
Artichoke Fritters 
Bacon Wrapped Scallops 
Brie and Raspberry Roll Ups 
Candied Bacon Skewers 
Chicken or Beef Sate - Peanut Dipping Sauce 
Chimmi Churri Garlic Butter Spread 
Cocktail Franks with Mustard  
Coconut or Tempura Shrimp with Honey Mayo  
Cold Antipasto Display with Antipasto Dressing Olive Oil, Balsamic and Raisins 
Crab Cakes Remoulade Sauce 
Crostini with Beef Tenderloin 
Crostini with Burrata and Roasted Tomato 
Dumplings – Variety with Dips 
French Onion Soup Boule 
Lamb Chops, Lamb Gastrique 
Phyllo Triangles 
Soup Sip (Tomato or Butternut Squash,                                                               
Chicken with Tiny Matzoh Balls or Lobster Bisque,) 
Won Tons – Variety with Dips 
ENTREE SUGGESTIONS 
Baked Meat Lasagna 
Baked Vegetable Lasagna 
Braised Boneless Short Ribs 
Char Crusted Beef Tenderloin 
Cheese Blintzes with Sour Cream 
Chicken Marsala  
Eggplant Rollatini 
Eggplant Strata with Honey Drizzle and Pistachio 
Flounder or Chicken Francaise 
Macaroni and Cheese 
Meatballs Marinara 
Moroccan Chicken 
Penne Primavera with Garlic and Oil 
Penne with Creamy Vodka Sauce 
Potato Latkes with Sour Cream 
Real Mashed Potatoes 
Rice Pilaf 
Rosemary Chicken with Creamy Mushroom Sauce 
 
SALAD  
Autumn - Berry Wheat berry Salad 
Butternut Squash Salad 
Caesar Salad with Parmesan Croutons 
Christmas Salad                          
Thanksgiving Salad 
 

ELEGANT EATING HOLIDAY PARTY TAKE OUT OPTIONS 2024 
If you have any questions or would like to place an order, please call 631-360-2211. 

DISPLAYS 
Mid East Snack Tray                                    
Brunch Grazing Trays 
Savory Grazing Trays 
Meatless Antipasto 
Caprese Kabob Display 
Chilled Shrimp Display - Cocktail Sauce  
Honey Baked Ham Display 
Chicken Calabrese Display 
Teriyaki or Saigon Salmon Display 

  
DESSERT  
Homemade Chocolate Chip Cookies 
Mini Cake Bites 
Mini Brownie Bites 
Mini Cheesecake Bites 
Rugelach 
Chocolate Dipped Strawberries 
Strawberry Santa Hats 
Tiramisu 
Yule Log Cake 
Carrot Cake 

  
DESSERT BUFFET 10:00 – 11:00Pm 
 

Half Sheet Cake with Holiday Decoration’ 

Yellow cake half Chocolate mousse half cannoli 

cream 

Fruit Cups 

 

Side Dishes 
 
Beet Orange Salad with Goat Cheese 
Gemelli with Spinach and Oven Baked 
Tomatoes 
Mushroom and Cheese Strata 
Pearl Cous Cous - Roasted Vegetables 
Potato Latkes - Apple Sauce or Sour 
Cream 


