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All items should be heated in a 350° oven unless 

stated otherwise. 

LEEK & GRUYERE MINI TARTS 
Heat tarts uncovered for 8-12 minutes or just until 
heated through.  

 

 

POMEGRANATE GLAZED CHICKEN SKEWERS 

Cover chicken with foil and heat for 8-12 minutes or 

until temp reaches 165°.  

 

ORANGE CARROT SOUP 

stovetop: heat in saucepot over medium heat until 

heated through, stirring occasionally.  

microwave: Remove lid and heat on high for  

1 minute. Stir and heat for 1 more minute.  

 

HERBED CRAB DIP 

Heat crab dip in oven for 15-20 min or until hot in 

the center.  Alternately, transfer to a microwave safe 

bowl and heat for 1 minute and continue heating in 

30 second intervals until dip is hot.    

 

GRUYERE GOUGERES 

Heat uncovered for 6-8 minutes, or until just heated 

through.  

 

 

MINI CRAB CAKES 

Heat crab cakes uncovered for 6-8 minutes or just 

until heated through.  Serve with charred lemon 

remoulade and a dusting of old bay seasoning.  

 

POMEGRANATE GLAZED CHICKEN SKEWERS 

Cover chicken with foil and heat for 8-12 minutes or 

until temp reaches 165°.  

 

STARTERS  

PRO TIP: Let everything come to room temp before reheating. 

QUAIL EGGS WITH CAVIAR 

Serve cold topped with crème fraiche and chopped 

chives.  

 

RATATOUILLE TARTLETS 

Heat the ratatouille in microwave or on stovetop just 

until hot in center. Spoon into warmed tartlet shells 

topped with a spoon of whipped goat cheese, 

parmesan and chopped parsley. 

 

 

SMOKED BEEF ARANCINI 

Heat arancini uncovered for 8-10 minutes or just 

until heated through.  Serve with horseradish dijon 

ale aioli garnished with parsley and parmesan. 

 

SPINACH ARTICHOKE & BACON DIP  

Heat Spinach Dip in oven for 15-20 min or until hot in 

the center.  Alternately, transfer to a microwave safe 

bowl and heat for 1 minute, then continue heating in 

30 second intervals until dip is hot.     

 

TUNA POKE KIT  

Mix Tuna with Cucumber, Jalapeno, Ponzu, Scallion, 

Rice Pearls and season to taste with Gochujang-

Ginger Sauce. Serve with Wonton Chips.  
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All items should be heated in a 350° oven.  

AUTUMN GREENS LASAGNA VERDI 

Cover with aluminum foil, heat in oven for 30-40 

min until center is hot. Once heated through, 

remove from oven and let rest for 10 min before 

serving.  

 

BLISTERED GREEN BEANS 

Heat Green Beans uncovered in oven for 10-15 

minutes until heated through. 

 

BUTTERMILK WHIPPED POTATOES 

Cover Potatoes with aluminum foil, and heat in 

oven for 30-45 minutes, stirring occasionally until 

heated through. Top with Chives and serve.  

 

CAULIFLOWER MAC & GREENS 

Cover Orzo with aluminum foil, heat in oven for  

30-40 min until center is hot. Once heated 

through, remove from oven and let rest for 10 min 

before serving. 

 

CORN SOUFFLE 

Cover Souffle with aluminum foil, and heat in oven 

for 25-35 minutes until center is hot. Remove 

from oven and let rest for 10 minutes. Top with 

Tomato Relish and serve.  

 

CRISPY BRUSSELS SPROUTS 

Heat Brussels Sprouts in oven, uncovered, for 
15-20 minutes until heated through. Occasionally 
shake the pan to heat the sprouts evenly. Serve 
immediately.   
 
 
FOUR CHEESE BAKED ORZO 

Cover Orzo with aluminum foil, heat in oven for 
30-40 min until center is hot. Once heated 
through,  remove from oven and let rest for 10 min 
before  serving. 
 

HOLIDAY VEGETABLES & SIDES  

PRO TIP: Let everything come to room temp before reheating. 

 
FUSILLI PASTA WITH PESTO & VEGETABLES 

Heat Fusilli Pasta with Pesto & Vegetables in oven  
covered with foil for 10-15 minutes then toss to  
redistribute seasonings and transfer to a serving 
platter. Also excellent at room temperature. 
 
 
HARICOTS VERTS WITH TAHINI & HORSERADISH 

Heat Haricots Verts in oven uncovered for 
5-8 minutes then toss to redistribute seasonings  and 
transfer to a serving platter. Drizzle with 

Lemon Garlic Tahini and serve. 

 
 
MAC & CHEESE 
Cover with aluminum foil, heat in oven for 30-40  
minutes until center is hot. Once heated through,  
remove from oven and let rest for 10 minutes 

before serving. 
 
 
PERSIAN JEWELED RICE PILAF 
Heat covered with foil in oven for 25-30 minutes,  or 

until hot in center. 

HOLIDAY VEGETABLES & SIDES  
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All items should be heated in a 350° oven.  

ROASTED CAULIFLOWER, CARROT & OLIVES 
Heat Cauliflower, Carrots & Olives in oven  
uncovered for 10-15 minutes then toss to 

redistribute seasonings and transfer to a serving  

platter. Also excellent at room temperature. 

 

 

ROASTED FINGERLING POTATOES 

Heat Potatoes uncovered in oven for 15-20 minutes 

until heated through and crisped on edges. 

 

THREE CHEESE MACARONI 

Cover Three Cheese Macaroni with foil and heat for 

30-45 minutes or until heated through. Top with 

Fried Onions and serve.  

 

TRADITIONAL STUFFING 

Cover Stuffing with aluminum foil and heat in oven 

for 25-30 minutes until heated through.  

