cream

Lattice Topped Vegan Apple Pie | $40

8"Chocolate Chestnut Torte | $55

Pear Strudel | $28
honey whipped cream, serves 4-6

Holiday Sweet Box | $45
sugar cut outs, chocolate peppermint brownie,
gingerbread star, toffee bar, price per 2 dozen

Peppermint, Traditional , Chocolate Cherry
with cocoa nibs & crushed candy canes for topping

Make Your Own Cannolis

$65 for 10

Buche de Noel | $50
chocolate butter cream, ganache meringue
mushrooms & holly leaf garnish, 
serves 8-10, available 12.24 only!

Peppermint Meringues | $24
price per dozen, gluten free

Petite Chocolate Eclairs | $30
eggnog filling, price per dozen

Petite Cranberry Cheesecakes | $28
price per dozen

Chocolate Hazelnut Snowball Truffles | $28
price per 2 dozen
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