
Holiday Catering 
Packages 

and Menus 



Appetizers / Salads   
Confit Turkey Leg Croquettes 

Turkey Legs Confit in Duck Fat, rolled and breaded with a 
rosemary crumb, fried and served with a cranberry and charred 

orange dipping sauce 

Soft Bread Baked in a Bundt Pan with Chunks of Brie and Mozzarella 
Drizzled with a Warm Cinnamon and Cranberry Apple Honey 

Wine poached Pears with Fresh Greens and Topped with a Candied 
Walnut and Cashew Crumbles served with a Charred Orange Dressing 

Crumbled Blue Cheese dressing,  Candied Walnuts, Apples and  
Bacon 

Melted Brie Pull-A-Part Bread with Cranberry 
& Apple 

Pear Salad Roasted Walnuts & Cashews 

Blue Cheese and Apple Salad 

Bacon Wrapped Asparagus Spears ( $ Additional ) 



Sides  

Chive and Garlic Butter Whipped Potatoes 

Roasted Brussel Sprouts with Bacon and 
Parmesean 

Classic Stuffing / Dressing with Cranberries 
and Herbs 

Blanched Broccoli or Cauliflower with Cheese 
Sauce 

Grilled Anise & Honey Glazed Carrots with 
Roasted Garlic and Rosemary 

Roasted Potato Wedges  with Creamy Dill & 
Lemon Dipping Sauce 

Creamy Spinach Gratin with Brown Butter 
Bread Crumbs and Gruyere Cheese 



Mains 

Classic Roasted Turkey 

Smoked Turkey Breast  

Roasted Crispy Porchetta  

Smoked and Roasted Prime Rib 

Smoked and Roasted Pork Loin 

Classic whole turkey, brined, seasoned, roasted and 
sliced, served with rosemary gravy 

Turkey Breast, brined and smoked for 4 hours for a warm new 
flavor on the table, served with a caramelized onion glaze 

Whole pork belly, seasoned and roasted, served with the 
crispy crackling and Parsley Lemon Potatoes 

A Whole Prime Rib Smoked and roasted Served with  a Red 
Wine Jus and Yorkshire Pudding and Creamy Garlic Crunch 

Horseradish 

A Whole Pork Loin Smoked & Roasted Served with roasted 
apple, bacon and Sweet Dijon Glaze 



Desserts 

Warm Cinnamon Bread Pudding and Vanilla 
Cream 

Assorted Bars and Bites 

Cake Cups  

Brownies, Blondies, Pecan Pie Bars, Mini Tarts 

Cups layred with Choclate, Vanilla or Red elvet cake chunks, 
Piped with Chantilly and a Berry Compote 

Warm Bread Pudding Baked and Served with Chilled Vanilla 
Sauce 



Sample Packages 
$30 Per Person 
Turkey, 3 Sides 

$35 per person 
Turkey, 3 sides, 1 dessert 

$40 per person 
Turkey, 3 sides , 2 appetizers 

$45 per person 
Turkey or Porchetta 2 salads, 3 sides 

$50 per person 
Turkey or Porchetta 2 appetizers 3 

sides, 1 dessert 

$55 per person 
Turkey and Porchetta, 2 appetizers 4 

sides and 1 dessert 

$60 per person 
Turkey and Porchetta , 2 appetizers 4 

sides, 2 dessert 


