
 

 
DELI CITY CAFÉ AND CATERING CO. 

 
Christmas catering packages available in both individual meal and small group size servings 

(minimum 20 people). Paper plates, napkins, and cutlery included. Chafing Dish Rental available 
 

Traditional Holiday Fayre 
 

Sage and Butter Roasted Turkey with Cranberry Jelly and Sage / Onion Stuffing 
 

Creamy Yukon Gold Mashed Potato 
 

Sauté Brussel Sprouts with Dried Cranberries, Crispy Bacon, Garlic and Rosemary 
 

Lemon Butter Carrots 
Buns and Butter 

Gravy 
 

Cost Per Person $25 
Additions: 

Ham with Braised Red Cabbage and Apple $6.75 pp 
Dessert Platter – Cookies and Squares $3.50 pp 

Chafing Dishes $15 per chafing dish – Includes fuel and service equipment 
Delivery, Set up and Pick up Cost Dependent on location 

Gratuity not included (10% will be applied unless specified differently by the customer) 
 
 
 
 
 
 
 
 



Christmas Dinner to go 
 

Let us prepare and cook your Christmas dinner for you to enjoy in the comfort of your own 
home. Our Christmas Dinner to go package is fully cooked and presented in foil trays so you just 
have to reheat it at home. Feeds up to 4 people with additional portions available so make sure 

you order sufficient for leftovers the next day. Pick no later than 2pm on Christmas Eve 
 

Menu: 
 

2lb of cooked Sage and Butter Roasted Turkey 
Cranberry Jelly 

Sage and Onion Stuffing 
Creamy Yukon Gold Mashed Potato 

Maple Roasted Sweet Potato 
Brussel Sprouts with Dried Cranberries, Crispy Bacon and Roasted Pecan 

Roasted Carrots with Thyme 
Buns and Butter 

Gravy 
Dessert – Christmas Cookies and Papered Dessert Squares 

 
Cost $140 plus tax and gratuity / Additional servings $35 

Ham with Braised Red Cabbage and Apple $6.75 pp 
 

Christmas Appetizer Menu 
 

Cold Selection (minimum 3 dozen per item, prices are per dozen) 
 

Festive Crostini Combo $20 (choose any or all options) 
Strawberries, Cream Cheese and Honey 

Holiday Tapenade – Cream Cheese, Green and Black Olives, Almonds, Dried Cranberries, Parsley 
Caprese – Grape Tomato, Bocconcini, Basil, Olive Oil, Balsamic Glaze 

 
Tortilla Pinwheel Platter $20 (choose any or all 3 options) 

Cranberry, Feta, Cream Cheese, Spinach Tortilla Wrap 
Cheddar, Bacon and Ranch 

Creamy Crab Roll ups – Lemon and Dill Cream Cheese, Imitation Crab Meat 
 

Assorted Puff Pastry Bites $18 
 

Mini Spanakopita with Tzatziki Dip $20 
 

Watermelon, Feta and Mint Skewers $18 
 

Meat, Cheese, Olive and Pickle Skewers $18 



Hot Selection(minimum 3 dozen per item, prices are per dozen) 
 

Shrimp Spring Rolls, Thai Sweet Chili Dip $22 
 

Vegetarian Mini Spring Rolls $18 
 

Turkey, Sage and Dried Cranberry Meatballs with a Cranberry Dip $15 
 

Teriyaki Meatballs (Beef) $15 
 

Thai Chicken Sate – Peanut Sauce, Chopped Cilantro, Sliced Jalapeno $24 
 

Oven Roasted Chicken Wings (Buffalo Hot, Salt and pepper or, Asian $20 
 

Pulled Turkey Sliders – Chipotle BBQ Sce, Cranberry Coleslaw $36 
 

Baby Cheddar Perogies – Fried Onion, Sour Cream $12 (with Sausage add $3 per dozen) 
 

Platters: 
 

Fruit Tray $65 (medium) $85 (large) 
Vegetable Tray – Ranch Dip $65 (medium) $85(large) 

Meat, Cheese, Pickles, Crackers $35 (16” platter – (feeds up to 30 depending on other 
selections) 

Cookie Platter $1.75 per person 
Dessert Platter – Cookies and Squares $3.50 per person 

 


