WINTER 2021 HOLIDAY MENU
hors d'oeuvres
One dozen minimum per item
Ready to serve on disposable platters or in aluminum
tins with reheating instructions
New England Lump Crab Cakes, Lemon Aioli
Grilled Thai Shrimp, Chili Lime Dip
Vietnamese Summer Rolls with Tamari Dip
Scallops wrapped in Applewood Smoked Bacon
Wild Mushroom Dumplings, Raspberry Ginger Dip
Beef Negamaki Rolls with Scallion, Tamari Dip
Chicken Satay with Black Sesame Seeds and Tomato Jam
Sweet Potato Satay with Miso Glaze
Sliced Tenderloin Slider with Horseradish Aioli
Mini Potato Latkes with Sour Cream and Apple Chutney

$30 dz
$39 dz
$36 dz
$36 dz
$28 dz
$36 dz
$36 dz
$28 dz
$42 dz
$36 dz

Savory Stilton Torte Wedge, serves 10-15
$55
topped with blistered grape tomatoes, pear and bacon jam and
served with crostini
Savory Mascarpone Torte Wedge, serves 10-15
$55
topped with basil pesto and blistered tomatoes, served with crostini

Charcuterie, serves 4-6
$75
copa, salami, prosciutto, camembert, aged cheddar, citrus cured olives,
cornichons, marinated artichoke hearts, sweet pepper salad,
whole grain mustard, homemade crostini & gourmet crackers
Cheese Display, serves 4-6
$55
A chef's assortment of domestic and imported cheeses, fig jam,
honey, dried fruit, homemade crostini & gourmet crackers
Mezze, serves 4-6
$50
roasted garlic hummus, eggplant salad, tabouleh, pickled red cabbage,
marinated artichoke hearts, citrus cured olives, crispy garbanzo beans &
herbed pita chips

Smoked Salmon Platter, serves 8-10
$75
Served with Red Onion, Capers, Chopped Egg, Lemon Aioli,
Pumpernickel Toasts and Crostini
Baked Brie en Croute with Apricot Preserves, serves 6-8
with Homemade Crostini (reheating instructions included)

eastmeetswestcatering.com

$45

617-269-2662

WINTER 2021 HOLIDAY MENU
entrees
Ready to serve on disposable platters or in aluminum tins
with reheating instructions.

Braised Short Ribs of Beef
$34 per person (8 person minimum)
braised with red wine and aromatics

Slow Braised Chicken
$18 per person (8 person minimum)
with apricots, olives, thyme and lemon
Mushroom Ragout (vegetarian)
$12 per person (8 person minimum)
with red wine, carrots and onions
Whole Beef Tenderloin
$250, serves 8-10
served with horseradish cream and caramelized onions
Whole Roasted Turkey Breast (white meat only)
$105, serves 8-10
served with two quarts of homemade gravy
Herb Roasted Salmon Fillets
$20, per person (8 person minimum)
served with lemon dill sauce
Maple Roasted Acorn Squash Wedges (Vegetarian)
$20, per person (8 person minimum)
with quinoa, caramelized onions, mushrooms & herbs

eastmeetswestcatering.com
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WINTER 2021 HOLIDAY MENU
side dishes
$40, serves 8-10
ready to serve on disposable platters or in aluminum tins with
reheating instructions

Creamy Mashed Potatoes
Herb Roasted Fingerling Potatoes
Roasted Brussels Sprouts with Applewood Smoked Bacon
Ginger Roasted Rainbow Carrots
Roasted Butternut Squash with Thyme
Maple Whipped Sweet Potatoes with Brandy Pecan Crumble
Roasted Cauliflower Au Gratin with Tumeric (GF)
Green Beans with Almonds
Mixed Baby Greens, Blue Cheese, Dried Cranberries,
Maple Balsamic Vinaigrette

desserts
each serves 8-10 unless otherwise noted
48 hours notice required
Pumpkin Roulade with Gingered Mascarpone $50
Austrian Apple Strudel
$60
Pumpkin Cheesecake with Chopped Pecan Brittle $60
Caramelized Pear Gallette
$40
Sparkling Snowflake Shortbread Cookies $38 dz
German Lebkuchen Cookies
$4 each
Assorted Mini Holiday Cupcakes (vanilla, chocolate, red velvet or peppermint) $40 dz

