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2023
Holiday Menu



Arugula and Fig Salad
Arugula,  F igs,  Red Onion, Basi l ,  
Goat Cheese, Toasted Pecans and
Balsamic Vani l la Vinaigrette

salads: Choose one

Cranberry Salad
Spring Mix ,  Apple,  Gorgonzola Cheese,
Dried Cranberry ,  Candied Walnuts and
Apple Honey Vinaigrette

Caesar Salad
Romaine, Shaved Parmesan, Garl ic
Croutons and Creamy Caesar Dressings

Turkey Breast
sage butter turkey breast with gravy

C R E A T E  Y O U R  O W N  F E A S T
( B U F F E T  S T Y L E )

S I N G L E  E N T R E E :  $ 2 1 . 9 5

D O U B L E  E N T R E E :  $ 2 4 . 9 5

Entrees: Choose one or two

braised short rib (+ $3)
with savory red wine reduction

pork tenderloin
with wi ld mushroom sauce

baked ham
with brown sugar glaze

classic Green Salad
Mixed Greens, Tomatoes, Cucumber,
Asparagus, Beets and Tomato Vinaigrette

Chicken provencal
roasted boneless chicken thighs with
shal lot and di jon sauce

roast beef (+$2)
with Au Jus

Prime Rib (+$9 )
with Au Jus and Horseradish



mashed potatoes

cornbread stuffing

rice pilaf

macaroni & Cheese

butternut squash ravioli

C R E A T E  Y O U R  O W N  F E A S T
( B U F F E T  S T Y L E )

S I N G L E  E N T R E E :  $ 2 1 . 9 5

D O U B L E  E N T R E E :  $ 2 4 . 9 5

Side dishes: Choose two

roasted winter vegetables

Glazed Carrots

Sauteed Green Beans

roasted brussel sprouts

vegetables: Choose one

$6.50 per person

Cajun cauliflower chowder

Butternut Squash

Sweet Potato Turkey Chili

soups



Turkey Breast  |  $16.50
Served with Mashed Potatoes,
Stuff ing, Green Beans, Gravy and
Dinner Rol l

Baked Ham  |  $16.50
Served with Mashed Potatoes,
Glazed Carrots and Dinner Rol l

Braised Short Ribs |  $19.50
Served with Mashed Potatoes,
Winter Vegetables and Dinner Rol l

I N D I V I D U A L  H O T  M E A L S

Chicken Provencal  |  $16.50
Bonesless Chicken Thighs in L ight
Broth Served with Rice Pi laf ,  
Winter Vegetables and Dinner Rol l

Pork Tenderloin  |  $16.50
Breaded and Topped with Wild
Mushroom Sauce and served with
Rice Pi laf ,  Brussel Sprouts and
Dinner Rol l

Butternut Squash Ravioli |  $15.50
Topped with L ight Cream Sauce
and Served with Brussel Sprout
and Dinner Rol l

Portobello Mushroom  |  $15.50
Served with Rice Pi laf ,   Winter
Vegetables and Dinner Rol l
(VEGAN)

minimum of 10 meals for del ivery
Must order 5 of a type of meal

Italian Braised beef |  $18.50
Served with Mashed Potatoes,
Winter Vegetables and Dinner Rol l



turkey festa americana  |  $15.95
Roasted Turkey,  Romaine, Stuff ing,
Cranberry Aiol i  on Wheat Bread
Served with Pesto Pasta Salad and
Pumpkin Pie Bar

Turkey & Strawberry |  $15.95

Roasted Turkey,  Strawberry ,  Goat
Cheese, Spring Mix and Havart i  on
French Baguette
Served with Pesto Pasta Salad and
Pumpkin Pie Bar

B O X E D  L U N C H E S

winter salad with chicken  |  $15.95
Sl iced Gri l led Chicken, Mixed
Greens, Sl iced Beets,  Pecans,
Mandarin Oranges, Blue Cheese
and Balsamic Vinaigrette
Served with Dinner Rol l  and
Pumpkin Pie Bar

Kale chicken salad  |  $15.95

Gri l led Chicken Breast ,  Kale,  Mixed
Greens, Sl iced Apple,  Sl iced
Almond, Dr ied Cherr ies,  Feta
Cheese and Red Wine Vinaigrette
Served with Dinner Rol l  and
Pumpkin Pie Bar



Arugula and Fig Salad  |  $5.50
Arugula,  F igs,  Red Onion, Basi l ,  
Goat Cheese, Toasted Pecans and
Balsamic Vani l la Vinaigrette

Cranberry Salad|  $4.95

Spring Mix ,  Apple,  Gorgonzola
Cheese, Dr ied Cranberry ,  Candied
Walnuts and Apple Honey
Vinaigrette

I N D I V I D U A L  S I D E  S A L A D S

Caesar Salad  |  $4.95
Romaine, Shaved Parmesan, Garl ic
Croutons and Creamy Caesar
Dressings

Classic Green  |  $4.50

Mixed Greens, Tomatoes,
Cucumber,  Asparagus, Beets and
Tomato Vinaigrette

individual ly packed in 12oz container



H O L I D A Y  H O R S  D ' O E U V R E S
$31.95 per person

full service
*can be delivery or 

(additional charge)

Cucumber Cup with Ahi Tuna
Balsamic Fig,  Bacon, and Goat
Cheese Flatbread
Cashew Chicken Egg Rol l
Ci lantro Shrimp Skewer

P a s s e d

Honey Sr iracha Chicken Meatbal l
Cheese Board with Dried Fruit  and
Nuts
Gri l led Vegetables with Balsamic
Drizz le and Hummus
Spinach and Art ichoke Dip
Tri-Tip with Caramelized Onion
and Chipotle Aiol i  on Seeded Bun
Quinoa Meatbal l  with Marinara,
Mozzarel la and Arugula

D i s p l a y e d



H O L I D A Y  E N H A N C E M E N T S

whole pies  |  $24.95

Peppermint Brownies
Cranberry Crumb Bar
Seasonal Cheesecakes

Pumpkin Pie
Apple Pie
Pecan Pie
Mixed Berry

dessert tray  |  $5.95 per person
Hot Chocolate l  $5.50 per person
Hot Apple Cider l  $5.50 per person
Cranberry-Orange Infused Water l
$2.25 per person

beverages

rentals available
from our sister

company
www.yourpartyrentalcompany.com

served with whipped cream



H O L I D A Y  B Y  T H E  P A N

1700 Owens Street, SF
701 Gateway blvd, SSF

Turkey Breast  |  $85
Serves 10 people

baked ham  |  $75
Serves 10 people

mashed potatoes  |  $35
Serves 12-15 people

cornbread stuffing |  $30
Serves 12-15 people

butternut squash ravioli  |  $45
Serves 8-10 people

macaroni & cheese  |  $35
Serves 8-10 people

rice pilaf  |  $28.50
Serves 12-15 people

green beans  |  $32
Serves 12-15 people

dinner rolls  |  $9.25
Per Dozen

Cornbread muffins |  $16.50
Per Dozen

extra gravy  |  $6.25
Per 16 oz Container

pickup cold at 
one of our retail

locations

Half prime rib  |  $350
Serves 9-10 people

whole prime rib  |  $750
Serves 18-20 people



Happy Holidays
from 

650-588-9500
catering@espostos.com

www.espostos.com
IG @espostoscatering


