
Holiday Catering Platters 
 

Orders will include tray and cocktail napkins. A 48 hour advanced notice is requested.  
Name: _________________________________ 
Order Date: ____________________________ 
Request Date and Time: __________________ 
Delivery yes or no? ______________________ 

 
FRESH SEASONAL FRUIT (4-6 people) 
served with Devonshire cream dipping sauce 

$10 (per platter) 

REGIONAL CHEESE DISPLAY 

assorted cheeses with artisanal crackers with stone ground mustards and onion bacon jam, and 
tapenade 
$3 (per person)  

VEGETABLE CRUDITÉ 

Crisp fresh vegetables; served with garlic ranch dipping sauce  
$ 6 (per person) 

CAPRESE PLATE 

Sliced Roma tomatoes, fresh buffalo mozzarella, Sweet basil and balsamic glaze    
$3 (per person) 

BEEF AND CILANTRO EMPANADAS  

served with chimichurri  
$10 (per  half dozen) 

CUCUMBER SANDWICHES (serving 4-6 people) 

White bread spread with cream cheese, sliced cucumbers, Italian dressing cut into triangles 
$8 (per dozen) 

DEVILED EGGS 

Sold per dozen 
$5 (per dozen)  

TARTS 

Butternut squash and goat cheese in a phyllo cup topped with cranberry jam 
$12 (per dozen) 

CHICKEN WINGS 

one dozen wings, fried and served with choice of 2 dipping sauces (ranch, bleu cheese or BBQ) 
$6 (per dozen) 

REUBEN SLIDERS 

Corned beef, Swiss cheese, 1000 Island, sauerkraut, served on soft rolls 
$15 (per dozen) 

SHRIMP COCKTAIL 

poached shrimp, cabbage, cocktail sauce 
$5 (per person 

CHICKEN, APPLE AND BRIE BITES 

Pulled chicken, diced apple, mayo, herbs, served on crostini with brie and topped with 
cranberry jam  
$12 (per dozen) 

SPANIKOPITA 

Crispy payers of phyllo dough layered with spinach and feta cheese 
$12 (per dozen) 

 

 

Denotes a dish made without gluten or a gluten friendly dish  

Denotes vegetarian dish 



Household Holiday Catering Platters 
 

  

LASAGNA (meat or vegetarian option) 
Lasagna noodles layered with house-made meat marinara sauce, ricotta cheese, basil and 
spinach OR vegetarian layered with butternut squash, spinach and a creamy alfredo sauce 
$12 Half pan (serves 6-8 people)   

ROASTED TURKEY BREAST 
Seasoned with herbs and sliced; served with turkey gravy 

$12 (served 4-5 people) 

GARLIC MASHED POTATOES 
Whipped, Yukon gold potatoes with garlic; served with turkey OR mushroom gravy 
$5 Half tray (serves 6-8 people)  

TRADITIONAL STUFFING  
Cubed bread, mire poix, veggie stock 
$4 Half tray (serves 4-6 people) 

SAUTEED GREEN BEANS  
With onions 
$3 Half tray (serves 4-6 people) 

WHOLE PIE 
Pumpkin pie, pumpkin cheesecake, pecan pie, apple pie, fruit pue.  
$11-14 Whole pie 

 

ASSORTED COOKIE TRAY 

$6 (per half dozen) 

Denotes gluten free dish or a dish that can be made gluten free 

Denotes vegetarian dish or a dish that can be made vegetarian 


