
 

    

HOLIDAY 2019 

MENU 

Tasty Table 



V = vegetarian VV = vegan GF = gluten free minimums apply to all orders 

Holiday Breakfast Buffet $18.50 

Scrambled eggs with chives, parmesan and sharp 

cheddar (GF) 

Roasted redskin potatoes seasoned with paprika 

and herbs (GF, V) 

Classic French Toast (VEG) 

Asst. muffins & cinnamon walnut bread (VEG) 

Choose two (2): Sausage links (GF), Turkey 

Sausage, Smoked Bacon (GF) 

Choose one (1): Blueberry & Strawberry Granola 

Yogurt Parfaits, Fresh Fruit (DF, GF, VV)  

 

 

Breakfast Burritos $18.50 

Burritos with scrambled eggs, black bean salsa, 

cheddar cheese, bacon, sour cream, and salsa on 

the side.  

 

Brioche French Toast $9.99  

Brioche French Toast served with fresh fruit and 

your choice of bacon, sausage, or turkey sausage. 

 

Breakfast Casserole $7.99 GF 

Eggs served with cheddar cheese, sausage and 

spiced casserole. 

 
 

European Boardroom Breakfast 

$18.95 

Scrambled eggs with bacon. Potatoes O’brien 

with sautéed onions and peppers. Smoked 

salmon with capers, tomatoes, diced onions, hard 

boiled eggs, Italian meats, and assorted cheeses. 

Served with yogurt berry parfaits, seasonal 

sliced fruit, bagels, muffins, scones, and pastries. 

 

Breakfast Sandwiches $5.99 

Scrambled eggs piled high with bacon or sausage 

and cheddar cheese on your choice of bagels, 
wrap, or whole wheat bread. 

Scrambled eggs piled high with roasted 

vegetables and cheddar cheese on your choice of 

bagels, wrap, or whole wheat bread. 

  

Holiday Morning 
20 person minimum 



V = vegetarian VV = vegan GF = gluten free minimums apply to all orders 

Assortment of Sandwiches 
 

Pistachio Chicken Sandwich 
Shredded chicken breast mixed with pistachios, 
cranberries, and house mayo on LeBus bread. 
 

Turkey Holiday Pinwheels 
Sesame pinwheels stuffed with turkey breast, 
cranberries, and holiday stuffing.  
 

Boar’s Head Roast Beef 

Special 
Medium rare beef sandwich with arugula, sliced 

red onions, with roasted red peppers on a 
French baguette. 
 

Marinated Tofu Wrap VV 
Maple cinnamon tofu grilled with black beans, 
butter nut squash, and lettuce on a flour wrap.  

Choose 2 Side Salads 

Asian Spinach Salad VV | GF 

Spinach and kale salad with almonds and an 
Asian sesame dressing. 

Cranberry Apple Slaw V 

Shredded cabbage with apples, carrots, craisins, 

and a mayo vinegar dressing. 

Winter Salad V | GF 

Mixed red and green lettuce, grape tomatoes, 

candied walnuts, crumbled goat cheese with 
champagne vinaigrette.  

Italian Green Bean Salad VV | GF 

Green beans, basil, red pepper, and pine nuts.  

 

Choice of Dessert 
 

Holiday Bread Pudding V 

Warm banana apple bread pudding. 
 

Red Velvet Pound Cake V 

Soft, buttery red velvet pound cake with a cream 
cheese glaze. 
  

Holiday Luncheon Sandwich Package #1 
$18.95 per person. 15 person minimum. 
 



V = vegetarian VV = vegan GF = gluten free minimums apply to all orders 

Assortment of Sandwiches 

 

Cranberry Feta Pinwheel V 

Wheat flour tortilla wrap stuffed with 

cranberries, crumbled feta cheese, cream cheese, 

and scallions.  

 

Hawaiian Ham Sliders 
Virginia baked ham piled on Hawaiian slider 

rolls with pineapple chutney and shredded 

mozzarella, baked and then served at room 

temperature. 
 

