
July 24 2020

happydaycatering.com
208.743.0179

HolidayMenu
2020



p. 2

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

Roasted Prime Rib
Aged for 21 days & roasted to perfection. Served with au jus & creamy horseradish.

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

Jingle all the Way
Herb Roasted Turkey

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

Buttery Kernel Corn
Holiday Salad

Arcadian lettuce, roasted pumpkin seeds, cranberries, red onions, 
shaved Parmesan, and maple vinaigrette.

Potato Rolls and Butter
$16.95/person

Ye Olde Christmas
Braised Beef Short Ribs

Marinated braised beef short ribs with a veal demi-glace.

Rosemary Chicken
Airline chicken with olive oil and rosemary.

Creamy Mashed Potatoes & Beef Gravy 
Ginger Brown Sugar Carrots

Petite carrots sautéed in butter, brown sugar, and ginger.

Caesar Salad
Romaine, garlic croutons, tangy Caesar dressing, and Parmesan. 

Potato Rolls and Butter
$19.95/person

Ask your coordinator about our additional Holiday side options!

Holiday Buffets
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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 
$16.95/person

Bada Din
Spicy Peanut Beef

Thinly sliced tender beef coated in a spicy peanut sauce, topped with 
chopped peanuts and cilantro. 

Tandoori Chicken
Roasted chicken thighs rubbed with the spices of India.

Red Curry Coconut Cauliflower
Cauliflower florets tossed in red curry coconut sauce 

and topped with sliced almonds.

Jasmine Rice
Seasoned Naan Bread

$17.95/person

Buon Natale
Lasagna Meat Ragu

Layers of the freshest ingredients make up this old-world classic. 

Chicken Angelo
Airline chicken seasoned and topped with our house-made Angelo sauce.

Italian Green Beans
Green beans tossed in butter, garlic, Italian seasonings, Parmesan 

cheese, and panko breadcrumbs.

Tuscan Salad
Arcadian lettuce with cherry tomato, red onion, croutons, 

pepperoncini, and Italian vinaigrette. 

Garlic Bread
$17.95/person

Ask your coordinator about our additional Holiday side options!

Around the World
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Hot Bites

Boursin Stuffed Mushrooms - $60.00
Mushrooms stuffed with herb Boursin cheese and 

topped with panko crumbs. 

Tri-Color Tortilla Chips 
with Christmas Queso - $65.00

Our house-made tortilla chips served with a side of 
queso made with Pepper Jack cheese! 

French Dip Sliders - $95.00
Layered with roast beef, Provolone cheese, 

and seasonings! 

Triple Cheese Bacon 
Spinach Dip - $75.00

Served with seasoned naan bread. 

Chicken Satay - $90.00
Honey garlic or apricot & sage.

Cold Bites

Savory Holiday Truffle - $75.00
Goat cheese truffles rolled in chopped cranberry, 

pecans, and parsley. PICTURED

Bacon-wrapped Dates - $60.00
Dates wrapped with bacon and coated in a sweet 

maple glaze. 

Loaded Deviled Eggs - $55.00
Loaded with bacon, green onion, and seasonings.

Antipasto Wreath - $105.00
Fresh seasonal roasted vegetables, artichoke hearts, 

olives, salami, marinated mozzarella balls, mush-
rooms, and other seasonal items. 

Mini Crostini - $75.00
Whipped brie & roasted balsamic cranberry or blis-

tered tomato and salami topped with 
a Parmesan crisp.

Party Appetizers
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Bread Pudding  $3.95/person

Peppermint Brownies  $4.95/person
House-made brownies layered with peppermint frosting 

and topped with crushed peppermints.

Pumpkin Roll  $3.95/person
House-made pumpkin roll filled with cream cheese frosting 

and sprinkled with powdered sugar.

Cheesecake Assortment  $4.95/person
New York, Oreo, pumpkin, or cranberry.

Crème Brûlée  $2.95/person

Berry Crumb Crisp  $3.95/person

Add Ice Cream to ANY Dessert  
$1.50/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. PICTURED
25 person minimum

Holiday Desserts



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

ask about our themed party packages!

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

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


