
PYC Catering 
2022 holiday menu - Staffed Events

HORS D'OEUVRES - select 3

SALADS - select 2

HOLIDAY BUFFET
includes holiday desserts

SIDES - select 2

MAINS - select 1

$80.00 / person
subject to taxes and service-admin

Foie-gras blini cake, maple mustard seeds. pickled cucumber

Brie bites, cranberry and rosemary (V)

Coconut profiteroles, salt baked beet hummus, roasted cauliflower (GF/VG)

Mini beef wellington bites

Crispy crab cakes

Winter salad; endives, arugula, radicchio, green apple
crumbled blue cheese, candied pumpkin seeds,
champagne vinaigrette (GF/V)

Ambrosia salad; apple, pineapple, marshmallows, 
pecans, shredded carrots, dried cranberries, a
yogurt, cream, condensed milk dressing (GF/V)

Raspberry vinaigrette salad; light and fruity dressing,
butter and red leaf lettuce, chives, charred red onion,
avocado, toasted pine nuts (GF/V)

Beet salad; frisee, arugula, cucumber, toasted
pumpkin seeds, orange vinaigrette (GF/VG)

PYC Caesar salad; kale and baby gem lettuce, 
house baked croutons, parmesan, lemon-anchovy
dressing

Creamy buttermilk garlic mashed potatoes (GF/V)

Mashed yams, toasted rosemary marshmallow (GF/V)

Brussel sprouts gratin, caramelized shallots, 
gruyere, parmesan, bread crumbs (V) 

Green bean casserole, mushroom sauce, crispy onions (V)

Baby heirloom carrots, roasted with maple (VG/GF)

Glazed ham; brown sugar mustard (GF)
Country turkey roast; traditional herb stuffing and gravy

Roast prime rib, red wine au jus (GF)

Halibut wrapped in prosciutto (GF)
Pork tenderloin stuffed with garlic, thyme, apricots, prunes, 

sour cherries; prune gravy (GF)

Brussel sprout bites, candied walnuts (GF/VG)

Buttery herb scalloped potatoes (GF/V)

Five spice chicken, Szechuan-chili mayo, pickled carrot, radish (GF)

Figs stuffed with blue cheese, wrapped in prosciutto; balsamic reduction drizzle (GF)

Vegetable medley; roasted acorn squash, pears, 
 fingerling potatoes, pearl onions, parsnips,

gorgonzola, drizzled with fig infused balsamic (GF/V)



 

 

 

PYC Catering Holiday Delivery Menu 
The Holiday’s are soon upon us, and it will be time to celebrate with your co-workers and colleagues. 

Our Holiday menu is perfect to share and make memories and enjoy a traditional, freshly prepared meal 

delivered to your office, home, or venue. 
 

Country Roast Turkey  
 turkey gravy, cranberry relish (GF/NF) 

Glazed Ham 
Brown sugar mustard (GF/NF/DF) 

Traditional Herb Stuffing 

(GF Optional) 

Creamy Buttermilk Garlic Mashed Potatoes 

(GF/NF) 

                                                     Brussels Sprouts Gratin 

                                  caramelized shallots, parmesan, breadcrumbs (V/NF) 

Baby Heirloom Carrots 

roasted with maple (V/NF) 

Beet Salad 

frisee, arugula, cucumber, toasted pumpkin seeds, orange vinaigrette (GF/V) 

Duo of Individual Desserts: 

flourless chocolate cake peppermint candy glaze (GF/NF) 

mini mince tart (NF) 

 

Delivery To-Go Style Delivery Buffet Style 

Dinner $45.00 per person 
Lunch $38.00 per person 

(Minimum 12 guests) 

Dinner $52.00 per person 
Lunch $45.00 per person 

(Minimum 12 guests) 
Menu arrives hot, as items require, or cold to 

reheat, in tinfoil containers with reusable serving 
utensils, compostable plates, cutlery and napkins. 
Delivery additional, cost dependent on location. 

Menu arrives hot with chafing dishes,  
serving utensils, compostable plates, cutlery and 

napkins.. 
Delivery and set up cost additional. 

Need some menu customization or add hors d’oeuvres? Just ask! 

Beverages including wine, beer, soft drinks, coffee and tea are available.  

China, real cutlery, linens, serving staff, décor, entertainment are available,  

please ask your Event Planner. 

Applicable taxes will be added to the total invoice. 18% Service Fee will apply if serving staff are hired. 