Holiday Turkey Sandwich 

Boar’s head oven roasted turkey with perfectly 

seasoned sweet potatoes and cranberry mayo on 

a Jersey seeded roll. 
 

Chicken Cutlet BLT 

Traditional BLT kicked up with Chicken Cutlet on 
Jersey Seeded Roll…a favorite for sure! 

 

 

 

 

Choose 2 Side Salads 
 

Pomegranate Mandarin Salad 
V | GF 
Mixed greens with pomegranate, mandarin 

oranges, toasted pecans, avocado, crumbled feta 

cheese, with sesame soy dressing. 

 

Wild Rice and Cider 

Cranberry Pilaf VV  | GF 
Wild rice pilaf with cinnamon, garlic, 
cranberries, and apple cider. 
 

Roasted Beetroot, Goats 

Cheese and Walnut Salad V | GF 
Winter greens with roasted beets, goat cheese, 
toasted walnuts, in a champagne vinaigrette. 
 

Cranberry Waldorf Salad GF | V 
Mixed winter greens with apples, celery, grapes, 
and toasted walnuts in our special poppy seed 
mayo dressing. 
 

 

 

Choice of Dessert 
 

Pumpkin Cake Roll V 
Pumpkin sponge cake with cream cheese icing. 
 

Chocolate Mousse Cake V 
Coated with powdered sugar and raspberries. 
 

Holiday Luncheon Sandwich Package #2 
$18.95 per person. 15 person minimum. 
 



V = vegetarian VV = vegan GF = gluten free minimums apply to all orders 

Entrée 

Choose one, two or three: 
 
Cherry Roasted Pork Loin GF 
With roasted apple garnish and caraway-ginger 
snap gravy 
 
Smoked Pit Ham GF 
Slow-cooked ham with a brown sugar glaze 
 
Roasted Natural Turkey GF 
With gravy and cornbread stung with dried 
cranberry and sage (includes cranberry sauce) 
 
Stuffed Shells Marinara V 
Baked shells stuffed with ricotta, parmesan and 
parsley topped with marinara 
 
Chicken Marsala 
Classic marsala and mushroom sauce 
 
Baked North Atlantic Salmon Fillet GF 
With Dill cream sauce 

 

Salad 

Choose one: 
 
Winter Salad V 
Fresh romaine lettuce, feta cheese, white beans, 
roasted red peppers and pepperoncini topped 
with arugula and served with red wine 
vinaigrette 
 
Holiday Potato Salad V 
Idaho potatoes, sweet potatoes, green onions 
and roasted peppers with a light honey mustard 
dressing 
 
Endive and Pear Salad V 
Belgian endive, spinach, pear, red onion and 
almonds served with a champagne vinaigrette 
 

 

 

 

 

Starch 

Choose one: 
 
Rosemary Roasted Red Bliss Potatoes VV | GF 
 
Garlic Mashed Potatoes V | GF 
 
Dried Fruit Brown Rice Pilaf DF | GF | VV 
 
Bacon and Asiago Mashed Potatoes GF 
Topped with green onions and sweet butter  

 

Vegetables 

Choose one: 
 
Herbed Mixed Vegetables VV | GF 
Broccoli, cauliflower, yellow and green zucchini 
and carrots in an herb butter sauce 
 
Green Bean Casserole V 
Baked in a mushroom cream sauce and topped 
with crispy onions 
 

Roasted Root Vegetables VV | GF 
With pistachio pesto 
  

Create Your Own Holiday Feast 
Minimum 7 days notice. 15 person minimum. 
 
 

Single Entrée 
$18.95 

Double Entrée 
$22.95 
(75% of guest count per entrée) 
 

Triple Entrée 
$26.95 
(75% of guest count per entrée) 
 

 

Traditional Turkey Dinner GF 

$19.95 per guest, 12 guest minimum 

No substitutions 

Roasted natural turkey, classic mashed potatoes, 

gravy, green beans, tossed garden salad with balsamic 

dressing, Sausage stuffing, mixed bread basket and 

cranberry sauce. 



