
HOLIDAY Menu 
Cold Appetizers 
POACHED SHRIMP COCKTAIL
$22.95 per pound

Brie and Raspberry Tartlets
small $50 large $100 

GRILLED SHRIMP SKEWERS 
with basil, pine nuts, roasted tomatoes,  
and lemon dressing 
small $80 large $160 

CHEESE PLATTER 
an assortment of imported and domestic 
cheeses served with fresh fruit and 
crackers 
Small $60 large $120

CRUDITE PLATTER 
and assortment of fresh seasonal veggies 
with homemade dip 
small $50 large $100

BRUSCHETTA 
fresh plum tomato relish with basil,garlic, 
onion, and red peppers surrounded  
by pesto croutons 
small $40   large $80 

ANTIPASTO 
roasted vegetables, salami, provolone, 
pepperoni, fresh mozzarella, and roasted 
garlic cloves over baby greens 
small $60   large $120 

SMOKED SALMON TARTAR 
with chive creme fraiche on   
pumpernickel toast 
small $60 large $120 

SEARED TUNA IN CUCUMBER CUPS 
with wasabi vinaigrette 
small $60   large $120

SLICED FILET MIGNON 
served on toasted garlic crostini with 
horseradish cream 
small $85   large $170 

MOZZARELLA AND ROASTED PEPPER 
SKEWER with pesto dipping sauce 
small $40   large $85

PETITE LOBSTER ROLLS
micro sprouts with citrus aioli
small $75   large $150

Hot Appetizers
SAUSAGE STUFFED MUSHROOMS 
small $60 large $120

COCONUT CHICKEN 
with pineapple ginger sauce 
small $75   large $150 

MINI CRAB CAKES 
pan seared with southwestern remoulade 
small $85   large $170 

POTATO PANCAKES 
with horseradish creme fraiche  
and fresh chive 
small $45   large $90 

ROASTED PEAR TARTLETS 
with smoked blue cheese  
and caramelized shallots 
small $45   large $90 

CHICKEN SATAY 
with spicy thai peanut sauce 
small $75   large $150 

BEEF SATAY 
with spicy thai peanut sauce 
small $85   large $170 

SESAME CRUSTED CHICKEN STRIPS 
with sweet honey mustard 
small $60   large $120 

SAUTEED LOBSTER QUESADILLA 
with chipotle creme fraiche 
small $75   large $150

GRILLED BABY LAMB CHOPS 
garlic herb marinated with mint demiglace 
small $125   large $250 

WARM GRILLED CROSTINIS 
topped with truffle goat cheese and shitake 
roasted pepper tapanade 
small $45   large $90 

ENTREES, SOUPS, SALADS,  
AND SIDES CONTINUED ON BACK
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HOLIDAY Menu
Entrees 
WHOLE ROASTED FRESH TURKEY 
served pre-sliced (unless specified 
whole) garnished with fresh herbs
$7.95 per pound

OVEN ROASTED TURKEY BREAST
$21.95 per pound

NEW ZEALAND RACK OF LAMB 
pan-seared with garlic, rosemary, and 
mustard crust
$39.95 per rack 

THREE CHEESE LASAGNA 
layers of fresh pasta with marinara,  
ricotta, mozzarella, and parmesan 
small $75   large $150 

STUFFED PORK ROAST 
stuffed with goat cheese, shiitake 
mushrooms and sautéed spinach,    
oven-roasted and served 
with a port wine sauce 
$135 per loin 

HERB CRUSTED BEEF TENDERLOIN 
sliced roasted filet, served room temp 
with toasted garlic horseradish cream 
(sliced thin unless specified otherwise)
$250 per loin 

GRILLED SALMON 
herb crust with a citrus beurre blanc
*Market Price

PRIME RIB ROAST 
oven-roasted, served with a rosemary 
and peppercorn jus 
$29.95 per pound 

MAPLE GLAZED SPIRAL HAM 
served with tarragon honey mustard, 
cranberry-maple grain mustard, and 
herbs de provence dijon 
$75 each 

PENNE VODKA
penne pasta tossed with roasted 
eggplant plum tomatoes, parmesan 
cheese, and pink vodka sauce
small $60   large $120

Signature Sandwich Platters small 
(6 sandwiches) $75
large (10 sandwiches) $125

Soups 
Sweet potato Bacon - $12.95 per quart 

Shrimp & Crab Chowder - $14.95 per quart

Salads 
BRENNAN’S APPLE SALAD 
hearts of romaine with apples, walnuts, dried 
cranberries, oranges, and blue cheese           
$6 per person

MIXED MESCULIN SALAD 
baby field greens with roasted pears, 
crumbled blue, and candied walnuts with fig 
balsamic 
$6 per person 

Side Dishes 
mashed potatoes 
small $60   large $120

maple whipped sweet potatoes  
small $60   large $120

oven roasted vegetables 
small $75   large $150 

grand marnier glazed carrots 
small $50   large $100 

green beans tossed with garlic and parmesan 
small $60   large $120

grilled asparagus with lemon and parmesan 
vinaigrette  
small $60   large $120 

Homemade Pies 
pumpkin ▪ blueberry crumb ▪ chocolate silk 
apple crumb ▪ apple ▪ pecan ▪ cherry lattice 
assorted pies $16.99 each 

pumpkin bourbon cheesecake $35.95 each 

Desserts Also Available 
cakes, cookie trays, and 

individual pastries 

▪Please have all Christmas orders in  by▪
December 18th

Prices subject to change
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