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CREATE YOUR OWN FEAST

(BUFFET STYLE)

SINGLE ENTREE: $23.50 PER PERSON
DOUBLE ENTREE: $26.50 PER PERSON

Entrees: Choose One or Two
Turkey Breast

sage butter turkey breast with gravy

Sage Chicken

roasted boneless chicken thighs with
creamy sage sauce

Pork Tenderloin

with wild mushroom sauce

Baked Ham

with brown sugar glaze

Salmon Filet (+$3.00

with tuscan cream sauEE

Braised Short Rib (+ $5.50 pp)

with savory red wine reductlon

Roast Beef (+$4.50 pp)

with Au Jus and Horseradish

Prime Rib (+$15.50 pp )

with Au Jus and Horseradish

Salads: Choose One
Cranberry Salad

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

Caesar Salad

Romaine, Shaved Parmesan, Garlic
Croutons and Creamy Caesar Dressings

Classic Green Salad

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

Winter Kale Salad

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



SOUPS

Minestrone

Butternut Squash
Tomato Bisque
$5.25 per person




INDIVIDUAL HOT MEALS

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

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

Italian Braised Beef | $22.50

Served with Mashed Potatoes,
Winter Vegetables and Dinner
Roll

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)



INDIVIDUAL SIDE SALADS

individually packed in 120z container

Caesar Salad | $4.95

Romaine, Shaved Parmesan,
Garlic Croutons and Creamy
Caesar Dressings

Cranberry Salad | $4.95

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

Classic Green | $4.50

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

Winter Kale Salad | $4.95

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



HOLIDAY HORS D'OEUVRES

§33.50 per person

e BBQ Chicken Meatballs

e Cheese Board with Dried Fruit
and Nuts

e Grilled Vegetables with Balsamic
Drizzle and Hummus

e Tri-Tip Slider with Caramelized
Onion and Chipotle Aioli on
Seeded Bun

e Caprese Slider on Wheat Bun

Cucumber Cup with Ahi Tuna
Crostini with Whipped Feta and
Hot Honey

Kimchi Chicken Potsticker
Cajun Shrimp Skewer
Mushroom and Goat Cheese
Tartlet
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Happy Holidays
from

Aot
CATERING

650-588-9500
catering@espostos.com
wwWw.espostos.com

IG @espostoscatering



