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

Salads: Choose One

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 3 . 5 0  P E R  P E R S O N
D O U B L E  E N T R E E :  $ 2 6 . 5 0  P E R  P E R S O N

Entrees: Choose One or Two

Braised Short Rib (+ $5.50 pp)
with savory red wine reduction

Pork Tenderloin
with wild mushroom sauce

Baked Ham
with brown sugar glaze

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

Sage Chicken
roasted boneless chicken thighs with
creamy sage sauce

Roast Beef (+$4.50 pp)
with Au Jus and Horseradish

Prime Rib (+$15.50 pp )
with Au Jus and Horseradish

Winter Kale Salad
Kale and Romaine, Roasted Chickpeas,
Carrots,  Watermelon Radish,  Pepitas and
Carrot Ginger Dressing

Salmon Filet (+$3.00 pp)
with tuscan cream sauce



Vegetables: Choose One

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 3 . 5 0  P E R  P E R S O N
D O U B L E  E N T R E E :  $ 2 6 . 5 0  P E R  P E R S O N

Mashed Potatoes

Cornbread Stuffing

Rice Pilaf

Macaroni and Cheese

Butternut Squash Ravioli

Polenta Lasagna with Vegetables

Side Dishes: Choose Two

Roasted Winter Vegetables

Glazed Carrots
Sautéed Green Beans with Almonds
and Red Bell Peppers
Garlic Parmesan Brussels Sprouts

Minestrone
Butternut Squash

Tomato Bisque
$5.25 per person

SOUPS

(Carrots, Butternut Squash, Parsnip, Zucchini, Red Onion)



Turkey Breast  |    $18.50
Served with Mashed Potatoes,
Stuffing, Green Beans,  Gravy and
Dinner Roll

Baked Ham  |   $18.50
Served with Mashed Potatoes,
Glazed Carrots and Dinner Roll

Braised Short Ribs |  $22.50
Served with Mashed Potatoes,
Winter Vegetables and Dinner
Roll

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

Sage Chicken |   $18.50
Served with Rice Pilaf ,  
Winter Vegetables and Dinner Roll

Pork Tenderloin  |   $19.50
Breaded and Topped with Wild
Mushroom Sauce and served with
Rice Pilaf ,  Brussel Sprouts and
Dinner Roll

Butternut Squash Ravioli |   $17.50
Topped with Light Cream Sauce
and Served with Brussel Sprout
and Dinner Roll

Portobello Mushroom  |   $17.50
Served with Rice Pilaf ,   Winter
Vegetables and Dinner Roll
(VEGAN)

minimum of 10 meals for delivery
Must order 5 of a type of meal

Italian Braised Beef |   $22.50
Served with Mashed Potatoes,
Winter Vegetables and Dinner
Roll



Cranberry Salad | $4.95
Spring Mix,  Apple,  Gorgonzola
Cheese,  Dried 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

individually packed in 12oz container

Winter Kale Salad | $4.95
Kale and Romaine, Roasted
Chickpeas,  Carrots,  Watermelon
Radish,  Pepitas and Carrot Ginger
Dressing



H O L I D A Y  H O R S  D ' O E U V R E S
$33.50 per person

*can be delivery or  full service*
(additional charge)

Cucumber Cup with Ahi Tuna 
Crostini  with Whipped Feta and
Hot Honey 
Kimchi Chicken Potsticker
Cajun Shrimp Skewer
Mushroom and Goat Cheese
Tartlet 

BBQ Chicken Meatballs
Cheese Board with Dried Fruit
and Nuts
Gril led Vegetables with Balsamic
Drizzle and Hummus
Tri-Tip Sl ider with Caramelized
Onion and Chipotle Aioli  on
Seeded Bun
Caprese Slider on Wheat Bun



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

Whole Pies  |   $29.50

Peppermint Brownies
Mini Cupcakes (asst .  f lavors)
Seasonal Cheesecakes

Pumpkin Pie
Apple Pie
Pecan Pie
Mixed Berry

Dessert Tray  |   $6.25 per person
Hot Chocolate l  $5.50 per person
Hot Apple Cider l  $5.50 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

701 Gateway Blvd, SSF
1700 Owens Street, SF

Turkey Breast  |    $75
Serves 8-10 people

Baked Ham  |    $70
Serves 8-10 people

Mashed Potatoes  |    $40
Serves 12-15 people

Cornbread Stuffing |   $35
Serves 12-15 people

Butternut Squash Ravioli  |    $50
Serves 8-10 people

Macaroni & Cheese  |    $45
Serves 8-10 people

Rice Pilaf  |    $35
Serves 12-15 people

Green Beans  |    $35
Serves 12-15 people

Dinner Rolls  |    $14.50
Per Dozen

Cornbread Muffins |   $16.50
Per Dozen

Extra Gravy  |    $8.50
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