Mini Chocolate Whoopie Pies $38 dz
Chocolate Chip, Oatmeal Raisin, Double Chocolate Cookies $3.50 each
Brownies and Bars $3.50 each

eastmeetswestcatering.com

617-269-2662

WINTER 2021 HOLIDAY MENU
Cocktail Party for 20 guests
$1200
Are you thinking of hosting a get together for friends and family this holiday
season? Let us help take some of the stress out of the planning process.
All items will be delivered to your door fully garnished and ready to serve, or
in aluminum tins with instructions for reheating where applicable.
Delivery included in the Boston area, no substitutions.

MENU
grilled thai shrimp, lime cilantro dip (6 dz)
wild mushroom dumplings, raspberry ginger dip (4 dz)
beef tenderloin sliders with caramelized onions and boursin (3 dz)
vietnamese summer rolls, tamari dip (3 dz)
chicken satay with tomato jam and black sesame seeds (3 dz)
*
mascarpone torte wedge with basil pesto & blistered tomatoes,
homemade crostini and gourmet crackers
*
charcuterie display with a chef's assortment of copa, salami,
prosciutto, olives, cornichons, sweet pepper salad, grain mustard,
gourmet crackers and crostini (20pp)
*
"cocktail kit"
housemade ginger agave syrup
dried orange wheels and candied ginger for garnish
*
holiday cocktail napkins, disposable bamboo plates

eastmeetswestcatering.com
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WI NTER 2 0 2 1 HOLI DAY MENU
holiday brunch
ready to serve on disposable platters or in aluminum
tins with reheating instructions

bagels and smoked salmon (serves 6) $90
plain and sesame bagels, sliced tomato, minced egg,
red onion, capers, cream cheese

Shakshuka (serves 6) $55
braised tomato, red pepper, onions and spices topped with feta cheese & fresh
cilantro. Served with grilled ciabatta bread and lime crema. Top with your
own poached eggs!

fritatta (serves 8-10) $40
spinach, mushroom and caramelized onion
ham, gruyere and caramelized onion

*made without gluten

quiche (serves 6-8) $40
spinach, mushroom and caramelized onion OR
ham, gruyere and caramelized onion

stuffed brioche french toast (serves 6-8) $48
sauteed apples, brie, maple syrup

candied bacon strips (1 dozen) $30
applewood smoked bacon with brown sugar and honey

homemade corned beef hash (serves 4-6) $30
breakfast potatoes (serves 8-10) $40
with garlic and fresh herbs

mini muffins $26/dz
cranberry orange, blueberry or banana

homemade tea breads $26 each
apple cinnamon, lemon poppy seed, blueberry, cranberry

bloody mary bar (serves 6) $75
mr. steele's famous bloody mary mix, boquet of celery, cucumber sticks,
pepperoncini, candided bacon strips (6), pickled green beans, blue cheese
stuffed olives, lemon wedges, old bay salt, tabasco.
add grilled jumbo shrimp skewers $7 each (2 shrimp per skewer)
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WI NTER 2 0 2 1 HOLI DAY MENU
spreading the holiday cheer
wines, beers, sparkling and more
Wine
Parducci Pinot Noir
$24
Chateau St. Michelle Indian Wells Merlot
Torbec Woodcutter Shiraz
$30
Catena Cabernet Sauvignon
$30
La Crema Chardonnay
$33
Chateau Ste. Michelle Pinot Gris $21
Eroica Reisling
$30
Landhaus Mayer Gruner Veltliner
$20
"The Palm" Rose
$30

$26

Sparkling
Mionette Brut Prosecco
$21
Veuve Clicquot Brut Champagne (while supplies last) $99
Nicolas Feuillatte Champagne
$50
Beer & Cider - 6 pack
Sam Adams Lager
$15
Harpoon IPA
$16
Notch Session Pilsner
$16
Castle Island Kepper IPA
$25
bloody mary bar (serves 6) $75
mr. steele's famous bloody mary mix, celery, cucumber sticks,
pepperoncini, candided bacon (6), pickled green beans, blue cheese
stuffed olives, lemon wedges, old bay salt, tabasco.
add grilled jumbo shrimp skewers $7 each (2 shrimp per skewer)
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