
APPETIZERS
Baked Brie En Croute with Sun-Dried Cranberries and Caramelized Apple Puree served with Biscuits	 $48.00 	 serves 10-20

Garden Vegetable Crudite with Spinach Aioli							       $40.00 	 serves 10-20

Imported Cheese Platter with Grapes & Biscuits						      $56.00 	 serves 8-12

Jumbo Stuffed Portobello Mushrooms							       $7.00 	 per piece

Mini Potato Pancakes with Apple Chutney							       $12.00	 per dozen

Antipasto to include: Homemade Mozzarella, Roasted Peppers, Seasoned Olives, Assorted Italian 
Cured Meats, Marinated Artichokes and Mushrooms served with Toasted Croustades and Parmesan	 $135.00 serves 12-20

Chilled Seafood Salad with Shrimp, Calamari and Mussels in Basil Lemon Vinaigrette		  $19.95 	 per pound / serves 3-4

Colored Tortillas with Creamy Picante, Salsa and Guacamole					     $48.00	 serves 20

Baked Clams Oreganata									         $24.00	 per dozen

HEARTY HARVEST Soups
Butternut Squash / Potato & Leek / Roasted Corn Chowder					     $14.00 	 per quart / serves 3-4

ENTRÉES 
Oven Roasted Holiday Day Turkey Includes 1 quart of Delicious Pan Gravy			   $110.00 20 lbs. / serves 8-12

Oven Roasted Holiday Day Turkey Includes 2 quarts of Delicious Pan Gravy			   $140.00 28 lbs. / serves 14-18

Whole Sliced Roasted Turkey Breast				                				    $10.00 	 per pound  / serves 2 - min. 4 lbs.

Turkeys may be ordered: Whole, just reheat or Pre-carved in natural juices (chef’s recommendation) Please indicate choice when ordering.

Beef Wellington with Bordelaise					     			   $210.00	per filet serves 8-12

Pecan Encrusted Filet Mignon with Port Wine Demi						      $190.00 per filet serves 8-12

Bourbon and Brown Sugar Glazed Spiral Ham							      $80.00   serves 8-10

Boneless Loin of Pork Stuffed with Dried Fruit and Pignoli Nuts accompanied by 
Roasted Shallot, Black Currant Demi Glace							       $110.00 serves 10-15

Chianti Braised Boneless Short Ribs of Beef 							       $10.50   per 8 oz Portion

Parmesan and Herb Crusted Chilean Seabass with Tomato Basil Coulis				    $14.00 	 per 4 oz. Portion

Salt Cod with Tomato, Caper and Italian Parsley						      $75.00 	 serves 8-12

Rolled Sole with Spinach in Lemon Chardonnay Butter Sauce					     $7.50 	 per 4 oz. Portion

Potato Crusted Talapia with Smoked Tomato Chutney						      $10.00 	 per 4 oz. Portion

French Breast of Chicken filled with Baby Spinach and Fontina served w/ Roasted Shallot Demi   	 $9.50 	 per piece

Vegetable Lasagna with Ricotta, Mozzarella and Marinara Sauce comes with 1 quart of extra sauce  	 $50.00 / $95.00 1/2 & Full Pan

Traditional Lasagne Bolognese comes with 1 quart of extra sauce				    $60.00 / 115.00 1/2 & Full Pan

Accompaniments 
Cranberry Orange Walnut Compote								        $11.00 	 per quart / serves 4-6

Turkey Pan Gravy										          $9.00 	 per quart

Traditional Moist Bread Stuffing								        $12.00 	 per quart / serves 3-4

Creamy Roasted Garlic Mashed Potatoes							       $11.00	 per quart / serves 3-4

Whipped Cinnamon & Maple Sweet Potatoes							       $12.00	 per quart / serves 3-4

White and Wild Rice Medley								        $11.00	 per quart / serves 3-4

Creamed Corn Pudding									         $11.00 	 per quart / serves 3-4

Creamed Spinach										         $15.00 	 per quart / serves 3-4

Harvest Julienne Vegetables								        $12.50	 per quart / serves 3-4

Oven Roasted Asparagus with Port Wine Butter						      $13.50	 per quart / serves 3-4

Roasted Red Potatoes with Fresh Rosemary and Thyme						      $12.50	 per quart / serves 3-4

Potatoes Au Gratin									         $15.00 	 per quart / serves 3-4

Jumbo Potato Pancakes									         $1.50	 per piece

Apple Cinnamon Chutney									         $7.00 	 per pint

Assorted Breads										          $12.00	 per dozen

Bolognese Sauce / Marinara Sauce								        $9.75 / $9.00 per quart

Holiday Dessert
A Colorful Display of Fresh Fruits and Berries							       $50.00 	 serves 8-12 / $80.00 ser. 18-22

Homemade Apple or Blueberry Crisp								       $35.00 	 serves 8-10

12” Bûche de Noël 									         $42.00   serves 12

Bourbon Pecan Pie									         $30.00 	 serves 7-9

10” Cheesecake										          $33.00 	 serves 7-9

Homemade Cookies: Chocolate Chip, Peanut Butter, White Chocolate Macadamia Nut		  $11.00 	 per dozen

Ordering instructions: All food will be packaged with heating instructions. Delivery is available for an additional $80.00. All orders must be picked up either Christmas 

Eve between 9 am and 5 pm. Closed Christmas Day! (indicate pick up time when placing order) Payment: cash, check or mc/visa (+2.5% Credit card convenience fee)

Directions: LIE to exit 39 N (Glen Cove Rd North) take Glen Cove Rd to the end. At the firehouse, turn left onto Glen Cove Ave.  We are on the right after the HESS station.

HOLIDAY FEAST TO-GO
A Catered Home Cooked Meal to Please the Most Discriminating Palate!

110 Glen Cove Avenue · Glen Cove  · Tel: (516) 676-8500
16 Gramercy Park South · New York  · Tel: (212) 991 0078

ElegantAffairsCateres.com 


