
 

  Holiday Catering Menu

       

 
The holiday catering menu will help make your party perfect

office or with family and friends.

then call or email us with your questions. 

wedding catering. 

 

The Holiday Dinner Menu
 

1. The All-American Feast
(2 meats, 6 sides, and a pie) 

 

Choose 1 or 2 Meats 

- slow-cooked marinated braised brisket

- traditional herb roasted turkey

- honey-mustard ham or pineapple

ham 

 

6  Sides 

- creamy mashed potatoes 

- southern cornbread dressing 

- green bean casserole 

- cranberry dressing 

- brown gravy 

- dinner rolls for wiping the plate clean

 

And a Pie 

- apple 

- pumpkin 

- chocolate 

- pecan 

 

Price $12.50 per person 

(minimum $100.00 order) 

- extra pies $14.00 (serves 8) 

- buffet available 

 

 

Holiday Catering Menu 

   by 

       Catering Houston 

 

help make your party perfect, whether you’re having 

office or with family and friends. Look at our holiday dinner menu and holiday party 

us with your questions. Our restaurant also provides breakfast, 

Get Your Questions Answered 

Call (832) 772-7975 

 

Holiday Dinner Menu 

American Feast 

cooked marinated braised brisket 

roasted turkey 

mustard ham or pineapple-glazed 

te clean 

 

 
 

2. Elegant Holiday Catering
(3 courses, including French bread)

 

Appetizer 

- avocado and mango salad w/ c

dressing 

or 

- rich and creamy mushroom Veloute soup

 

Main Course 

- roasted free range game hen with 

mushroom Duxelle, served with a Port wine 

sauce, au gratin potatoes and cream s

or 

- filet of roasted Red Snapper 

served w/ rice pilaf, almond 

 

Desserts 

- chocolate mousse  

or 

- fruit tartlet 

 

Price $19.95 per person 

(minimum $100.00 order) 

- buffet available 

, whether you’re having it at the 

party menu, and 

reakfast, lunch and 

Holiday Catering 
(3 courses, including French bread) 

vocado and mango salad w/ cilantro 

mushroom Veloute soup 

hen with 

, served with a Port wine 

and cream spinach 

ilet of roasted Red Snapper Provencal, 

, almond and caper sauce 



The Holiday Party Menu 
 

 
 

1. Finger Food 
  (Delicious breads topped with…) 

- tomato and feta cheese w/ sweet basil 

- smoked salmon w/ light lemon cream 

- creamed spinach w/ coconut and ginger spice 

- Gulf shrimp w/ guacamole spread and spice 

- broccoli w/ goat cheese and tomato paste 

- Nordic crab w/ lemon bonbon 

- marinated scallop w/ "wow" wasabi cream 
 

2. Hot & Savory Canapes 
- lightly-breaded asparagus w/ melted asiago cheese 

- Beef Wellington w/ puff pastry   

- flaky pastry w/ grilled mushrooms and red peppers covered w/ tomatoes, goat & jack 

cheese (vegetarian) 

- Quiche Lorraine, a smooth custard & cheese and pieces of bacon baked in a mini pie shell 

- Mex-Tex wrap w/ smoked chicken, sweet peppers and just enough spicy salsa 

- Spanakopita pastry w/ spinach and goat cheese, accented w/ spices (vegetarian) 

- classic mini frankfurter hot dog in a bun w/ a side of champagne mustard  
 

3. Sweet Bites of Dessert 
- lemon ball tart 

- praline French profiterole 

- semi-dark chocolate eclair 

- orange tangerine square tartlet 

- chocolate dipped nuts ball 

- holiday chestnut spiked pastry 

- mousse cake pistachio 

- rolled hazelnut caramel ball tartlet 
 

Price $100.00 per 40 pieces 
 

Delivery, pick up, and full service catering available. 

Cash, credit cards and company checks accepted. Corporate accounts welcome. 

Catering Houston, 5711 Morningside Drive, Houston, TX 77030, (832) 772-7975. 

©All rights Reserved 
 

 


