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H O L I D A Y  M E N U

AVAILABLE NOVEMBER 2023 THROUGH JANUARY 2024



GF GLUTEN-FRIENDLY V VEGETARIAN VV VEGAN DF DAIRY-FREE

The holidays are all about enjoying moments, creating memories and gathering together to enjoy a 

meal. We have adjusted our holiday menu to make sure we can serve you a meal, whether you’re at 

home, at the office or gathered together. We look forward to helping you enjoy the holidays this year.

GF GLUTEN-FRIENDLY

Does not contain gluten 
ingredients

V VEGETARIAN

No animal proteins,
includes eggs and dairy

VV VEGAN

No animal products
or byproducts

DF DAIRY-FREE

Contains no dairy
products or byproducts

Tasty Catering has made every effort to ensure that the allergen information provided is accurate. However, because of the handcrafted 

nature of our menu items, the variety of procedures used in our kitchen and our reliance on our suppliers, we can make no guarantees of 

its accuracy and disclaim liability for the use of this information. All common allergens are present and processed in our facility.

H O L I D A Y S  W I T H
T A S T Y  C A T E R I N G

BREAKFAST                             4

APPETIZERS       7

LUNCH + DINNER                 10  

DESSERTS                  14

DRINKS             16

HOLIDAY GIFTS              18

D I E T A R Y  N E E D S

T A B L E  O F  C O N T E N T S

There isn’t a shift we can’t serve. We are open 24 hours a day to ensure 

everyone can enjoy some holiday cheer.

We’ve always put safety first. We have robust safety and sanitation policies 

in place to keep everyone safe. Read more at tastycatering.com/safety
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GF GLUTEN-FRIENDLY V VEGETARIAN VV VEGAN DF DAIRY-FREE

I N D I V I D U A L  M E A L S

P A R F A I T S
8 guest minimum

BERRY V
Individual cup of organic, low-fat vanilla yogurt and 

seasonal berries with granola (separate)

MIXED FRUIT V 
Individual cup of organic, low-fat vanilla yogurt, grapes, 

apples, and strawberries with granola (separate) 

I N D I V I D U A L  M E A L S
10 guest minimum, must purchase a minimum of five for each meal selection

THE CLASSIC 
Scrambled eggs with chives, parmesan and provolone, choice of one meat, choice of one potato and  

individual fresh-cut fruit on the side.

MEATS

Sausage links (2 links) or smoked bacon (2 pieces)    

CINNAMON & SPICE   
Cinnamon-battered French toast with New Orleans pecan praline with butter and breakfast syrup on the 

side, maple sausage, smoked bacon and an individual fresh-cut fruit cup on the side.

POTATOES

Home fries or red skin potatoes 

Holiday menu is available from November 2023 through January 2024.

No substitution of menu items.  Additional rental charges may apply. 

For custom orders or additional options, inquire with your sales rep

TastyCatering.com | 847.593.2000 | info@tastycatering.com
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B U F F E T S
P A R F A I T S
8 guest minimum

BERRY YOGURT TRIFLE V
Small (serves 10 guests)

Large (serves 25 guests)

Organic, low-fat vanilla yogurt layered with crunchy granola and seasonal berries

MIXED FRUIT V 
Small (serves 10 guests)

Large (serves 25 guests)

Organic, low-fat vanilla yogurt layered with crunchy granola, grapes, apples and strawberries

B U F F E T S
Sold per guest, 8 guest minimum, chafing dishes recommended 

THE CLASSIC   
Scrambled eggs with chives, parmesan and provolone, roasted red skin breakfast potatoes, 

two meats, assorted muffins, condiments and your choice of a bowl of fresh-cut fruit, bottled 

juice or water

MEATS

Sausage links, smoked bacon or ham 

CINNAMON & SPICE  
Cinnamon-battered French toast with New Orleans pecan praline with butter and breakfast 

syrup on the side, two meats, bowl of fresh-cut fruit, condiments and your choice of bottled 

juice or water

MEATS

Sausage links, smoked bacon or ham

Holiday menu is available from November 2023 through January 2024.

No substitution of menu items.  Additional rental charges may apply. 

