
Holiday Menu
 I holiday meal packages I charcuterie boards I  
 I charcuterie boxes I desserts I



Fresh fruit, biscuits, croissants, jams,
smoked salmon platter, caprese
skewers, cheeses, vegetables, mini
Belgian waffles 

H O L I D A Y  B O A R D
Salami, prosciutto, artisanal sausage
cheddar, baked brie Brie, olives, figs,
cranberry chutney, rosemary
crackers, crostinis, vine grapes 

W I N T E R  B O A R D
prosciutto, salami, brie, goat
cheese, cheddar, swiss, fig jam,
apricot, strawberry, grape, vine
olives, nuts, handcrafted crackers &
seasonal bread 

B R U N C H  B O A R D

Platter & Board Sizes

Traditional: feeds 10-15 

Party: feeds 20-25

Grand: feeds 30-40 

Colossal: feeds 65-80 

 

Chaccuturie  Boards



Family Box 

Sweets Box 

Salami rose, seasonal fruit, brie,
cheddar, manchego, grapes,
rosemary garnish, handcrafted
crackers 7x5"

Feeds 5 people: Cheese, salami,
prosciutto, brie, berries, olives,
baguette, crackers, nuts, rosemary

Gift Box 

Client selection of 20 sweets boxed
and packed for you. 

$100.00 

$85.00 

$55.00 

Chaccuturie Boxes 

Chaccuturie Box 
Signature crackers, salami rose,
assorted nuts, berries, grapes,
strawberries, brie, manchego, cheddar,
figs, rosemary garnish Served in box
with window top 12x8x2.5inch

$140.00 



Festive 
Dinner 

C L A S S I C  T U R K E Y  F E A S T  

Herb butter carved turkey 
Seasonal vegetable Medley

 Yukon Gold mashed potatoes 
Winter Herb Stuffing 

Muskoka Cranberry Sauce
Brown Jus Gravy

 

$ 3 0  P e r  P e r s o n  

(Menu can be customized to client’s request) 



P R I M E  R I B  F E A S T

Prime Rib
Festive 
Dinner 

Rosemary Prime Rib
Whipped Yukon Gold mash  

French Gratin potatoes
Seasonal roasted vegetables

Red wine demi
Horseradish cremé

Winter Pear & Goat cheese salad

 
$ 4 0  P e r  P e r s o n  

(Menu can be customized to client’s request) 



Holiday 
Brunch 

F E S T I V E  B R U N C H

Winter spice honey glaze ham 
Seasonal vegetable medley

Rosemary baby potatoes
Pastries, UK cream and Jam 

Cranberry & Goat cheese salad
Smoked salmon crostini w dill cremè

Assorted fruit 

$ 3 7  P e r  P e r s o n  

(Menu can be customized to client’s request) 



Carved Turkey 
Glazed Ham 
Prime Rib 
Beef Tenderloin 
Winter brine chicken
Rosemary Cream chicken
Short Ribs
Roast Beef 
Lemon Dil Salmon 

M E A T  M A I N S  

P A S T A S  

S I D E S  
Roasted seasonal Vegetables 
Rainbow carrots 
Yukon Gold mashed potatoes
Roasted herb baby potatoes 
Green beans 
Muskoka cranberry Sauce 
Rosemary sourdough stuffing
Homemade gravy 
Buns & Butter 
Bacon Brussel sprouts 
Winter Pear Salad 
Winter kale ceaser 
Goat cheese & Beet salad 

C R E A T E  Y O U R  O W N  H O L I D A Y  F E A S T

Brow butter sage gnocchi 
Pear Garganzola Ravioli 
Butternut squash ravioli 
Pesto cream penne 
Mac & Cheese 
Fettuccine Alfredo 
Rose penne 

Click here for more options and vegetarian selections  

https://www.canva.com/design/DAFWRJgLLLs/5eqyOp7_XU5pVqmj0HlPxA/edit
https://www.elwoodcatering.ca/_files/ugd/0fa4a7_c998dad62b3f4b3ca31c4e1eb61c7609.pdf
https://www.elwoodcatering.ca/_files/ugd/0fa4a7_c998dad62b3f4b3ca31c4e1eb61c7609.pdf


F E S T I V E  D E S S E R T  M E N U

H O L I D A Y  C O O K I E  B O X  
Sticky Toffee Pudding 
Apple blossoms 
Turtle Mousse
Bread pudding 
Caramel chocolate ornaments 
Truffle mousse
Festive Log cake 

F E S T I V E  

New York Classic
Cadil lac Chocolate 
Skor 
Creme Brule 
Turtle 
Bai ley ’s  I r ish cream 
Salted caramel 
Strawberry champagne

P I E S  C H E E S E C A K E  

Chocolate Chunk
Shortbread 
Chocolate sea salt 
Oatmeal Rasin 
Macadamia Nut 
Double Chocolate

Apple crumble 
Banana Cream 
Chocolate Cream 
Key Lime 
Dutch Apple 
Strawberry Rhubarb 
Pecan 


