
Holiday Menu 
2014 

Hors D’Oeuvres 
 

Tuscan Chicken Kebab $2.25 
Rosemary, Lemon, & Olive Oil Sauce, skewered with cherry tomato; Gluten-free 

 

Champagne Chicken Skewer         $2.50 
Champagne Vinegar, Dijon, & Maple Sauce; Gluten-free 

 

Signature Meatballs        $1.75 
All Beef; tossed with Cranberry Compote 

 

Hanger Steak Crostini          $2.50 
with Whipped Goat Cheese on Toasted Ficelle 

 

Prime Rib Sliders         $2.50 
on Brioche Silver Dollar rolls with horseradish aioli 

Can be made Gluten-free if on endive 
 

Duck Bacon Wrapped Dates          $2.75 
Applewood Smoked, filled with Brie; Gluten Free 

Can be made with traditional pork bacon upon request 
 

Asparagus Wrapped In Phyllo        $2.50 
Ricotta Filling; Vegetarian 

 

Grilled Flatbread      $2.25 
Caramelized Onion, Winter Squash, & Goat Cheese Topping; Vegetarian 

 

Sriracha Shrimp Cocktail        $2.25 
with Lime; Gluten-free 

 

Mini Crab Cakes          $2.25 
An appetizer size of our Maryland crab cakes topped with lemon-caper aioli 

 
Smoked Salmon        $2.50 

on Grilled Flatbread, with Cream Cheese & Chives 
 

Ahi Tuna Skewer          $2.50 
Crusted with Black & White Sesame Seeds, Red Chili Aioli; Gluten Free 

 

Grilled Lamb Lollipop     $ 7.75 
with Cranberry Chutney 

 

Hot Ham & Turkey Sliders       $3.25 
on Pretzel Silver Dollar rolls 	  

 

All items are priced per person. Please give us a call at 703-968-2950 or email us at info@silverspooncaterers.com 
today to talk about your holiday party! We would love to make our delicious food a part of your holiday traditions! 



Chef Selection Entrées  
 

Rosemary Thyme Chicken          $13 
Champagne & Shallot Sauce; two side options; Gluten-free 

 

Roasted Turkey Feast          $20 
Golden Brown, with mashed potatoes, gravy, stuffing, green beans, sweet potato casserole, & cranberry sauce 

 

Grilled Hanger Steak        $18 
Dijon Rub, Pinot Noir Sauce; two side options; Gluten-free 

 

Carved Prime Rib          $22 
Premium Angus rib roast; two side options; Gluten-free 

 

Cracked Pepper Beef Tenderloin  $22 
Seared; two side options; Gluten Free 

 

Silver Spoon Meatloaf $13 
Certified Angus sirloin beef, Cumin Tomato Glaze; two side options 

 

Spiral Smoked Ham          $15 
Honey-smoked ham, brown sugar glaze; two side options; Gluten-free 

 

Balsamic Glazed Salmon          $15 
From sustainable & environmentally responsible sources; Balsamic Vinegar & Honey Glaze; two side options 

 

Crabcakes $15.25 
Seared Lump crabmeat with pepper & spice blend; lemon-caper aioli; two side options  

 

Pan Seared Halibut         $24 
with Saffron Lemon Butter; two side options; Gluten-free 

 

Stuffed Napa Cabbage Rolls        $15 
Farro & Whipped Sweet Potato Filling; two side options; Vegetarian 

 

Side  Cho i c e s  
All side choices are gluten-free and vegetarian 

unless marked. 
 

Butternut Squash & Green Bean Medley 
Roasted Kale & Yukon Gold Potatoes 

Roasted Winter Root Vegetables 
Corn on the Cob with Spanish Butter 

 
Classic Mashed Potatoes 

Silver Spoon Mac & Cheese 
Mashed Maple Sweet Potatoes 

Traditional Stuffing (Non-GF or Veg) 
Rosemary Cardamom Basmati Rice 

 
Kale Caesar Salad 
Winter Farro Salad 

Goat Cheese, Roasted Gala Apple, & 
Cranberry Chopped Salad 

 
 



	  

Des s e r t s  
 

The Silver Spoon Holiday Assortment          $3.50 
Our famous assortment of mini holiday cupcakes, mini French macaroons, and 

mini holiday cookies 
 

Executive Holiday Assortment          $4 
An assortment of mini holiday cupcakes, mini French macaroons, mini holiday 

cookies, raspberry cheesecake trifle, and chocolate mousse shooters 
 

Mini Holiday Cupcakes          $3.25 
An assortment of different holiday cupcakes like red velvet, vanilla bean, 

pumpkin spice, and more…Ask us to include your favorites! 
 

Minted Fruit Salad $4.25 
Gluten free! Fresh fruit salad with a touch of mint; served with whip cream 

 

Chocolate Mousse Shooters          $3 
Mousse and chocolate sauce layered in an elegant shooter glass 

 

Fresh Fruit Tarts          $4.50 
Seasonal fresh fruit on top of creamy custard in a tart shell 

 

Holiday Brownies          $2.50 
Our classic fudge brownies with a holiday decoration of white icing and sprinkles 

 

Pies          $2.75 
Choose from French silk, pumpkin, apple; must be ordered in multiples of 10 

Call us at 703-968-2950 or email us at 
info@silverspooncaterers.com today to get 

your event scheduled today! Sales 
representatives are more than happy to 

assist with questions or ideas! 
 

More items can be found on our website or 
catering menu. If you are looking for an option 
that you do not see please let us know! More 

than likely we can make it. 
 

Full-service items such as tablecloths, roll-top 
chaffers, and china can also be provided upon 

request. 
 

We can also decorate for you for a nominal fee! 
 

Minimum order is $200. Cancellations will result in 
a 50% charge for these special event parties. 


