
ELEVATE 
YOUR EVENT

2024 HOLIDAY MENU



WINTER
WONDERLAND

6 1 . 9 9 / G U E S T  |  2 0  G U E S T  M I N I M U M  |  7 2  H O U R  N O T I C E

E X C L U D E S  E Q U I P M E N T ,  D I S P O S A B L E S  &  D E L I V E R Y  F E E

YOUR CHOICE OF ANY THREE CHEESES, 

(SOFT GOAT, BABY SWISS, GOUDA, ST. ANDRÉ, MANCHEGO, BRIE OR AUSTRALIAN CHEDDAR) 

WITH DRIED APRICOTS, CRANBERRIES & FIGS, GREEN & RED GRAPES, STRAWBERRIES & CRACKERS

A R T I S A N  C H E E S E  T R A Y

ROASTED TURKEY & CRANBERRY | HAM & BRIE

C O C K T A I L  S A N D W I C H  D U O

HAND-BREADED AND TWICE-FRIED CHICKEN TOSSED IN OUR NASHVILLE HOT SAUCE, 

WITH A SWEET DILL PICKLE CHIP ON A BAMBOO COCKTAIL FORK

N A S H V I L L E  H O T  C H I C K E N  F O R K

HOLLOWED-OUT BUTTON MUSHROOMS STUFFED WITH FRESH GORGONZOLA CHEESE

AND CARAMELIZED ONIONS TOPPED WITH PARSLEY

S T U F F E D  M U S H R O O M S

OUR SIRLOIN MEATBALLS SEARED WITH TEQUILA & TOSSED IN TANGY BBQ SAUCE

T E Q U I L A  M E A T B A L L S

SERVED WITH OUR HOMEMADE MANGO-CHILE SALSA

G R I L L E D  S H R I M P  B R O C H E T T E S

CONTACT US: BETH BERINGER | FOODSTUFFSCATERING.COM | 847.328.8504 X 126

UPGRADE WITH STAFF, LINENS, RENTALS, BAR SERVICE AND MORE



UNDER THE
MISTLETOE

7 5 . 9 9 / G U E S T  |  2 0  G U E S T  M I N I M U M  

7 2  H O U R  N O T I C E

E X C L U D E S  E Q U I P M E N T ,  D I S P O S A B L E S  &  D E L I V E R Y  F E E

A SELECTION OF ARTISAN SALAMI, PROSCIUTTO, AUSTRALIAN WHITE

CHEDDAR, BRIE AND AGED MONCHEGO WITH DRIED APRICOTS,

CRANBERRIES & FIGS, GREEN & RED GRAPES, STRAWBERRIES,

HOMEMADE CROSTINI AND CRACKERS

C H A R C U T E R I E  &  C H E E S E  T R A Y

A MEDLEY OF GENTLY GRILLED CRUDITÉ VEGETABLES, 

PAIRED WITH OUR FAMOUS ROASTED RED PEPPER DIP

G R I L L E D  V E G E T A B L E  D I S P L A Y

JUMBO GULF POACHED SHRIMP 

SERVED WITH OUR HOMEMADE COCKTAIL SAUCE

S H R I M P  C O C K T A I L  P L A T T E R

TENDERLOIN 

ROASTED TURKEY & CRANBERRY

POMODORI ALLA MOZZARELLA

C O C K T A I L  S A N D W I C H  T R I O

MEDJOOL DATES WRAPPED WITH OUR 

THICK-CUT APPLEWOOD SMOKED BACON

