
W I N T E R  I N S P I R A T I O N

celebrate
the season

https://wolfgangpuckcatering.com/


A P P E T I Z E R S

P I M E N T O  C H E E S E  S T U F F E D  P R E T Z E L  B I T E S

F R I E D  D O U B L E  C R E A M  B R I E
Wild Fig Jam, Toasted Pecans

W A R M  B R I L L AT- S AVA R I N
Mushroom Conserva, Champagne Vinegar,
Crusty Bread

P U M P K I N  B R E A D  C R O S T I N I
Whipped Beet Chevre, Butternut Squash Hash

C R I S P Y  S U N C H O K E
Caviar, Crème Fraîche, Snipped Herbs

S H R I M P  “ C O C K TA I L”
White Endive, Horseradish Crème, Cocktail Sauce, 
Celery Leaf, Lemon 

S N O W  C R A B  &  C H I V E  W O N T O N S
Shiso, Cranberry-Chili Sauce

PA N C E T TA  W R A P P E D  T U S C A N  C H E S T N U T S
Calabrian Chile Honey, Crispy Rosemary

M I N I AT U R E  “ P I G S  I N  A  B L A N K E T ”
Homemade Mustard, Everything Spice

O V E N  R O A S T E D  S T R I P L O I N
Wasabi Aioli, Micro Mustard on Mini Onion Roll

S C A N D I N AV I A N  M I N I  M E AT B A L L S
Warm Spices, Dijon Cream, Lingonberry Jam

B R A I S E D  “ S A U E R B R AT E N ”  B E E F
Crispy Potato Dumpling, Raisin Sauce, Chive

R O A S T E D  K A B O C H A  S Q U A S H  C R O Q U E T T E
Yuzu Dill Crème Fraîche

M I N I  T U R K E Y  P O T  P I E
Brioche Stuffing Tart, Cranberry Gastrique

B E E T  R O O T  FA L A F E L
Coconut Yogurt Tzatziki 

M A R B L E  P O TAT O  “ P O U T I N E ”  B I T E
Duck Confit, Cheddar Curd, Gravy

R E D  W I N E  P O A C H E D  P E A R  F L AT  B R E A D
Burrata Cheese, Fried Parsley Leaf, Lemon Zest

C U M I N  R O A S T E D  C A R R O T S
Harissa Pickled Mustard Seeds, Pepitas, Spicy Hummus, 
Pumpernickel Crostini

tray passed bites
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C H E E S E  &  C H A R C U T E R I E
Laura Chanel Goat Cheese, Butterkäse, XO Gouda, 
Truffled Toma

Finocchiona, Coppa, Pâté de Campagne, Duck Prosciutto

Candied Pecans, Classic Spiced Nut Mix,
Artisanal Breads, House Mustards

A N T I PA S T I
D I P S
Caramelized Fennel Dip, Deviled Egg Spread, Point Reyes 
Blue Cheese Dip

V E G G I E S
Fresh & Roasted Winter Vegetables, Apple Chips, House 
Pickles, Stuffed Olives & Peppers

R A D I C C H I O  &  C H I C O R Y
Persimmon-Honey Vinaigrette

S AV O R Y 
S H AV E D  S PA N I S H  H A M 
Manchego, Quince Membrillo, Marcona Almonds

R A C L E T T E  B R Û L É E
Caramelized Brussels Sprouts, Pee Wee Potatoes, Crusty 
Bread, Cornichons, Melted Leek Vinaigrette 

B A K E D  B R I E  E N  C R O Û T E 
Maple Roasted Pears, Black Walnuts

C L A S S I C  TA R T E  F L A M B É
Bacon, Fromage, Sweet Onion 

Wild Mushroom, Caramelized Onions,
Crème Fraîche, Chive 

S W E E T S 
H O L I D AY  C O O K I E S
Gingerbread, Mexican Hot Chocolate, All Spice

G O O D I E  J A R S
Loaded Jars of Candies, Spices, Seasonal Fruit

grazing stations
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H O L I D AY  C A R V E R Y
C H O I C E  O F  O N E