 

 

MORE HOLIDAY VEGETABLES & SIDES  

PRO TIP: Let everything come to room temp before reheating. 

All items should be heated in a 350° oven.  

 

BABY GREENS & BUTTERNUT SQUASH SALAD 

Toss Baby Greens and Butternut Squash in  

Pomegranate Vinaigrette and transfer to your  

favorite salad bowl or platter. Garnish with Polenta  

Croutons, Pumpkin Seeds, and Pomegranate  

Seeds. 

 

CLASSIC CAESAR SALAD 

Toss Romaine Lettuce, Parmesan and Sourdough  

Croutons with Caesar Dressing and re-season with  

salt if needed. 

 

LITTLE GEM SALAD WITH KOHLRABI & CHEDDAR 
Lightly toss Lettuces, Kohlrabi & Cheddar with 
Buttermilk Dressing and transfer to your favorite  
salad bowl or platter. 
 

RED ENDIVE AND LITTLE GEM SALAD 
Toss Red Endive, Little Gem Lettuce, and 
Watermelon Radish with Citrus Vinaigrette and  

transfer to your favorite salad bowl or platter. 

 

GATHERED SALAD WITH CHEVRE TOASTS 

Toss all Greens in  Lemon Vinaigrette and transfer to 

your  favorite salad bowl or platter. Top Greens with  

Goat Cheese Medallions and Toast Rounds.  

HARVEST SALADS  

PARKER HOUSE ROLLS 

Heat bread uncovered for 8-12 minutes or until 
browned and heated through.  

 

ROSEMARY & GARLIC CORN MADELEINES 

Heat bread uncovered for 3-5 minutes or until just 
heated through.  

 

YORKSHIRE PUDDING 

Heat uncovered for 4-6 minutes just until heated 

through. 

 

READY TO BAKE BAGUETTE  

Heat bread uncovered for 8-12 minutes or until 

browned and heated through. Slather with Garlic 

Herb Butter and serve.  

BREADS 
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PRO TIP: Let everything come to room temp before reheating. 

 All items should be heated in a 350° oven.  

HOLIDAY SPECIAL MAINS 

AROMATIC BRAISED SHORT RIBS 
Cover with aluminum foil, heat in oven for 30-40  
min until center is hot. Remove from oven and let  
rest for 10 min. Heat Meaux Mustard Sauce in  
microwave for 30 sec to 1 min. Serve Short Ribs 

with Sauce and garnish with Crispy Leeks. 

 

AUTUMN TURKEY ROULADE 

Tent Turkey with aluminum foil and heat for  

20-30 minutes until warm in center and slice .  

Serve with Turkey Gravy.  

 

CORIANDER-HONEY GLAZED HAM 

Remove Ham from bag. Tent Ham with aluminum 

foil and heat for 30 minutes until warm in center.  

Garnish serving platter with Herb Bundle.  

NOTE: May be served room temp.  

 

GARLICKY GREEN GODDESS MAHI MAHI  

Cover Mahi Mahi with Aluminum foil and place in 

oven for 10-15 minutes until center is hot.  Serve 

with Green Goddess Sauce on top or on the side.  

 

HERB BUTTER ROASTED CORNISH HENS 

Cover Cornish Hens with aluminum foil and heat in 

oven for 15-20 minutes or until temperature reads 

165°. Serve with warmed Herb Chicken Jus.  

 

HERB ROASTED BEEF TENDERLOIN  

Preheat oven to 350 degrees  

Cover Beef Tenderloin with aluminum foil. Heat in 

oven for 15-30 minutes depending on desired tem-

perature and doneness.   

For medium rare, cook to 135°F 

For medium well, cook to 145°F. 

Let rest 3-5 minutes, slice and transfer to serving 

platter. Drizzle warmed Cognac Reduction on top, 

or serve on the side.  

NOTE: The Tenderloin has been cooked to RARE. Con-

tinue heating to your desired level of doneness.  

MARYLAND-STYLE LUMP CRAB CAKES 

Wrap Crab Cakes in aluminum foil and place on 

baking sheet. Heat for 10-15 minutes until hot, and 

serve with Remoulade Sauce. 

 

SAGE ROASTED TURKEY BREAST 

Tent Turkey with aluminum foil and heat for  

20-30 minutes until warm in center and slice .  Serve 

with Turkey Gravy.  

 

SPICED HALIBUT WITH CAROLINA GOLD RICE 

Cover Rice with aluminum foil and heat for 20 

minutes, until hot in the center.  Cover Halibut with 

foil and add to oven and continue cooking all items 

for 8-12 minutes longer, or until internal 

temperature of fish reaches 145°.  Stir rice to 

redistribute seasonings and serve halibut atop rice.  

 

SPICED MEDITERRANEAN CHICKEN  

Cover Spiced Chicken with aluminum foil and place in 

oven for 20-25 minutes or until the temp reads 165°.  

Serve with Tzatziki Sauce on the side.   

 

 

SWEET POTATO PAVE  

Heat Sweet Potato Pave with Cauliflower 

uncovered in oven for 10-15 minutes until heated 

through. Serve with Mole Verde on the side.  
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For all cocktails listed below, fill a Cocktail 
Shaker with Ice, pour in 4oz of cocktail base, 
shake vigorously and pour into your favorite 
cocktail glass filled with ice.  Garnish with 
designated garnish.  

 

APPLE GINGER SANGAREE 

Garnish with fresh Apple slices.  

 

EMERALD EMPRESS PUNCH 
Garnish with a Cucumber Slices  

 

GIN BASIL SMASH 
Garnish with one Basil leaf. 
 

HAYRIDE 

Garnish with a Candied Ginger Skewer.  

 

COCKTAILS  ARTISAN PIZZA KIT  


