
As we transition into the festive season, our Holiday 
Catering Menu has been thoughtfully curated to 
celebrate the warmth and joy of gatherings. Running
from November 1 to December 31 this menu is 
designed to bring the best seasonal flavors to the
table, with a variety of dishes that cater to diverse
tastes and dietatastes and dietary needs. Whether it’s a corporate 
event, family meal, or holiday party, our offerings
combine traditional favorites with modern twists,
ensuring every guest leaves satisfied. thank you for 
choosing Greenleaf and Happy Holidays!

Place an order by visiting eatdrinkgreenleaf.com or 
email us at catering@eatdrinkgreenleaf.com



SOCIAL STARTERS 
  (Serves 4-6)

SALADS 
     (Serves 4-6)

cranberry & prosciutto crostini 35
proscuitto, cranberry chutney & cream cheese

garlic parmesan chicken skewers 30
garlic & herb marinated chicken skewers with parmesan & chimichurri

holiday board 60
prosciutto, salami, smoked gouda, fig spread, cucumber, cauliflower, rainbow carrots,
hhummus & pita chips

harvest bowl 55
kale, shaved brussel sprouts, quinoa, roasted sweet potatoes, gala apples, dried
cranberries, candied pecans, pumpkin seeds & jon’s citrus vinaigrette
add chicken +15

shaved brussel caesar salad 55
shaved brussel sprouts, kale, parmesan, roasted chickpeas & house-made caesar 
dressing. dressing. 
add chicken +15

cranberry apple & quinoa salad 35
kale, quinoa, gala apples, dried cranberries, candied pecans & jon’s citrus
vinaigrette



MAIN ENTREES 
        (Serves 4-6)

HANDCRAFT SIDES 35 
         (Serves 4-6)

ADDITIONS 18 
                (Serves 4-6)

roasted herb turkey breast 85

chimichurri steak 95

honey roasted pork loin 135

sweet glazed ham 120

grilled citrus salmon 95

roasted garlic mashed potatoes & gravy 

green beans almondine 

old fashioned herbed stuffing 

roasted autumn vegetables 

roasted butternut squash soup
 (Only available for Thanksgiving Day) 

tradional turkey gravy 

cranberry relish 

artisinal cranberry walnut bread 

dinner rolls with maple butter 



HOLIDAY FEAST 175 
  (Serves 4-6)

INDIVIDUAL TURKEY PLATE 25 
(minimum of 6 plates)

ADD SOMETHING SWEET...

COCKTAILS & WINES

roasted herb turkey    garlic mashed potatoes    green bean 
almondine    herb stuffing    tradional gravy & dinner rolls with
maple butter

roasted herb turkey breast    garlic mashed potatoes    green bean
almondine    herb stuffing tradional gravy & dinner roll with maple
butter

churros & dulce de leche 39

pumpkin pie 42 (Only available for Thanksgiving Day)

lalo apple cinnamon margarita
tequila, apple cider, cinnamon 
infused syrup

fig and lemon
bourbon, honey syrup, fig

Seasonal Cocktails 100
(serves approx. 12 drinks)

2022 Chardonnay, Chateu 
Gonzollo 32 
 
2022 Chardonnay, House 
Pour 26 

2023 Rose, Chateu Gonzollo 28 

22019 Pinot Noir, Fingerprint 32

2018 Cabernet Sauvignon, 
House Pour 24