For custom orders or additional options, inquire with your sales rep

TastyCatering.com | 847.593.2000 | info@tastycatering.com
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GF GLUTEN-FRIENDLY V VEGETARIAN VV VEGAN DF DAIRY-FREE

Holiday menu is available from November 2023 through January 2024.

No substitution of menu items.  Additional rental charges may apply. 

For custom orders or additional options, inquire with your sales rep

TastyCatering.com | 847.593.2000 | info@tastycatering.com

A P P E T I Z E R S
H O T  B I T E S
Minimum of 25 pieces for each appetizer unless otherwise stated
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CRAB CAKE
Maryland lump crab cake with mustard aioli 

PECAN-CRUSTED CHICKEN TENDERS  

With golden BBQ sauce

ANGUS BEEF CLASSIC SLIDER  

Grilled angus slider topped with bread and butter pickle chip, caramelized onions, 

American cheese with Dusseldorf mustard and ketchup

SWEET THAI CHILI MEATBALLS   minimum of 100

With green onions

BBQ SLIDER 
Chopped BBQ brisket with apple slaw on a brioche bun

TROPICAL CHICKEN SKEWER
Chicken skewer with tropical rum glaze

KOREAN BEEF SKEWER
Beef skewer with mild Korean BBQ sauce

C O L D  B I T E S
Minimum of 25 pieces for each appetizer unless otherwise stated

CAPRESE SKEWERS  V, GF   

Fresh ciliegine mozzarella with grape tomato, fresh basil and olive oil on a skewer

CUCUMBER HUMMUS BITES DF, GF, VV   

Fresh cucumber filled with roasted red pepper hummus

BUFFALO CHICKEN SLIDER   

Cold slider with ranch and chopped celery

ROASTED GRAPE CROSTINI V   

Seedless grape, Manchego cheese, orange zest, sherry vinegar on a crostini

BOURSIN CHEESE SPOON  V  ONLY AVAILABLE FOR STAFFED EVENTS

Creamy garlic boursin cheese filling and crispy onion on an edible spoon
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Holiday menu is available from November 2023 through January 2024.

No substitution of menu items.  Additional rental charges may apply. 

For custom orders or additional options, inquire with your sales rep

TastyCatering.com | 847.593.2000 | info@tastycatering.com

A P P E T I Z E R S
P L A T T E R S
Minimum of 25 pieces for each appetizer unless otherwise stated
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CHILLED SPINACH ARTICHOKE DIP V   

Imported cheeses, spinach, artichokes and roasted garlic with grilled ciabatta slices 

WHITE CHEDDAR, CRANBERRY AND CHIPOTLE DIP V   

With seasonal apple wedges, vegetables, pretzel bites and sliced mini baguettes

MEZZE PLATTER V   

Hummus, marinated feta cheese and olives with pita chips 

SEASONAL VEGETABLE DISPLAY  DF, V, VV 

Broccoli, zucchini, squash, cucumber, carrot, cherry tomatoes, and celery with 

roasted garlic hummus

NAPOLEON SANDWICHES V   

Assortment of sandwiches served with kettle chips

• Sirloin, white cheddar, sun-dried tomato aioli, and spring mix greens on pretzel bun

• Turkey, brie, apricot preserve, and spring mix on ciabattini

• Grilled eggplant, spinach, sliced apples, cilantro, and red pepper hummus on a 

brioche bun V

CHARCUTERIE BOARD   
Summer sausage, salami, cured ham, olives and marinated vegetables

CHEESE MAKER’S SELECTION V
White cheddar, Maytag blue, brie, gruyère and chever, walnut raisin bread, seedless 

grapes and mango chutney
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GF GLUTEN-FRIENDLY V VEGETARIAN VV VEGAN DF DAIRY-FREE

Holiday menu is available from November 2023 through January 2024.

No substitution of menu items.  Additional rental charges may apply. 

