SULLIVAN'S HOLIDAY DINNER MENUS

Traditional Thanksgiving Menu

30 Guest Minimum
Carved Fresh Roasted Turkey
Served with Stuffing and Giblet Gravy
Mashed Potatoes
Sweet Potatoes
Hot Mixed Vegetables
Tossed Garden Salad
Served with Two Homemade Salad Dressings
Rolls and Butter
Cranberry Sauce
12.95 per guest
Add Honey Baked Ham, or Roast Pork,
for only 2.50 per guest

Deluxe Thanksgiving Menu
30 Guest Minimum
Roast Sirloin of Beef
Served in your choice of Au Jus or Lite Mushroom Sauce
Fresh Honey Baked Ham
Served in Natural Juices
Carved Fresh Roasted Turkey
Served with Stuffing and Giblet Gravy
Mashed Potatoes or Sweet Potatoes
Hot Mixed Vegetable
Tossed Garden Salad
Served with Two Homemade Salad Dressings
Rolls and Butter
Cranberry Sauce
Dessert Platter
Brownies, Small Cookies, Assorted Dessert Bars and Mini Pastries
21.95 per guest



Holiday Dinner Menus

I
Honey Glazed Spiral Cut Ham
Roast Turkey
Corn Bread Dressing
Mashed Potatoes
Green Beans
Baby Carrots
Rolls and Butter
14.95 p.p.

I
Honey Glazed Ham
Roast Turkey
Corn Bread Stuffing
Mashed Potatoes
Cranberry Sauce
Green Beans
Baby Carrots
Candied Yams
Greens
Macaroni and Cheese
Rolls and Butter
17.95 p.p.

111
Caesar or Garden Salad
Honey Glazed Spiral Cut Ham
Roast Turkey
Corn Bread Dressing

Mashed Potatoes
Green Beans
Baby Carrots

Rolls and Butter

Assorted Christmas Cookies
19.95 p.p.

25 guests minimum

IV
Caesar or Garden Salad
Roast Baron of Beef
Honey Glazed Spiral Cut Ham

Mashed Potatoes

Green Beans

Baby Carrots
Rolls and Butter

Assorted Christmas Cookies
22.95 p.p.

@
Roast Turkey
Honey Glazed Spiral Cut Ham
Cranberry Sauce
Corn Bread Stuffing
Mashed Potatoes
Candied Yams
Peas
Baby Carrots
Rolls and Butter
Pecan and PumpKin Pies
24.45 p.p.

VI
Caesar or Garden Salad
Roast Baron of Beef
Roast Turkey
Honey Glazed Spiral Cut Ham
Mashed Potatoes
Corn Bread Stuffing
Peas
Baby Carrots
Rolls and Butter
Rum Balls
Christmas Plum Pudding
W/ Brandy sauce
32.55 p.p.



*$6.00 p.p. for Table Linens, China and Silverware
** Prices do not include state or local sales tax or 15%gratuity on full service items

Value Holiday Menu

30 Guest Minimum
ENTREES - Select One from any of the following
Honey Baked Ham in Natural Juices
Italian Beef for Sandwiches
Served in Au Jus with French Bread and Hot el Sweet Peppers on the side
Fried Chicken Pieces
Grecian Chicken Pieces
Vesuvio Chicken Pieces
Oven Baked Chicken Pieces
STARCH - Select One from any of the following
Mashed Potatoes
Rice Pilaf
Grecian Roasted Potatoes
Pasta Marinara
Bowtie, Mostaccioli, or Rigatoni Pasta served in our Homemade Marinara Sauce
COLD SALADS- Select One from any of the following
Tossed Garden Salad
Served with Two Homemade Salad Dressings
Cucumber, Tomato, Onion Salad
Tossed with our Homemade Italian Dressing
Add Feta Cheese for .50 per guest
Vegetable Medley Salad
Zucchini, Squash, Broccoli, Celery, and Peppers with our Creamy Italian Dressing
New Potato Salad
New Potatoes with Parmesan Cheese, Paprika, Bacon and our Ranch Dressing
DESSERT — Included
Tray of Assorted Holiday Cookies

30-99 guests 100+ guests
10.25 per guest  9.85 per guest



Traditional Holiday Menu

30 Guest Minimum
ENTREES - Select One from any of the following
Fresh Roasted Turkey with Dressing, Giblet Gravy and Cranberry Sauce
Italian Beef for Sandwiches with Sweet <l Hot Peppers
Honey Baked Ham in Natural Juices
Italian Sausage for Sandwiches
Roast Pork with Pork Gravy and Applesauce
De Jonghe Style Chicken Breast . . . Add 1.00 per guest
Fried Chicken Pieces
Grecian Chicken Pieces

