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HOLIDAY MENU

Parties smaller than 50 pick 1
Parties larger than 50 pick 2

Roasted T urkey- Slow cooked turkey breast ~ 2+:97

served with gravy and cranberry stuffing.

(Glazed [ am— Thick slices of pit ham served 2599

with a pineapple, honey glaze.

(Chicken Marsala— A lightly breaded chicken ~ 2%-99

breast topped with a Marsala wine and mushroom sauce.

Chicken Cordon Bleu— A lightly breaded 2299

chicken breast stuffed with ham and cheese.

Fork T enderloin— Herb crusted pork 24.99

tenderloin with an apple cider demi-glaze.

Roast Beef- Slow cooked roast beef served with 27-29

a rosemary demi-glaze.

Baked Salmon— Served with dill créme fraiche  28-99

or a Caper hollandaise sauce. (p1ck onE)

Frime Rib Dinner— Slow cooked to perfection 3599

and served with rosemary burgundy au jus and creamy
horseradish sauce.

All dinners are served on china with homemade roll,

butter, infused water and a buffet attendant.
Full service available for an additional $3 per person or

Over 100 guests $2 per person.
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SALADS(rick onE)

(Garden Salad-— Fresh greens topped with cucumber, tomato, bell

peppers, carrots and Ranch Dressing.

Cranberry Feta Salad— Spring mix topped with Feta cheese,

craisins, purple onion and balsamic vinaigrette.

Beet Salad— Diced beets, goat cheese and fresh mint served over mixed

greens tossed in lemon, olive oil, sea salt and cracked pepper.

Caesar Sa]ad~ Romaine lettuce, Parmesan cheese, croutons, tomatoes

and Caesar dressing.

SIDES(MCK ONE)

Baked potato served with butter and sour cream on the side
Herbed Red Potatoes

Rosemary Scalloped Potatoes

Garlic Mashed Potatoes

Roasted potatoes with onions and peppers

Rice Pilaf

Mashed Potatoes with Gravy

DESSERT S(rick onNE)

Lemon Bars and Brownies
Large Edair with Fresh Fruit
Sandy’s Homemade Pie

Cheesecake— caramel, chocolate, raspberry or strawberry

Phone: (801) 399-0032 ext. 3

Fax: (801) 399-0705

catering@sandysfinefood.com



