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Holiday
Menu
2024



H O T  A P P E T I Z E R S
Beef  or  Ch icken Meatba l l s  -  Swedish ,  BBQ,  Bourbon Glazed ,  Gouchujang

(Sweet  &  Sp icy )
Bacon Wrapped Water  Chestnuts  w i th  Maple  Soy  Jus  (GF )

Ch imichurr i  S teak  Kabobs  (GF )
Sausage  and Gouda Stuf fed  Mushrooms wi th  Sun-dr ied  Tomato ,  Gar l i c  and

Pars ley  (GF )
Bourbon Glazed Ch icken Skewers  w i th  P ineapple  (GF )

Mac  n  Cheese  B i tes  w i th  Sp icy  Pomodoro D ip

A S S O R T E D  D E S S E R T S
Cookies, Cream Puffs, Eclairs ($3.25/person)

Holiday Hors d’oeuvres
C h o i c e  o f  7 :  $ 2 0 / p e r s o n  |  C h o i c e  o f  1 0 :  $ 2 5 / p e r s o n

Includes disposable black plates, forks and cocktail napkins

C O L D  A P P E T I Z E R S
Smoked Sa lmon Sa lad  & Cucumber  Rounds  w i th  Capers  and Red Onion (GF )

P is tach io  Ch icken Sa lad  on  Whole  Wheat  B iscu i t  w i th  Pomegranate  Molasses
Goat  Cheese  Arugu la  F la tbread w i th  Caramel i zed  Onions  & Ba lsamic  Reduct ion

Macerated  Fresh  Fru i t  Shooters  w i th  Mint  (GF )
House  Smoked Bacon App le  Fr i t ter  Crost in i

Hummus & Feta  Naan Bread w i th  O l i ve  Tapenade
I ta l ian  Bruschet ta  w i th  Ba lsamic  Reduct ion

Seasona l  Fru i t  Tray  D isp lay  (GF )
Vegetab le  D isp lay  w i th  both  Gr i l led  and Fresh  Vegetab les ,  House  D ip  (GF )

House  Smoked Sa lmon D isp lay  w i th  
Trad i t iona l  Accompaniments  (GF  w/o  crackers )



Holiday Buffet
C h o i c e  o f  2  E n t r e e s :  $ 2 0 . 9 5 / p e r s o n
C h o i c e  o f  3  E n t r e e s :  $ 2 3 . 9 5 / p e r s o n

E N T R E E S
State  Champion Beef  Br i sket  (GF )

Trad i t iona l  Beef  T ips  (GF )
S l i ced  Round of  Beef  w i th  Borde la ise  Sauce  (GF )

Roast  Lo in  o f  Pork  w i th  App le -Brandy  Demi  G lacé  (GF )
Wor ld  Champion Pu l led  Pork  Shoulder  w i th  Sauce  (GF )
S l i ced  Baked Ham wi th  F i re  Roasted Apple  G laze  (GF )
Ch icken Sca l lop in i  w i th  Sun-Dr ied  Tomato  Sauce  (GF )

Herb  Baked Ch icken (GF )
Baked Cod w i th  Lemon Caper  But ter  (GF )

Greek Roasted Bel l  Peppers  wi th  Pear l  Couscous ,  Feta  & Ouzo-Tomato Sauce

A C C O M P A N I M E N T S ( cho ice  o f  4 )

Homesty le  Mashed Potatoes  (GF )
Gar l i c  Mashed Potatoes  (GF )

Pars ley  But tered Red Potatoes  (GF )
Vegetab le  R ice  P i la f  (GF )

Trad i t iona l  Mac  'n  Cheese
Fresh  But tered Ca l i forn ia  Vegetab le  B lend (GF )

Brown But ter  Baby  Carrots  (GF )
Seasona l  Fru i t  Sa lad  (GF )

Garden Sa lad  (GF )  w i th  Two Dress ing  Se lect ions
Vegetab le  Crud i te  D isp lay  w i th  House  D ip  (GF )

A S S O R T E D  D E S S E R T S
Cook ies ,  Cream Puf fs ,  Ec la i rs  ($3 .25/person)

A l l  E n t r e e s  I n c l u d e  D i n n e r  R o l l s  w i t h  B u t t e r  



Menus are based on a 65 person
minimum. Guest  counts fewer than

65 are subject  to an upcharge.

Pr ices subject  to a 20% event  
fee and local  sales  tax.

 Buffets  inc lude disposable
dinnerware,  cut lery and napkins.

China and l inen serv ices  
avai lable upon request .

A l l  Occasions Cater ing 2024

 We understand that  you have a var iety  of
choices when i t  comes to cater ing,  so al low
us to say thank you from the bottom of  our
hearts  for  choosing Al l  Occasions Cater ing.