Honey Baked Chicken Pieces

Oven Baked Chicken Pieces

Vesuvio Style Chicken Pieces

Pasta w/ Meat Sauce, Parmesan Sauce, or Alfredo Sauce . . . Add .50 per guest
Tony’s Bowtie Pasta Scampi
Pasta Florentine . . . Add 2.00 per guest
Homemade Lasagna . . . Add 1.50 per guest
STARCH - Select One from any of the following
Au Gratin Potatoes
Bistro Potatoes . . . Add .50 per guest
Double Baked Mashed Potatoes
Mashed Potatoes
Rice Pilaf
INCLUDES
Pasta Marinara - Bowtie Pasta with our Homemade Marinara Sauce
Chef’s Choice Hot Vegetable
Rolls T Butter
SALADS - Select One from any of the following
Tossed Garden Salad - Served with Two Homemade Dressings
Caesar Salad
Cucumber, Tomato, Onion Salad . . . Add Feta Cheese for .50 per guest
Vegetable Medley Salad
DESSERT - Select One from any of the following
Jell-O with Hawaiian Salad and Fresh Fruit Garnish
Tray of Assorted Holiday Cookies

30-99 Guests 100+ Guests
13.95 per guest ~ 13.55 per guest



Deluxe Holiday Menu

30 Guest Minimum
ENTREES - Select Two or Three from any of the following
Stuffed Pork Chops with Pork Gravy
Roast Sirloin of Beef in Au Jus or Lite Mushroom Sauce
De Jonghe Style Chicken Breast
Peppersteak Beef Tenderloin . . . Add 2.00 per guest
London Broil in Au Jus, Lite Mushroom Sauce or Bruschetta . . . Add 1.00 p.g.
Fresh Roasted Turkey with Dressing, Giblet Gravy and Cranberry Sauce
Supreme Chicken Breast
Stir-Fry Chicken
Lemone Chicken Breast
Marsala Chicken Breast
Pasta Florentine . . . Add 1.00 per guest
STARCH - Select One from any of the following
Au Gratin Potatoes
Bistro Potatoes
Double Baked Mashed Potatoes
Mashed Potatoes
Cinnamon & Sugar Sweet Potatoes
Rice Pilaf
PASTA - Select One from any of the following
Pasta Marinara - Bowtie Pasta with our Homemade Marinara Sauce
Stuffed Shells
Homemade Lasagna (Cheese, Spinach or Meat)
Cheese Ravioli in Marinara Sauce
INCLUDES
Chef’s Choice Hot Vegetable
Rolls <7 Butter
SALADS - Select One from any of the following
Tossed Garden Salad - Served with Two Homemade Dressings
Caesar Salad
Bowtie Pasta Salad with our House Recipe Dressing
Cucumber, Tomato, Onion Salad . . . Add Feta Cheese for .50 per guest
Vegetable Medley Salad
DESSERT - Select One from any of the following
Jell-O with Hawaiian Salad and Fresh Fruit Garnish
Tray of Assorted Holiday Cookies

30-99 Guests 100+ Guests
Two Entrees 18.95 per guest ~ 17.65 per guest



Three Entrees 21.75 per guest ~ 20.35 per guest

Premium Holiday Menu

30 Guest Minimum
APPETIZERS - Select Three from any of the following
Bruschetta Bread Platter
Mini Chicken Breast De Jonghe
Chicken Wings - Hot, Mild, BBQ, Grecian, or Polynesian Style
Cocktail Meatballs - Italian, Polynesian, or Swedish Style
Crispy Asparagus with Asiago
Mini Egg Rolls with Sweet e Sour Sauce
Mini Cheese Pizza
Mini Toasted Ravioli with Marinara Sauce
Parmesan Artichoke Hearts
Sesame Chicken
Stuffed Mushroom Caps filled with Cheese ¢ Spinach
ENIREES - Select Two from any of the following
Stuffed Pork Chops with Pork Gravy
Roast Sirloin of Beef in_Au Jus or Lite Mushroom Sauce
De Jonghe Style Chicken Breast
Peppersteak Beef Tenderloin . . . Add 2.00 per guest
London Broil in Au Jus, Lite Mushroom Sauce or Bruschetta . . . Add 1.00 p.g.
Fresh Roasted Turkey with Dressing, Giblet Gravy and Cranberry Sauce
Supreme Chicken Breast
Stir-Fry Chicken
Lemone Chicken Breast
Marsala Chicken Breast
Pasta Florentine . . . Add 1.00 per guest
STARCH - Select One from any of the following
PASTA - Select One from any of the following
Au Gratin Potatoes G Mashed Potatoes
Bistro Potatoes G Sweet Potatoes
Double Baked Mashed Potatoes G Rice Pilaf
Pasta Marinara - Bowtie Pasta with our Homemade Marinara Sauce
Stuffed Shells
Homemade Lasagna (Cheese, Spinach or Meat)
Cheese Ravioli in Marinara Sauce
SALADS - Select One from any of the following
Tossed Garden Salad - Served with Two Homemade Dressings
Caesar Salad



Bowtie Pasta Salad with our House Recipe Dressing
Cucumber, Tomato, Onion Salad . . . Add Feta Cheese for .50 per guest
Vegetable Medley Salad
INCLUDES
Chef’s Choice Hot Vegetable, Rolls T Butter, and a Dessert Platter - Brownies,
Dessert Bars, and Mini Pastries
30-99 Guests 100+ Guests
22.95 per guest  21.55 per guest