V = vegetarian VV = vegan GF = gluten free minimums apply to all orders 

Tuscan Chicken $10.95 GF 
Medallions of chicken, artichoke hearts, sweet 

red and yellow peppers, kalamata olives, with a 

white wine reduction 

Chicken Marsala $10.95 GF 
Sautéed chicken, Kennett Square mushrooms, 

marsala reduction 

Chicken Parmesan $10.95 
Pan fried in olive oil and topped with fresh 

tomato basil sauce, Parmesan and mozzarella 
cheese 

Chicken Piccata $10.95 GF 
Sautéed breast of chicken, in a lemon butter 
caper sauce 

Baked Salmon with Dill Sauce 

Fillet $14.95 GF 
Fresh mango jalapeno chutney 

Teriyaki Salmon $14.95 
Fresh Atlantic salmon fillet marinate in teriyaki 
then grilled, garnished with sesame seeds 

Whole Roasted Beef Tenderloin 

$18.95 
Wild mushrooms, sweet onions, demi- glace 

Stuffed Tomato $10.95 V | GF 
Roasted Beefsteak tomato stuffed with couscous, 
feta and pine nuts 

Naples Primavera Pasta $12.95 V 
Bowtie pasta combined with sautéed julienned 

vegetables in garlic cream sauce topped with 

locatelli  

Tuscan Penne Pasta $9.95 V 
Sautéed zucchini, red peppers, artichokes, olives, 

fresh tomato basil sauce, shaved Romano cheese 

Rigatoni Pasta $11.95 V 

Roasted garlic cream, mushrooms, asparagus, 

sun dried tomatoes 

Tri-colored Tortellini $11.95 V 
Three cheese tortellini pasta, baby peas, 

imported prosciutto, basil pesto cream sauce 

 

 

Sides – $4 

Grilled asparagus lemon butter V | GF 

Green beans with toasted almond V | VV | GF 

Lemon Glazed Carrots V | GF 

Green beans with julienne carrots V | VV | GF 

Wok seared vegetables | Ratatouille V | VV | GF 

Maple whipped sweet potatoes V| GF 

Sautéed spinach with garlic V | VV | GF 

Grilled summer vegetables V | VV | GF 

Wild rice with cranberries & almonds VV | GF 

Herb roasted red bliss potatoes Garlic mashed 
potatoes V | GF 

Traditional bread stuffing V 

 

 

 

A La Carte Dinners 
20 pieces minimum per menu selection 
*available after 11:00am 



V = vegetarian VV = vegan GF = gluten free minimums apply to all orders 

Artisan Fruit & Cheese Bar 

$9.00pp V 

American & European Farmstead cheeses 
presented with seasonal fruit, crackers, and 
crostinis. 

 

Crostini Station $9.00pp VV 

Tomato, basil, garlic, bruschetta roasted eggplant 
caviar 

Ricotta with fig 

Hummus with roasted red pepper 

Imported olive tapenade 

Roasted garlic 

 

Mediterranean Platter 

$11.00pp V 

Hummus, feta cheese Kalamata olives, grilled 
vegetables Grapes leaves, Herb rubbed grilled 
pita 

 

 

 

 

 

 

Italian Antipasto $14.00pp 

Imported prosciutto, aged soppresotta, 
Calabrese, Salami, Capocollo, sharp provolone, 
fresh mozzarella, Marinated artichoke hearts, 
roasted red peppers, marinated olive medley, 
grilled vegetables + local bakery breads and 
crostini 

 

Poached Salmon $12.95 pp GF 

(serves a minimum of 12) 

Whole Atlantic Salmon fillet, sliced cucumber 
garnish, lemon dill emulsion sauce 

 

Charcuterie Board $14.00 

Dried chorizo, Serrano ham, Brie, olives, 
cornichons, farmhouse country pate, French 
baguettes 

  

Vegetable Crudité $7.00pp V | GF 

Seasonal garden vegetables with buttermilk 
ranch and balsamic pesto dipping sauces 

Artisan Hors D’oeuvres 
50 pieces minimum per menu selection 
 

 



 

 

 

 

 

 

 

 



Holiday Sweet Package #1: $4.75 GF 
Key lime mousse, chocolate mousse shooters, & 
French macarons.  

