
THREE CHEESE TORTELLINI WITH KALE 
PESTO AND ROASTED RED PEPPERS

Mini Italian Meatballs 

Tuscan Salad

HOLIDAY CATERING MENU
(Priced to serve 12)

ANGUS TRI TIP WITH A CINNAMON CHIPOTLE DRY RUB

 Scarlet & Black Kale Salad 
with Dried Cranberries, Toasted Pecans and Balsamic Vin

Wild Rice and Wheatberry Pilaf with Fresh Herbs 
Brown Sugar Roasted Carrots with Orange Zest 

Buttermilk Biscuits

$300  (order in multiples of 12)

ITALIAN HERB ROAST TURKEY

Chopped Salad
Crunchy Romaine Tossed with Tomato, Cucumber, Diced Celery, Shaved 

Parmesan, Garbanzo Beans, Olive Oil & Red Wine Vinegar

Creamy Mashed Red Potatoes

Roasted Brussels Sprouts with Pecans and Granny Smith Apples

Sour Cream and Red Pepper Corn Bread

$335  (order in multiples of 12)

$240  (order in multiples of 12)

Arugula, Red Grapes, Feta Cheese, Classic Vinaigrette & Toasted Almonds

Parmesan Garlic Bread

Sautéed Zucchini with Thyme



APPETIZERS
(Each serves 12)

$35 

$95

$125

$40

$75

$45

	







 $85

Minimum of 12 (guests/orders) per menu item, $100 minimum order We 
request 48-hour notice

All orders include appropriate disposable serving utensils
Add a plate, napkin, fork & knife set for $1.50pp

Bamboo plate and biodegradable fork & knife for $3pp

Disposable chafing dish $15 each

Similar products will be substituted as necessary

Delivery charge, starting at $25, is based on distance, 
size of event and service level

We rent equipment & staff servers – whatever you need!

PLEASE CONTACT US FOR TIPSY PEAR BAR SERVICE!

12 individual bars/cakes
DESSERTS

$70

Brie Swirled with Caramelized Balsamic Onion Jam 
and Winter Rosemary with Sliced Baguettes

Seasonal Charcuterie Platter 
Asiago Peperoncino, Cheddar, Smoked Gouda, Genoa Salami, Red Grapes, 
Nutmeg & Thyme Roasted Pecans, Sliced Baguettes & Assorted Crackers

Jumbo Lump Mini Blue Fin Crab Cakes 
with Lemon Aioli

Classic Southern Pimento Cheese with Crackers 




