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UNI 

“All I can say is "Wow"... the food was amazing. We 
really wanted to have something that our guests 

would be impressed by.  Well, our guests were 
raving about the food for days.  CRITIC’S CHOICE IS 

everything that you are looking for.  Not only was 
the food amazing, but the presentation of 

everything, the attention detail,  
made it even more memorable…”   

- MICHAEL G. 



Hor d’oeuvres 
2  dozen minimum  per item

Tis’ the seasonAL appetizers   
$5/ea

baked brie & prosciutto pastry • pesto, sundried tomato & 
asparagus pastry • honey roasted acorn squash & burrata 
crostini • warm HONEY, GOAT CHEESE & CANDIED WALNUT CROSTINI  • 
herbed goat cheese stuffed baby bellows  w/ crispy bacon • 
PETITE BRAISED PORK BELLY BISCUITS w/ seasonal chutney • 
MOZZARELLA sTUFFED baby HEIRLOOM TOMATOES • caramelized 
pecan & brie tartlets • bacon butternut squash tartlets • 
manchengo stuffed dates w/ crispy bacon • salmon canapés • 
prosciutto wrapped plum w/ balsamic • crispy crab cake on 
fried plantains • seasonal fruit &  gorgonzola flatbread •  
pumpkin & fresh fig flatbread • seasonal berry cheese ball  
w/ pomegranate glaze • petite holiday quiche • holiday 
Wellingtons • Petite filet wellingtons +$1 • grilled lamb 
lollipops w/ pomegranate red wine glaze +$2  

Seasonal fruit brie encroute    Small $50   |  large $75 
artichoke spinach dip   Small $60   |  large $90 
holiday cheese & fruit display $9/pp 
v.i.p. Holiday charcuterie  $12/pp 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SELECT (1)  STATIONARY  appetizer: 
holiday CHEESE & fruit DISPLAY • artichoke spinach dip  

seasonal fruit brie encroute • v.i.p. holiday CHARCUTERIE +$3 
 

SELECT (1)  PREMIUM SALAD: 
STRAWBERRY FIELDS • BLEU PEAR  • GRILLED MANGO • CALI ARTICHOKE 

UPGRADE TO BEET, SWEET POTATO & BURRATA +$3 
served w/ fresh baked sweet n’ savory  breads & butter 

  
SELECT (3) SEASONAL SIDES: 

herb stuffing • HERB FINGERLINGs • creamy mashed potatoes  
RED SKINNED GARLIC SMASHED potatoes • MASHED SWEET POTATO   

fire roasted Brussel sprouts • ORZO • RICE PILAF  
FRENCH GREEN BEANS • BABY CARROTS & ASPARAGUS   

roasted fall VEGETABLES • bROWN SUGAR glazed CARROTS  
 

Select (2) premium entrees: 
prime rib w/ rosemary au jus & creamed horseradish 
filet medallions w/ balsamic fig & onion reduction 

 Grilled or encrusted salmon  w/choice of sauce 
JUMBO SHRIMP SCAMPI topped W/ OREGANATTA 

herb crusted pork tenderloin W/  sweet grainy dijon mustard   
  

dining packages JINGLE BELL ROCK $50
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dining packages 

Oven roasted turkey apricot glazed or herb rubbed 

sliced thick w/ cranberry orange compote 
traditional herb stuffing  
creamy mashed potatoes & gravy  
seasonal salad w/ (2)  house made seasonal dressings 
fresh baked sweet n’ savory breads & butter 
 

Menu priced based on 25 guest minimum

Santa’s sleigh  $25 

Santa’s treat  $30 
Oven roasted turkey Apricot glazed or herb rubbed 

sliced thick w/ cranberry orange compote 
BOURBON BROWN SUGAR HAM  
traditional herb stuffing  
creamy mashed potatoes & gravy  
seasonal salad w/ (2) house made seasonal dressings 
fresh baked sweet n’ savory  breads & butter 
seasonal holiday squares - 1pp 
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Sweet treats 
$5 seasonal holiday squares 

7 layer • ganache • APPLE • pumpkin  • TUXEDO  
tiramisu • pecan •  date  • blondie • berry cobbler  

$8  INDIVIDUAL PIES 4in  
apple • pumpkin • pecan • cherry • berrY   

 
$9 MASON JAR DESSERTS  8OZ 

BOURBON BREAD PUDDIN’ |Oreo dirt mud pie 
pumpkin MOUSSE crunch | berry or peach cobbler 

 
$12 dessert display 

may include an array of fresh baked Bars n’ Brownies, 
chocolate dipped strawberries, petit fourS, mini holiday 

bites, CHOCOLATE BARK & SEASONAL BERRIES  

 
$25  SEASONAL PIES SERVES up to 8  

apple • pumpkin • pecan • cherry • berry   
served with house made vanilla bean whipped cream 
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HOT N’ COLD BEVERAGES 

Hydration Station  $3/ea  
Served Ice Cold in Dispensers w/ Acrylic Cups & BEVERAGE NAPKINS 

Spa Water • House Made Lemonade  
SEASONAL Fruit Infused Lemonade  • Fresh Brewed Ice Tea  
Lemon INFUSED Ice Tea • Agua Fresca • Jicama  • HORCHATA 

$5 hot apple cider BAR  
OUR FAMOUS HOUSE MADE SPICED APPLE CIDER  
SERVED W/ CINNAMON STICKS & whipped cream  
Includes URNS, DISPOSABLE Cups, STIR STICKS & BEVERAGE Napkins 

$5 HOT COCOA BAR 
OUR FAMOUS HOUSE MADE HOT COCOA SERVED W/  
WHIPPED CREAM, MINI MARSHMALLOWS & MINI CANDY CANES 
Includes URNS, DISP. Coffee Cups, STIR STICKS & BEVERAGE Napkins 
ADD ON HOT APPLE CIDER FOR ONLY +$2  
 

$6  Gourmet Coffee Bar  
ORGANIC REGULAR Coffee, Starbucks Decaf COFFEE  
& HOT WATER FOR Assorted Teas, Hot Cocoa & Cider  
Assorted Creamers, Sugars & Honey 
Served W/ Cocktail Nuts, Mints & Biscottis 
INCLUDES URNS, DISP. Coffee Cups, STIR STICKS & BEVERAGE Napkins 
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MEET THE TEAM!

 TRACY CHARSHAFIAN  
  tracy@criticschoicecatering.com 

 
KAYCIE FELLOWS 

events@criticschoicecatering.com 

MAURA HARRIS 
MAURA@CRITICSCHOICECATERING.COM 

 
LORRAINE RICE 

lorraine@criticschoicecatering.com

LET’S MAKE CRITIC’S CHOICE,  
YOUR CHOICE this holiday!

310.545.1144     www.criticschoicecatering.com 

           give us a follow! @criticschoiceevents 26


