
Holiday Menu 
 

 
 

Holiday Package # 1:  $16.95 per Guest 
Two Selections from Group A ~One Selection from Group B ~One Selection from 

Group C 
One Appetizer Selection ~ One Salad Selection 

 

Holiday Package # 2:  $17.95 per Guest 
Two Selections from Group A ~Three Selections from Group B or C ~ One Appetizer 

Selection ~ One Salad Selection 
 

Holiday Package # 3:  $18.95 per Guest 
Two Selections from Group A ~Three Selections from Group B or C ~ Two Appetizer 

Selections ~ One Salad Selection 
 

All Packages include: Assorted soda, Snapple and bottled water, dinner rolls, 
Cookie & Brownie or Holiday Cookie Platter, all necessary condiments, disposable 

utensils and paper goods. 
 

Group A [choose two] 
 

Roasted marinated pork loin Honey Baked Ham Roasted herb chicken 
Roast breast of turkey London broil w/rosemary 

demi 
Chicken Portobello 

Balsamico 
Chicken Marsala Chicken Francaise Chicken Giambotta 

Chicken Pesto Chicken Picatta Chicken Saltimboca 
Chicken Cordon Bleu Chicken Scampi Chicken Parmigiana 
Teriyaki beef stir fry Teriyaki Chicken Stir Fry Eggplant Rollatine 

Sausage, Peppers & Onions Kielbasa & Kraut Stuffed Cabbage 
 Champagne Chicken W/ 

Leeks 
 

 

Group B 
 

Stuffed Shells Manicotti Ravioli Marinara 
Penne Pink Vodka Baked Ziti w/ Meatballs Ravioli Vodka 

Rigatoni Bolognese Baked Ziti Tortellini 3 p’s 
Lasagna Bolognese Vegetable Lasagna Tortellini Al Forno 

Penne Pomodoro Meatballs Marinara Swedish Meatballs 
Tortellini Primavera Pasta primavera Penne Roasted Garlic 

Basil Cream 
 

Group C 
 

Wild Rice Pilaf Roasted Rosemary 
Potatoes 

Sautéed Carrots & 
Broccoli 

Spanish Rice Parsley Potatoes Grilled Veggies 
Baked Sweet potatoes Candied Sweet Potatoes Green Beans Almondine 

Mashed Potatoes Herb Stuffing Green Beans w/ candied pecans 
Roasted Garlic Mashed 

Potatoes 
Cauliflower Au Gratin Broccoli Au Gratin 
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Holiday Menu 
 

 

Appetizers 
 

Assorted soups Chicken fingers Potato skins 
Mexican Dip Buffalo Wings Mexican Potato Skins 

Crab Dip Stuffed Mushrooms Quesadillas 
Spinach Dip Cheese & Meat Platter Taquito Platter 

BLT Dip Vegetable Crudite Stromboli Platter 
Bruschetta Platter Sliced Fruit Platter Spring Rolls 

 

Salads [choose one] 
. 

Tossed Salad Caesar Salad Spinach Salad 
 Mixed Green Salad  

 

You may add on to your holiday package.  We offer a wide variety of 
appetizers, desserts and upgraded entrees.   

 

Group A ~Entrée Upgrades [Additional Charge] 
 

Broiled Salmon Crab Crusted Tilapia Shrimp Scampi 
Paella Stuffed Flounder Seafood Lasagna 

Lobster Ravioli Flank Steak Pinwheels Filet Mignon w/Mushroom 
Demi 

Veal Scallopini Veal Marsala Veal Piccata 
Veal Francaise  Veal Portabello 

 

Salad Upgrades [additional charge] 
 

Pear Walnut Salad  Strawberry Pecan Salad  Apple & Cranberry Mixed 
Green 

 

Dessert Upgrades [Additional Charge] 
 

Chocolate Covered 
Strawberries 

Assorted Mini Italian 
Pastries 

Chocolate Mousse Cake 

Carrot Cake Apple Pie Pumpkin Pie 
Pecan Pie Coconut Custard Pie Blueberry Pie 
Tiramisu Cheese Cake Sheet Cake 

 
Please contact us at 732-805-0730, order@gourmeteventscatering.com  

or call Michael directly at 908-268-1626  
for additional information or to place your order. 

 
Thank You for choosing Gourmet Events catering for your holiday 

catering needs! 
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