
  

D E S S E R T S
8” CHRISTMAS LAYER CAKE

60.00 serves 12-15

 

 Christmas themed iced shortbread cookies 
30.00

HOLIDAY CUPCAKES
seasonal flavor with festive decorations
12 mini 30.00 | 6 large 26.00

PECAN PIE  
brown sugar buttercream +
white chocolate curls

35.00

35.00

 serves 6-8

DUTCH APPLE PIE

 
 

 

   TO PLACE AN ORDER VISIT GODDESSANDGROCER.COM

SOMMELIER SELECTIONS

7.00 mini  |

serves 6-87.00 mini  |

BLACK FOREST CHESS PIE    
chocolate chess and dark cherry filling,
whipped cream + dark chocolate shavings 

red and green vanilla cake with layers 
of peppermint buttercream and
holiday decorations

35.00 serves 6-87.00 mini  |

CHRISTMAS COOKIE KIT (9)

35.00

flame roasted fuji apples with a 
cinnamon streusel topping

9" CREME BRULEE TART

35.00
with fresh berries

6" TIRAMISU CAKE

45.00

mascarpone filling, lady fingers,
cocoa dusting + chocolate curls 

serves 8 

serves 8 

holiday cookies with sprinkles +
frosting for family decorating fun! 

PLEASE PLACE YOUR ORDER BY MONDAY, DECEMBER 18TH AT NOON
 A CREDIT CARD IS REQUIRED TO SECURE ALL ORDERS

DELIVERY IS AVAILABLE FOR AN ADDITIONAL CHARGE WITH A THREE HOUR DROP OFF WINDOW
EVERYTHING COMES FULLY COOKED AND NEEDS TO BE HEATED

HEATING INSTRUCTIONS WILL BE INCLUDED AND AVAILABLE ON OUR WEBSITE

 

SPARKLING 
Santome di Treviso Prosecco, Veneto, IT 22.00
Canard Duchene Champagne Brut, Champagne, FR 56.00

WHITE 
Rain Sauvignon Blanc, Marlborough, NZ 19.00
Luli Chardonnay, Santa Lucia Highlands, CA 34.00

RED
Pavette Pinot Noir, Napa Valley, CA 18.00
Paysan Cabernet Sauvignon, Central Coast, CA 34.00
Wonderland Project Two Kings Pinot Noir, Sonoma, CA 38.00
Clos du Val Cabernet Sauvignon, Napa Valley, CA  78.00

CHRISTMAS

  

CATERING MENU

T H E



S I D E S

 

E N T R E E S

16.95  lb

 

 

BUTTERNUT SQUASH RAVIOLI V
c
+ goat cheese

rispy sage, brown butter, spiced walnuts 

28.00 serves 2-3

  1.5 lb serves 3-4  

110.00 12-14 lbs | serves 6-8

WHOLE NATURAL TURKEY GF | DF

S TA R T E R S  +  S A U C E S
ROASTED BUTTERNU T  
SQUASH SOUP V | GF

7.00 pt  | 14.00 qt

bite sized with remoulade
36.00

BAKED BRIE V

brown sugar, pecans + cranberries 
served with crostini 
32.00 serves 6-8

 

CLASSIC DEVILED EGGS  (12) 
12.00  

 
 

V

25.00 serves 3-4

TURKEY GRAVY    14.00 24oz

VEGAN GRAVY 

CRANBERRY SAUCE   

 

9.75 16oz 

V = vegetarian | V+ = vegan | GF = gluten free | DF = dairy free

P A C K A G E S

   

 pomegranate salsa    GF | DF

14.50 

MAPLE GLAZED 
SALMON FILLET

30.00

BUTTERNUT SQUASH
RISOTTO CAKES (12)

ARTISANAL CHEESE BOARD V

selection of domestic and international 
cheeses, with crackers, bread, relish, 
dried fruit + nuts 
36.00 serves 6

 

herb + mustard marinated  

 

BEEF TENDERLOIN 

120.00 medium rare - serves 4-6

ea - serves 1

V+ | GF | DF 

V+ | DF

STUFFED ACORN SQUASH
roasted vegetables, quinoa, pepitas  

 13.50 ea - serves 1

V + | GF | DF 

SMOKING GOOSE 
AL PASTOR HAM  

mixed lettuces, manchego, cranberries,
spiced walnuts, apples and honey balsamic  

HOLIDAY SALAD

CLASSIC ROMAINE CAESAR

 

V

housemade caesar dressing, parmesan, croutons
25.00 serves 3-4

ROASTED GARLIC 
MASHED POTATOES  V | GF

yukon golds, butter, heavy cream 
15.00 

 V+ | GF | DF
pomegranate molasses + thyme
16.00  

POTATOES AU GRATIN V | GF

16.00 

onion, celery, sage, butter, cream 
15.00 

GOLDEN MAC AND CHEESE  V
sharp cheddar + breadcrumbs
16.00  

ROASTED BRUSSELS SPROUTS  V+ | DF | GF
caramelized onions, rosemary, apple cider
16.00 

GREEN BEANS ALMONDINE

 

V+ | DF | GF

shallots, almonds, olive oil
15.00 

ROASTED ROOT 
VEGETABLES  V+ | GF | DF
carrots, parsnips, potatoes, onions,
fennel + herbs
16.00 

PARKER HOUSE 
DINNER ROLLS  V

12 for 12.00

SMOKED SALMON 
DEVILED EGGS (12)

21.00
with butter

sliced potatoes layered with cream, 
sharp cheddar and thyme

 

everything bagel seasoning 

MASHED SWEET POTATOES  

pasture raised, heritage breed, 
boneless ham cured with 
ash & elm del camino pineapple 
cider, adobo, mild guajillo chiles, 
orange, cinnamon, allspice, 
pineapple

SLICED BY THE LB

17.95  lb  | serves 2-3

maple and ginger brined + apricot glaze

TRADITIONAL
STUFFING

CRAB CAKES (12)

   9.00 16oz

V | GF

 GF | DF

 V | GF | DF

32.00
 

2 lb

SLICED TURKEY by the lb
maple and ginger brined + apricot glaze

34.00  2 lb | serves 4-6

GF

225.00 serves six

whole 12-14lb natural turkey, roasted garlic mashed potatoes, stu�ng, green beans almondine, 
roasted brussels sprouts, cranberry sauce, parker house rolls and a large apple pie

75.00 serves two

VEGAN DINNER FOR TWO
acorn squash stu�ed with roasted vegetables + quinoa risotto, olive oil mashed potatoes, 
mushroom gravy, roasted brussels sprouts, green beans almondine, cranberry sauce and two apple crisps

FAMILY MATTERS 

195.00 serves six

HAM IT UP 
Smoking Goose Al Pastor sliced ham, potatoes au gratin, green beans almondine, 
roasted root vegetables, honey mustard sauce, parker house rolls and a large black forest chess pie

75.00 serves two

CHRISTMAS DINNER FOR TWO
Smoking Goose Al Pastor sliced ham, potatoes au gratin, green beans almondine, 
roasted root vegetables, honey mustard sauce, parker house rolls and two mini black forest chess pies

DF

DF


