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Take the work out of holiday entertaining!

Have your Holiday and New Year’s Eve parties prepared by professional chefs!

Made from scratch with the freshest ingredients. 
Available for pick up at mise en place cooking school
                            
Prime Rib Dinner $2595 per person (minimum 4 persons)

· Herb-rubbed, Roasted Prime Rib with Au Jus and Horseradish 
· Creamy Scalloped Potatoes
· Baby French Green Beans with Toasted Almonds and Citrus Butter
· Salad of Gathered Greens with Dried Cranberries and Crumbled Goat Cheese and Sage Vinaigrette
· Home Baked Dinner Rolls
· Holiday Strudel (layers of flakey pastry wrapped around a filling of pears, apples, cranberries, brown sugar and oats). 


 Gourmet Hors D’Oeuvres (for an additional fee)

	Baked Brie stuffed with Apricots and Almonds and wrapped in Puff Pastry (served with crackers)
	$5 per person

	Jumbo Shrimp Cocktail (with classic cocktail sauce and Lemons)
	$9 per person

	Mini Crab Cakes with Lemon Aioli
	$6 per person

	Baked Brie & Raspberry Puffs (bite size baked pastry filled with brie cheese and raspberries )
	$3 per person

	Lobster Gougeres (a savory cream puff filled with lobster salad seasoned with lemon and tarragon)
	$9 per person

	Smoked Salmon-wrapped Asparagus Spears with Lemon Aioli
	$3 per person

	Phyllo Beggars Purses filled with Chevre Cheese and Mushrooms sautéed in Marsala Wine 
	$4 per person

	Mini Beef Wellingtons (seared beef and mushrooms wrapped in puff pastry) with horseradish sauce
	$6 per person

	Stuffed Mushrooms (mushroom caps sautéed with sherry, garlic and herbs stuffed with creamed spinach and parmesan cheese)  
	$4 per person

	Twice Baked Fingerling Potatoes with Herbs and Sour Cream
	$4 per person



TO PLACE YOUR ORDER CALL

CHRIS HYDER
EXECUTIVE CHEF
970.485.1612 CULINARY.INDULGENCE@YAHOO.COM    

 Please call us if you’d like to see other options!
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