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Appetizers + Party Platters 
ç Eggplant, Pomegranate & Walnut  
     Cream Cheese Rolls             $4.50 ea, 12 min order 
  

ç Grapeleaves w/pinenuts, currants (vegan)    $2.75 ea 
 

ç Bacon-Wrapped Date & Sausage  $4.50 ea, 12 min     

ç Tomato Basil Caprese Skewers $2.75 ea, 12 min  
 

ç Mediterranean Platter   
      Hummus, Tabouli, Lentils, Pesto Pasta, Kalamata    
      Olives, Feta Cheese, Pita Bread                          16” $60 
                                                      12” $35 (choose 4 salads)                       

ç Antipasto Platter   
     Salami, Cappy Ham, Mortadella, Pepperoncinis,  
      Fresh Mozzarella, Olives, Provolone, Marinated    
      Artichoke Hearts              12” $80   16” $140   18” $180  
 

ç Assorted Cheese Platter   
                                        12” $70   16” $120    18” $155   

ç Tomato Basil Feta Pizzettas   12” $35    16” $55 
 
 

ç New! Hummus, Babaganoush, &    
     Muhammara Dips w/Pita Bread Platter  
      Babaganoush ~ Roasted Eggplant, Tahini & Yogurt dip   
      Muhammara ~ Red Pepper & Walnut dip  
                                                               12” $50   18” $140 
 
 
 

  

ç Whole Marinated Turkey (marinated only)  
     A whole raw marinated turkey, all cleaned, prepped, and     
     ready to be cooked in your home oven.   
     Cooking instructions and glaze provided. 
     Suggested portion for marinated turkey: 1.5 lb/person 
   16-20 lb     $120 

ç Prime Rib, bone-in (marinated only)    market value 
ç Boeuf Bourguignon (fully cooked)         ½ tray $140 
      Tender tri-tip in a hearty sauce of red wine, garlic,     
      pearl onions, peas, mushrooms, bacon, & herbs                                   
ç Pistachio Crusted Rack of Lamb  Serves 2-3   $45   
      100% grass fed New Zealand frenched lamb rack  
      Cooking instructions provided for final cook in your oven 
                                                                     

Sides 
ç Mashed Potatoes                     quart $22    ½ tray $65 
ç Stuffing Corn, Carrot, Onion      quart $22    ½ tray $65  
ç Gravy                                       pint $12       quart $22 
ç Cranberry Sauce                     8 oz $10      16 oz $20 
ç Roasted Vegetables                   ½ tray shallow $45 
ç Spinach Cranberry Salad w/ apples, candied walnuts,    
      red onions, dried cranberries, feta cheese, raspberry walnut     
      vinaigrette      Sm bowl (for 10-15)  $55   Add Chicken + $15  
 
 

 
Dessert 

Dubai Chocolate Brownie Bites crunchy kanafeh & pistachio cream over our fudgy brownie, 
 topped with Callebaut milk chocolate        $2.50 each, minimum order 20 bites 

 

Cranberry Orange Walnut Loaf  fresh cranberries, oranges, & walnuts, covered in an orange bourbon glaze   $22 
 

                                                               Individual Holiday Cakes*                                                 $7.25 each 
Black Forest Cake Slice    ª    Eggnog Mousse Cake Slice    ª      Petite Christmas Log     

                      ª    Carrot Cake Slice    ª      Lemon Cake Slice                                     *pending availability 
 

Size Guide:  
• 1 quart = 4 cups. As a side, 1 quart can serve 4-6  
• Half tray = 3 quarts = 12 cups. As a side, can serve 12-18  

  

Holiday Catering Menu  2025         
Christmas Dinner Individual Plates 

Salmon En Croute 
Baked salmon enveloped in a flaky 
puff pastry ~ served with mashed 
potatoes, roasted asparagus, and a 

holiday dessert!   $50 

For a Bigger Table… 

Boeuf Bourguignon 
Tender tri-tip in a hearty sauce of red wine,  

vegetables, and bacon ~ served with  
mashed potatoes, roasted asparagus,  

and a holiday dessert!  $50 
 

We are open Christmas Eve (closed Christmas Day).  
All menu items will be picked up cold and need to be reheated. 
 