For custom orders or additional options, inquire with your sales rep

TastyCatering.com | 847.593.2000 | info@tastycatering.com

L U N C H  &  D I N N E R

S A N D W I C H  B O X E D  L U N C H / D I N N E R
8 guest minimum per flavor

Each boxed lunch includes a choice of sweet potato salad V or American potato salad V and choice of dessert 
served in an eco-friendly container with utensils, condiments, assorted bag of chips, mint and a wet nap

CRANBERRY HOLIDAY TURKEY 

Roasted turkey with provolone cheese, bacon, tomato and lettuce on French bread with 

cranberry mayo

MEATBALL SALAMI  

Marinara, provolone, meatball, salami on French bread

EGGPLANT ARUGULA V 

Breaded eggplant with honey mustard, balsamic glaze and arugula on Italian country bread

T U R K E Y  D I N N E R
Buffet - minimum of 10

Roasted natural turkey, cornbread stuffing, classic mashed potatoes and gravy, 

tossed garden salad with assorted dressing packets and a bread roll 

I N D I V I D U A L  M E A L S  &  B U F F E T S 

Individual meals can only have one entrée 

INDIVIDUAL MEAL
Comes with one entrée, one starch and one vegetable.
10 guest minimum, must purchase a minimum of five for each entrée selection (sides must be the same). 
Each meal comes in an individual container, individually wrapped knife, fork and spoon.
Salad can be added a la carte.
Mixed bread and/or a Kaiser roll can be added.

BUFFET
Comes with one entrée, one starch, one vegetable, one salad, bread rolls, plates and tableware.   
10 guest minimum, chafing dishes recommended.
Add an additional entrée or side dish 
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GF GLUTEN-FRIENDLY V VEGETARIAN VV VEGAN DF DAIRY-FREE

Holiday menu is available from November 2023 through January 2024.

No substitution of menu items.  Additional rental charges may apply. 

For custom orders or additional options, inquire with your sales rep

TastyCatering.com | 847.593.2000 | info@tastycatering.com

L U N C H  &  D I N N E R
I N D I V I D U A L  M E A L S  &  B U F F E T S  c o n t . 
Individual meals can only have one entrée
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ENTRÉES

BEEF

MARINATED BEEF  
Red wine and soy-marinated beef sliced and served with sherry mushroom sauce

CHICKEN & TURKEY

HARISSA HONEY GLAZED CHICKEN
Chicken thighs with a sweet and spicy glaze 

SALSA VERDE CHICKEN 
Chicken breast in creamy salsa verde

ROASTED NATURAL TURKEY
With gravy and cornbread stuffing with dried cranberry and sage (includes cranberry sauce)

PORK

ROASTED PORK LOIN 
With roasted apple garnish and caraway-ginger snap gravy

SMOKE PIT HAM DF
Slow-cooked ham with a brown sugar glaze

VEGETARIAN

STUFFED SHELLS V
Baked shells stuffed with ricotta, parmesan and parsley topped with marinara

CHEESE RAVIOLI  V
Cheese ravioli with a pomodoro sauce
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Holiday menu is available from November 2023 through January 2024.

No substitution of menu items.  Additional rental charges may apply. 

For custom orders or additional options, inquire with your sales rep

TastyCatering.com | 847.593.2000 | info@tastycatering.com

L U N C H  &  D I N N E R
I N D I V I D U A L  M E A L S  &  B U F F E T S  c o n t . 
Individual meals can only have one entrée
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SALADS
Included in buffets, can be purchased a la carte for 

individual meals

HOLIDAY SPINACH V, GF, DF
Baby spinach, toasted walnuts, grape tomatoes 

and cranberries with honey lemon vinaigrette

WINTER SALAD V, GF  
Torn romaine lettuce, feta cheese, white beans, 

roasted red peppers and pepperoncini topped 

with arugula in a red wine vinaigrette

SPRING MIX V, GF, DF 
Spring mix collection of greens with blueberries, 

strawberries, grape tomatoes, and pecans with 

raspberry vinaigrette dressing

ENSALADA VERDE 
Romaine lettuce, bacon bits, cucumbers, and 

grape tomatoes with honey mustard dressing

STARCHES
BACON AND ASIAGO MASHED POTATOES GF
Topped with green onions and sweet butter

