NOSTALGIC CATERING FOR THE HOLIDAY'S
SPECIAL HOLJDAY MENUS

HORS D'OEUVRES
Baked Brie Wrapped in Puff Pastry with Cranberry Chutney
Artichoke Spread on a Crispy Toast Point
Fresh Garden Vegetable with Dipping Sauce, Hummus, and Pitas
coprese salad Skewers
Bruschetta with Shaved Parmiglanino-Regglano-Try it served in a glass!
Cajun Chicken Skewers Roasted Peppers and Tomato
Beef Martind Skewers with Greek Olives, Marinated Red Peppers, and Cherry Tomatoes
Seared Beef Tewderloin, Caramelizeo Onions, Aged Balsamic and Blew Cheese Filled Tortilla Cups
Hot and Tangy Glazed Meatballs
Honey Glazed Chicken sausage served on a Pretzel Stick or Skewer
Astan Shrimp Skewers with Toasted Sesame, Seedless Cucumber, and Peppers
Fresh Garden Vegetable with Dipplng Sauce
Cheese, Meat, Fresh or Dried Frult Platter
Hickory smoked Pulled Pork Bites
Chicken Pesto Bites on Baguettes

Pick any Five
$30 per guest

Current Sales tax and 20% gratuity applies to all food and beverage. Prices and availability subject to
chanoge

Nostalgle Catering L T2 #7#3-551-1711
Nostalgiceatering.net



BUFFET HOLIDAY DINNER

(TAULAN BUFFET
Lasagna
cauliflower and Cheese Casserole
Sauteed Seasonal vegetables
Baked Cheese Bread
Stuffed Spinach Manicotti with Meatless Pasta Sauce
Stuffed Manlicottl with Meat Sauce

CARVING STATION

Served with an assortment of rolls and condiments L $75 per chef

Whole Roasted Turkey Breast with Cranberry Glaze
Whole Honey Baked Ham

SWEETS STATION
Lemmon Delights
Assorted cakes and Ples

$e1 per guest
Current Sales tax and 20% gratuity applies to all food and beverage. Prices and availability subject to
chanoe
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