Holiday Sweet Package #2: $6.25 GF 

Assorted holiday cookies, mint chocolate 

brownies, red velvet cannolis, & mini cheesecake 

bites. 

Holiday Sweet Package #3 $7.50 

Mini seasonal fruit tarts, flourless chocolate 
hazelnut cake bites (GF), cream puffs, & eclairs. 

Hot Chocolate $20.00 GF 

$20.00 per airpot, serves 6-8 guests. Includes 8 
oz. plastic coffee mugs & stir sticks.  

Hot Chocolate and Toppings 

Station $5.95 

Includes hot chocolate, whipped cream, 

sprinkles, chocolate curls, candy cane, crushed 

Oreos, mini marshmallows, & 8 oz. plastic coffee 

mugs & stir sticks. 

Upscale Pastries $6.50 
Seasonal fruit tarts, caramelized cream puffs 

with Tahitian vanilla custard, valhrona (GF) 
chocolate hazelnut cakes 

Classic Cookies, Brownies, & Bars 

$2.49 

Chocolate chip, dark chocolate chip, oatmeal 

raisin, sugar, lemon squares, fudge brownies, 
and more.  

Philly Soft Pretzels & Candy tray 

$3.99 V 
Classic Philly soft pretzels with spicy mustard 

plus a candy tray for a delicious sweet and salty 

snack. 

Trail Mix $2.95 V | GF 
A mix of assorted nuts, dried fruit, M&M’s, and 

salty pretzels. 

 

Sweets & Snacks 
Delicious energy breaks and dessert snacks for your guests 
 
 

 

Custom Cakes 

Customized Cupcakes, Cheesecakes, Pies, & Holiday Yule 

Logs Available Upon Request. 



 

 

 

  

 

 

 
Tasty Table Catering 

Specializing in Full-Service Catering. 

We Provide Everything from Wait 

Staff to Linens, Decorations, 

Centerpieces and Amazing Food. 

   

     

610-251-0265 

 



Service 

Professionally trained and fully uniformed 

servers, bartenders, and event supervisors are 

available upon request. We suggest the addition 

of staff for all hot food orders and receptions of 

25 guests or more. We have a 4-hour minimum 

for all staffed events. Our 4-hour minimum 

excludes setup and breakdown.  

Servers $45.00/hr 

Bartender $50.00/hr 

Chef $50.00/hr 

Event Supervisor $50.00/hr 

Additional hours for all staff costs $45/hr  

 

Minimum Orders 

We have a $300 minimum on corporate catering 

and a 30-person minimum for full-service 
events.  

Weekends – A $500 minimum order applies. 

 

Place an Order 

Allow at least 24 hours before placing an order. 

We do our best to accommodate last minute 

orders, however a limited menu selection may 
apply.  

 

Delivery Hours 

Breakfast: beginning at 7:00am  

Luncheon deliveries are available at 10:30am 

 

Cancellation policy 

To cancel a catering order, please provide 

written notice via email no later than 2 weeks 

before the event. If cancellation is not provided, 

payment shall be due in full. Weekend event 

deposits are non-refundable. 

 

Billing 

We accept all major credit cards through our 

online ordering platforms. We also offer the 

convenience of paying with a check.  

 

Equipment  

All catering deliveries are furnished with high 

quality black or white plastic disposable platters, 

plates, and cutlery. We are also able to provide 

linens, fine china, glasses, silverware, tables and 

chairs as requested for an additional fee.  

 

Contact Us  

Philadelphia: 610.251.0265 

info@tastytablecatering.com  

 

 

 

 

Get to know us 
 

mailto:info@tastytablecatering.com


 

 

     

Tasty Table 

Catering 
 

610-251-0265 
 

Winter weddings are wonderful! 

 