BAKED SWEET POTATO MASH V, GF
Topped with marshmallows, corn flakes and 

brown sugar

DRIED FRUIT BROWN RICE PILAF DF, GF, VV
Finished with fresh rosemary and sage

CHIPOTLE GARLIC MASHED POTATOES V
Garlic mashed potatoes with a hint of chipotle 

CLASSIC MASHED POTATOES WITH GRAVY

VEGETABLES
HERBED MIXED VEGETABLES V, GF
Broccoli, cauliflower, yellow and green zucchini 

and carrots in an herb butter sauce 

GREEN BEAN CASSEROLE V  
Baked in a mushroom cream sauce and topped 

with crispy onions 

CORN MEDLEY V, GF
With baby peas, green onions, cherry tomatoes 

and cilantro in herb butter 

ROASTED SWEET POTATO  

AND BRUSSEL SPROUTS  V
Brussel sprouts with sweet potatoes, sunflower 

seeds, maple butter and cranberries
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Holiday menu is available from November 2023 through January 2024.

No substitution of menu items.  Additional rental charges may apply. 

For custom orders or additional options, inquire with your sales rep

TastyCatering.com | 847.593.2000 | info@tastycatering.com

D E S S E R T S

B U T T E R  C O O K I E S  &  M I N I  B R O W N I E S
3 pieces per guest, 10 guest minimum 

C H E E S E C A K E ,  B U T T E R  C O O K I E S  &  M I N I  B R O W N I E S
4 pieces per guest, 10 guest minimum  

T U R K E Y - S H A P E D  S U G A R  C O O K I E
8 guest minimum, available November only 

J A R O S C H  M I N I  B R O W N I E
8 guest minimum, Contains nuts

Chocolate brownie with nuts, fudge frosting and peppermint drizzle  

H O L I D A Y  B U T T E R  C O O K I E S
Sold by the pound. 30-40 cookies per pound  

P O T  D E  C R È M E 
minimum 25 per flavor, choice of

Individual portion of dark chocolate strawberry custard 

Individual portion of whipped cream blueberry lemon thyme custard

T H A T ’ S  C A R I N G  C O O K I E
8 guest minimum, cookies are indiviually wrapped and labeled - A portion of proceeds from these cookie sales gives  

back to Northern Illinois Food Bank’s weekend bag program to help feed children living in food insecurity 

ORANGE CRANBERRY OATMEAL COOKIE  

A soft, perfectly spiced cookie dotted with juicy cranberries and orange flavor, topped with icing  
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Holiday menu is available from November 2023 through January 2024.

No substitution of menu items.  Additional rental charges may apply. 

For custom orders or additional options, inquire with your sales rep

TastyCatering.com | 847.593.2000 | info@tastycatering.com

D R I N K S
C O F F E E  S E R V I C E
Serves 6-8 guests 

Served with mugs and half & half, flavored creamers, sugar, Equal and Splenda

H O T  T E A
Serves 6-8 guests 

Includes assorted tea bags and lemon slices

S O D A
12 oz can

J U I C E
10 oz bottle

Choice of orange, ruby red grapefruit, apple and cranberry 

W A T E R
16.9 oz bottle

S P A R K L I N G  W A T E R
 11 oz bottle 

H O T  C H O C O L A T E  T O P P I N G  B A R
20 person minimum

Includes hot chocolate, whipped cream, sprinkles, chocolate curls, candy canes,  
crushed Oreos and mini Marshmallows
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G I V E  B A C K



GF GLUTEN-FRIENDLY V VEGETARIAN VV VEGAN DF DAIRY-FREE

Gifts start at $18.99

There are many times you’d like to send someone a gift to wish them a happy holiday, let them 

know you appreciate their partnership, or congratulate them on a job well done. That’s Caring not 

only has a variety of holiday and signature gift boxes that can give whatever message you’d like, 

but they are also dedicated to helping the community. 

With the motto “Giving Happiness, Helping Hunger,” That’s Caring provides friends, family, co-

workers and partners with delicious, high-end gifts while also providing a portion of the proceeds 

to ending childhood hunger. With their food bank partnership, children who live in food-insecure 

households receive a backpack filled with food for them to eat over the weekend, when they cannot 

depend on school meal programs. Your That’s Caring gift can make someone’s day while also 

making a difference in a child’s life. 

For corporate gifting questions and orders, contact us at (224) 366-5323 or visit ThatsCaring.com.

H O L I D A Y  G I F T S
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