B A C O N  W R A P P E D  D A T E S

SPINACH, FETA, AND HERBED CREAM CHEESE, 

WRAPPED IN A FLAKY PHYLLO DOUGH

S P A N I K O P I T A

CONTACT US: BETH BERINGER | FOODSTUFFSCATERING.COM | 847.328.8504 X 126



TRADITIONAL 
TURKEY DINNER

3 2 . 9 9 / G U E S T  |  2 0  G U E S T  M I N I M U M  |  7 2  H O U R  N O T I C E

E X C L U D E S  E Q U I P M E N T ,  D I S P O S A B L E S  &  D E L I V E R Y  F E E

ALL-NATURAL FREE-RANGE BONELESS TURKEY BREAST FROM HARRISON’S 

POULTRY FARM, SEASONED WITH OREGANO, GARLIC, THYME AND SALT SERVED 

WITH TRADITIONAL TURKEY GRAVY

H E R B  R O A S T E D  T U R K E Y  B R E A S T

TRADITIONAL STUFFING WITH CELERY, ONIONS, GARLIC & CROUTONS

O L D  F A S H I O N E D  B R E A D  S T U F F I N G

MADE WITH SOUR CREAM, BUTTER, GARLIC AND CHIVES

T R A D I T I O N A L  M A S H E D  P O T A T O E S  &  G R A V Y

CLASSIC RELISH MADE WITH WHOLE POACHED CRANBERRIES, APPLES AND CLOVES

C R A N B E R R Y  R E L I S H

BRIOCHE AND WHOLE GRAIN SERVED WITH BUTTER

A S S O R T E D  D I N N E R  R O L L S

CONTACT US: BETH BERINGER | FOODSTUFFSCATERING.COM | 847.328.8504 X 126

UPGRADE WITH STAFF, LINENS, RENTALS, BAR SERVICE AND MORE

BRUSSELS SPROUTS ROASTED WITH BUTTERNUT SQUASH, 

ROSEMARY, THYME, BASIL AND OLIVE OIL

R O A S T E D  B R U S S E L S  S P R O U T S  W I T H  B U T T E R N U T  S Q U A S H



FELIZ
NAVIDAD

3 9 . 9 9 / G U E S T  |  2 0  G U E S T  M I N I M U M  

7 2  H O U R  N O T I C E

E X C L U D E S  E Q U I P M E N T ,  D I S P O S A B L E S  &  D E L I V E R Y  F E E

TRADITIONAL STREET TACOS WITH CARNE ASADA, ADOBO CHICKEN 

AND SPICED CAULIFLOWER ACCOMPANIED BY GUACAMOLE, 

SOUR CREAM, DICED ONIONS AND CILANTRO, LIME WEDGES, 

MONTEREY JACK CHEESE BLEND

B Y O  S T R E E T  T A C O S

HAND PRESSED EMPANADAS WITH MEXICAN SPICED POTATOES,

POBLANO PEPPERS, AND MONTEREY JACK CHEESE BLEND

S O U T H W E S T  E M P A N A D A S

FIRE ROASTED CORN, QUESO FRESCO, 

LIME WEDGES, CHILE POWDER AND MAYO

B U I L D - Y O U R - O W N  E L O T E S

TORTILLA CHIPS PAIRED WITH OUR GUACAMOLE AND 

YOUR CHOICE OF SALSA VERDE OR SALSA ROJA. 

