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-Buffets-

A Traditional Christmas*
*requires a carver on site, 25 person minimum 

Roasted Prime Rib
Aged for 21 days & roasted to perfection.

Garden Chicken 
Airline chicken sautéed with garden blend seasonings.

Roasted Golden Potatoes OR Creamy Mashed Potatoes
Chef ’s Blend Roasted Vegetables

A variety of fresh seasonal produce such as zucchini, yellow squash, 
red onions, red peppers, and more!

Holiday Salad
Arcadian lettuce, roasted pumpkin seeds, cranberries, red onions, 

shaved parmesan, and maple vinaigrette.

Butterflake Rolls and Butter
$21.95/person

Holiday Joy
Herb-roasted Pork Loin

Finished with a seasonal reduction. 

Zesty Chicken 
With creamy lemon butter sauce. 

Wild Rice Pilaf 
Green Beans with Caramelized Onions

Holiday Salad
Arcadian lettuce, roasted pumpkin seeds, cranberries, red onions, 

shaved parmesan, and maple vinaigrette.

Butterflake Rolls and Butter
$17.95/person

Jingle all the Way
Carved Roasted Turkey

Our Applewood Double-smoked Ham
Creamy Mashed Potatoes & Turkey Gravy

Buttery Kernel Corn
Sage Stuffing

House Made Cranberry Sauce 
Potato Rolls and Butter

$15.95/person

Add Sweet Potatoes $2.50/person



-Buffets-

Feliz Navidad
Beef Tamales

Authentic corn husk wrapped tamales with masa corn meal 
and South of the border seasoned shredded beef.

Tequila Lime Marinated Chicken 
Chicken breast brushed with a tequila lime dressing.

Spanish Rice
Chipotle Refried Beans

Fiesta Salad
Corn salad with black beans, red and green peppers, fresh tomato, 

diced onion, and Mexican seasonings.  

Freshly Made Chips and Salsa 
$15.95/person

Ye Olde Christmas
Braised Beef Short Ribs

Marinated braised beef short ribs with beef jus.

Rosemary Chicken
Airline chicken with olive oil and rosemary.

Creamy Mashed Potatoes & Beef Gravy 
Ginger Brown Sugar Carrots

Petite carrots sauteed in butter, brown sugar and ginger.

Caesar Salad
Romaine, garlic croutons, tangy caesar dressing, and parmesan. 

Potato Rolls and Butter
$19.95/person

A Merry Little Christmas
Chicken Alfredo

With Parmesan and mozzarella cheese. 

Lasagna Meat Ragu
Layers of the freshest ingredients make up this Old World classic.

Green Beans with Caramelized Onions
Tuscan Salad

Arcadian lettuce cherry tomato, cucumbers, red onions, 
croutons, pepperoncini, and balsamic vinaigrette. 

Garlic Bread
$14.95/person

Add Sweet Potatoes $2.50/person



for pick-up or delivery
a platter serves 50 people

hot bites

Bacon-wrapped Water Chestnuts - $70.00
w/ homemade rumaki sauce

Meatballs - $70.00
Sweet n’ Sour, Swedish, Bourbon or BBQ

Chicken Satay - $90.00
With a spicy peanut sauce, teriyaki, or chimichuri (cilantro, parsley, 

lime, olive oil, garlic, and a hint of chili sauce)

Mini Crostini - $75.00
With shrimp, roasted tomato basil, artichoke & salami, 

or goat cheese, and tomato jam

Assorted Mini Quiche  - $75.00
Topped with Cougar Gold or peppered bacon

Stuffed Crimini Mushrooms  - $70.00
Three Cheese, Sausage, or Smoked Salmon

Artichoke Spinach Dip - $53.00 
With rustic bread

Bacon Balls - $90.00 
Beef and pork meatballs wrapped in sweet, spicy, crisp bacon

cold bites

Antipasto Platter - $105.00 
Fresh seasonal roasted vegetables, artichoke hearts, olives, 

mortadella, salami, and mozzarella.
Make it Vegetarian - $75.00

Savory Holiday Cheese Truffles - $75.00
Cranberry, pecan, and goat cheese truffles  PICTURED

Cougar Cheese Trio - $179.00
Cougar Gold, Sweet Basil, and Crimson Fire with dried fruits and nuts

 Gourmet Cheese Platter - $190.00
Domestic & imported cheeses w/ gourmet crackers

Fresh Garden Vegetable Platter - $65.00
With homemade ranch dip

Bacon Crackers - $75.00
Gourmet crackers wrapped in bacon and topped 

with melted Parmesan cheese

Deli & Meat Combo - $96.00
With condiments & rolls

Stuffed African Peppers - $75.00
Stuffed with a blended cheese filling, skewered and artfully displayed

Deviled Eggs -$50.00
Choose from Sriracha, Tarragon, or Traditional

Pickled Asparagus & Ham Rolls - $75.00

Shrimp Cocktail - $120.00

-Party Appetizers-



Bread Pudding  $3.95/person

Peppermint Stack  $4.95/person
Decadent, refreshing, chocolate-mint delight — rich brownie layers 

sandwiching cool and creamy mint cheesecake. It’s all piled high with mint 
mousse and festively decorated with pieces of peppermint  PICTURED

Pumpkin Cranberry Stack  $4.95/person
Moist spiced pumpkin cake, pumpkin cheesecake, and tart cranberries all 
stacked with walnut cream on a gingersnap shortbread crust. Festive and 

cheery, our Pumpkin stack takes traditional favorites 
and dresses them up for a party  PICTURED

Cheesecake Assortment  $4.95/person
New York, Oreo, Pumpkin, or Cranberry 

Crème Brûlée  $3.95/person

Apple Crumb Crisp  $3.95/person

Yam Delight  $3.95/person
Yam, cinnamon, sugar, nutmeg, and allspice, whipped together

and topped with a butter pecan and praline crust. 

Black Forest Cake  $4.95/person
Three layers of moist chocolate cake with whipped cream 

and delicious cherry filling.

Add Ice Cream to ANY Dessert  
$2.25/person

S’mores Bar  $5.95/person 
Graham crackers, marshmallows, milk chocolate bars,

and Andes mints.  Includes table setup and décor.  
See event coordinator for details. 

25 person minimum

Cheesecake Martini Bar  $5.25/person
Cheesecake mousse in a martini glass. 

Toppings include graham cracker crumbs, fresh 
berries, whipped cream, and Oreo crumbles.

25 person minimum

Hot Chocolate Bar  $5.95/person  
Hot cocoa, peppermints, chocolate shavings, graham 

cracker dust, and mini marshmallows.
25 person minimum

-Holiday Desserts-



Everything you need for your holiday 
get-together.  Tables, Chairs, Linens, 
Tableware, Event Design, Décor, and 

much, much more!

208-743-1244

ask about our themed party packages!

If you don’t see a menu that works for you, please give us a call 
and we will customize one just for you!

1021Bryden Ave, Lewiston, Id
208-743-0179 • HappyDayCatering.com

CALL 208-743-0179 FOR MORE INFO
CASINO NIGHT MURDER MYSTERY BUNCO NIGHT