M E X I C A N  C H I P S  A N D  D I P S

CONTACT US: BETH BERINGER | FOODSTUFFSCATERING.COM | 847.328.8504 X 126

UPGRADE WITH STAFF, LINENS, RENTALS, BAR SERVICE AND MORE



TRADITIONAL
HONEY GLAZED

HAM DINNER
2 4 . 9 9 / G U E S T  |  2 0  G U E S T  M I N I M U M  |  7 2  H O U R  N O T I C E

E X C L U D E S  E Q U I P M E N T ,  D I S P O S A B L E S  &  D E L I V E R Y  F E E

GLAZED AND ROASTED WITH HONEY AND BROWN SUGAR

H O N E Y  G L A Z E D  S P I R A L  H A M

GRILLED GREEN AND WHITE ASPARAGUS, BELL PEPPERS, 

BABY CARROTS, SHALLOTS & BROCCOLI

G R I L L E D  V E G E T A B L E  M E D L E Y

IDAHO POTATOES MIXED WITH BUTTERNUT SQUASH, 

CREAM AND GARLIC

M A S H E D  P O T A T O E S  &  B U T T E R N U T  S Q U A S H

CAVATAPPI PASTA WITH HOMEMADE ARUGULA (NUT-FREE) PESTO 

WITH RED & YELLOW CHERRY TOMATOES

C A V A T A P P I  W I T H  A R U G U L A  P E S T O

BRIOCHE AND WHOLE GRAIN SERVED WITH BUTTER

A S S O R T E D  D I N N E R  R O L L S

CONTACT US: BETH BERINGER | FOODSTUFFSCATERING.COM | 847.328.8504 X 126

UPGRADE WITH STAFF, LINENS, RENTALS, BAR SERVICE AND MORE



HOLIDAY
TENDERLOIN

DINNER
4 2 . 9 9 / G U E S T  |  2 0  G U E S T  M I N I M U M  

7 2  H O U R  N O T I C E

E X C L U D E S  E Q U I P M E N T ,  D I S P O S A B L E S  &  D E L I V E R Y  F E E

FARM RAISED OVEN ROASTED IOWA BEEF TENDERLOIN

 MARINATED WITH ROSEMARY, SAGE, BASIL & THYME 

SERVED WITH HORSERADISH CREAM SAUCE

R I C ’ S  T E N D E R L O I N

GRILLED GREEN AND WHITE ASPARAGUS, BELL PEPPERS, 

BABY CARROTS, SHALLOTS & BROCCOLI

G R I L L E D  V E G E T A B L E  M E D L E Y

MADE WITH SOUR CREAM, BUTTER, GARLIC AND CHIVES

T R A D I T I O N A L  M A S H E D  P O T A T O E S  &  G R A V Y

WINTER GREEN MIX WITH FRESHLY ROASTED BEETS,

CRUMBLED GOAT CHEESE, DRIED CRANBERRIES, 

SUGARED WALNUTS SERVED WITH A BALSAMIC VINAIGRETTE

W I N T E R  S A L A D

BRIOCHE AND WHOLE GRAIN SERVED WITH BUTTER

A S S O R T E D  D I N N E R  R O L L S

CONTACT US: BETH BERINGER | FOODSTUFFSCATERING.COM | 847.328.8504 X 126



SERVED WITH CINNAMON STICKS

H O T  A P P L E  C I D E R

SERVED WITH MINI MARSHMALLOWS

H O T  C H O C O L A T E

SERVED WITH PEPPERMINT STICKS, MINI MARSHMALLOWS, 

CINNAMON STICKS, MIXED CHOCOLATE & WHITE 

CHOCOLATE SHAVINGS, WHIPPED CREAM

H O T  C H O C O L A T E  B A R

WINTER 
WARM UPS

SMALL BOX (SERVES 12-16) – 79.99

LARGE BOX (SERVES 35-45) – 160.99

SMALL BOX (SERVES 12-16) – 50.99

LARGE BOX (SERVES 35-45) – 95.99

SMALL BOX (SERVES 12-16) – 88.99

LARGE BOX (SERVES 35-45) – 160.99

PEPPERMINT SNOWBALLS, PINWHEELS, LEXI’S HAYSTACKS, 

GINGERBREAD MEN, BROWNIES, BLACK & WHITE BARS

H O L I D A Y  P A S T R Y  T R A Y

TRAY (SERVES 10-15) – 139.99

WHITE CAKE WITH FUDGE FROSTING

CHOCOLATE CAKE WITH BUTTERCREAM

WITH DECORATIVE HOLIDAY SPRINKLES

H O L I D A Y  C U P C A K E S

(PER DOZEN) – 47.99

CONTACT US: BETH BERINGER | FOODSTUFFSCATERING.COM | 847.328.8504 X 126



WINTER 
WARM UPS

SERVED WITH CINNAMON STICKS

H O T  A P P L E  C I D E R

SERVED WITH MINI MARSHMALLOWS

H O T  C H O C O L A T E

SERVED WITH PEPPERMINT STICKS, MINI MARSHMALLOWS, 

CINNAMON STICKS, MIXED CHOCOLATE & WHITE 

CHOCOLATE SHAVINGS, WHIPPED CREAM

H O T  C H O C O L A T E  B A R

SMALL BOX (SERVES 12-16) – 39.99

LARGE BOX (SERVES 35-45) – 109.99

SMALL BOX (SERVES 12-16) – 59.99

LARGE BOX (SERVES 35-45) – 99.99

SMALL BOX (SERVES 12-16) – 119.99

LARGE BOX (SERVES 35-45) – 209.99

PEPPERMINT SNOWBALLS, PINWHEELS, LEXI’S HAYSTACKS, 

GINGERBREAD MEN, BROWNIES, BLACK & WHITE BARS

H O L I D A Y  P A S T R Y  T R A Y

TRAY (SERVES 10-15) – 139.99

WHITE CAKE WITH FUDGE FROSTING

CHOCOLATE CAKE WITH BUTTERCREAM

WITH DECORATIVE HOLIDAY SPRINKLES

H O L I D A Y  C U P C A K E S

(PER DOZEN) – 53.99

CONTACT US: BETH BERINGER | FOODSTUFFSCATERING.COM | 847.328.8504 X 126



ELEVATE 
YOUR EVENT

2022 HOLIDAY MENU



FIRST,
WE FEAST!

3 4 . 9 9  A  G U E S T  |  2 0  G U E S T  M I N I M U M  |  7 2  H O U R  N O T I C E

E X C L U D E S  E Q U I P M E N T ,  D I S P O S A B L E S  &  D E L I V E R Y  F E E

SHIITAKE, PORTOBELLO AND BUTTON MUSHROOMS SIMMERED WITH LEEKS, 

SPANISH ONIONS AND LIGHT CREAM

T R I P L E  M U S H R O O M  B I S Q U E

GREEN BEANS, CARROTS, RED ONIONS, CORN, CELERY, ARTICHOKE HEARTS,

TOMATOES, & AVOCADO MIXED WITH OUR PARMESAN DIJON DRESSING

C H O P P E D  S A L A D

FARM RAISED OVEN ROASTED IOWA BEEF TENDERLOIN MARINATED WITH 

ROSEMARY, SAGE, BASIL & THYME SERVED WITH HORSERADISH CREAM SAUCE

R I C ' S  T E N D E R L O I N

BABY RED TWICE RED BAKED POTATOES FILLED WITH CREAMY GARLIC 

MASHED POTATOES AND CHEDDAR CHEESE

B A B Y  T W I C E  B A K E D  P O T A T O E S

GRILLED ASPARAGUS, RED BELL PEPPERS AND 

PORTOBELLO MUSHROOMS WITH HERBS

G R I L L E D  V E G E T A B L E  T R I O

CONTACT US: BETH BERINGER | FOODSTUFFSCATERING.COM | 847.328.8504 X 126

UPGRADE WITH STAFF, LINENS, RENTALS, BAR SERVICE AND MORE

BRIOCHE AND WHOLE GRAIN

S L I D E R  R O L L S



THEN,
WE TOAST!

5 9 . 9 9  A  G U E S T  |  2 0  G U E S T  M I N I M U M  

7 2  H O U R  N O T I C E

E X C L U D E S  E Q U I P M E N T ,  D I S P O S A B L E S  &  D E L I V E R Y  F E E

A SELECTION OF ARTISAN SALAMI, PROSCIUTTO DI PARMA, AUSTRALIAN

WHITE CHEDDAR, BRIE AND AGED MONCHEGO WITH DRIED APRICOTS,

CRANBERRIES & FIGS, GREEN & RED GRAPES, STRAWBERRIES,

HOMEMADE CROSTINI AND CRACKERS

C H E E S E  &  C H A R C U T E R I E  T R A Y

SERVED WITH REMOULADE

C R A B  C A K E S

SERVED WITH WASABI, PICKLED GINGER & SOY SAUCE

S P I C Y  T U N A  R O L L S

CAPRESE | THAI CHICKEN WITH PEANUT SAUCE | CHIMICHURRI BEEF

A S S O R T E D  B R O C H E T T E S

CONTACT US: BETH BERINGER | FOODSTUFFSCATERING.COM | 847.328.8504 X 126

HAND-PRESSED MEXICAN POTAOTES, POBLANO 

PEPPERS AND MONTEREY JACK CHEESE

S O U T H W E S T  E M P A N A D A

OUR THICK-CUT SMOKED BACON BAKED TO PERFECTION

WITH BROWN SUGAR, GARLIC & CRACKED BLACK PEPPER

C A N D I E D  B A C O N



SERVED WITH CINNAMON STICKS

H O T  A P P L E  C I D E R

SERVED WITH MINI MARSHMALLOWS

H O T  C H O C O L A T E

SERVED WITH PEPPERMINT STICKS, MINI MARSHMALLOWS, 

CINNAMON STICKS, MIXED CHOCOLATE & WHITE 

CHOCOLATE SHAVINGS, WHIPPED CREAM

H O T  C H O C O L A T E  B A R

WINTER 
WARM UPS

SMALL BOX (SERVES 12-16) – 49.99

LARGE BOX (SERVES 35-45) – 99.99

SMALL BOX (SERVES 12-16) – 47.99

LARGE BOX (SERVES 35-45) – 139.99

SMALL BOX (SERVES 12-16) – 65.99

LARGE BOX (SERVES 35-45) – 179.99

MOIST CHOCOLATE CAKE DIPPED IN DARK CHOCOALTE AND 

COVEREDWITH EDIBLE SILVER OR GOLD GLITTER

N E W  Y E A R ' S  E V E  C A K E  P O P S

(PER DOZEN | 2 DOZEN MINIMUM) – 47.99

TRADITIONAL ECLAIRS WITH CHOICE OF FLAVORS INCLUDING:

TRADITIONAL CHOCOLATE | OREO MOUSSE 

LEMON MERINGUE | LEMON CREAM

M I N I  E C L A I R S

(PER DOZEN | 2 DOZEN MINIMUM PER FLAVOR) – 53.99

CONTACT US: BETH BERINGER | FOODSTUFFSCATERING.COM | 847.328.8504 X 126

A SELECTION OF OUR PASTRIES INCLUDING CHOCOLATE DIPPED 

BROWNIES, MONSTER BITES, BLACK AND WHITE SQUARES, CHOCOLATE 

DIPPED CHOCOLATE CHIP COOKIES, BUTTERCREAM SANDWICH COOKIES

 AND PINWHEEL SHORTBREAD

S I G N T U R E  P A S T R Y  T R A Y

(PER TRAY) – 129.99