P R I M E  R I B
Au Jus

W H O L E  R O A S T E D  S T E A M S H I P  R O U N D
Horseradish, Red Wine Jus

C I D E R  G L A Z E D  T U R K E Y  B R E A S T
Au Jus

P O R C H E T TA
Blood Orange Gremolata

C H O I C E  O F  T W O

Y U K O N  G O L D  M A S H

C H E S T N U T  B R E A D  S T U F F I N G

H A R I C O T  V E R T  A L M O N D I N E 

C R I S P Y  B R U S S E L S  S P R O U T S  &
G R A N N Y  S M I T H  A P P L E S

C H O I C E  O F  O N E

H A R I C O T  V E R T S
Ricotta Cheese, Pine Nuts, Frisée, Green Goddess 
Vinaigrette

B I B B  L E T T U C E  W A L D O R F  S A L A D
Apples, Celery, Grapes, Pomegranate, Candied Walnuts, 
Dijon Vinaigrette

S I G N AT U R E  C A E S A R  S A L A D
Seeded Lavash, White Anchovies, Shaved Parmesan

PA R M E S A N  W H E E L  PA S TA
B R U I S E D  K A L E  S A L A D
Parmesan, Chili Flake, Lemon

H O U S E  F O C A C C I A
Extra Virgin Olive Oil

R O A S T E D  A C O R N  S Q U A S H
Agrodolce

C H O I C E  O F  O N E

G N O C H E T T I  S A R D I
Beurre Noisette, Sage, Pecorino

H A N D M A D E  Z I T I
Sundried Tomato, Ricotta Salata, Fresh Basil

H A N D M A D E  C A N E S T R I
Rotisserie Chicken, Pesto, Parmesan

action stations
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seated feasts

S A L A D S 

R O O T  V E G E TA B L E  S A L A D
Labneh, Za’atar Roasted Winter Vegetables, Tabouleh, 
Roasted Garlic

B R U S S E L S  S P R O U T S  &  B A B Y  K A L E
Golden Beets, Spiced Pecans, Bosc Pear, Goat Cheese

P E R S I M M O N  &  C I T R U S
Avocado Crème, Bib Lettuce, Belgian Endive, Sherry 
Vinaigrette

H O N E Y C R I S P  A P P L E
Baby Kale, Frisée, and Honeycrisp Apple Salad, Crispy 
Shallots, Buttermilk Blue Cheese, Banyuls Vinaigrette

F U Y U  P E R S I M M O N S
Di Stefano Burrata, Petite Greens, Spiced Pepita Brittle, 
Pomegranate Crisp, Aged Balsamic Reduction

H A R I C O T  V E R T S
Shropshire Cheese, Radicchio, Fennel,
Pomegranate Seeds, Maple Balsamic

C O M P R E S S E D  P E R S I M M O N
Meiwa Kumquats, Cilantro Mint Vinaigrette,
Shaved Radish, Spiced Cashews

E N T R É E S

C H I C K E N  R O U L A D E
Candied Yams, Cranberry Chutney
(limited party size)

S E A R E D  H E R I TA G E  R A I S E D  C H I C K E N
Kabocha Squash Purée, Brussels Sprouts, Baby Leeks, 
Natural Jus

M A P L E - M I S O  G L A Z E D  S A L M O N
Ginger Sticky Rice Cake, Stir Fried Vegetables and 
Shitakes, Edamame Butter, Toasted Sesame Tuile

R O A S T E D  L O C A L  B A S S
Sweet Potato Patatas Bravas, Charred Broccoli, 
Mushrooms, Charred Cippolini, Kumquat-Orange Glaze

S T R I P L O I N  S T E A K
Butternut Squash Cakes, Kale, Charred Sweetie Peppers, 
Cauliflower, Barolo Reduction, Crispy Shallots

R O A S T E D  F I L E T  M I G N O N
Sweet Potato-Butternut Squash Hash, Red Wine Sauce

N E W  Y O R K  S T R I P  S T E A K
Black Pepper Gnocchi, Charred Mushrooms, Port 
Reduction, Gorgonzola Butter

R O O T  V E G E TA B L E  PAV E  ( V E G A N )
Mushroom Demi-glace
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buffets

S A L A D S 

R O A S T E D  H E I R L O O M  C A R R O T  S A L A D
Harissa Maple, Urfa Pepper, Pistachios

S W E E T  D U M P L I N G  S Q U A S H  S A L A D
Redbor Kale, Wild Mushrooms, French Feta, Tahini Maple 
Vinaigrette

R O A S T E D  S Q U A S H  S A L A D
Chicory, Ricotta Salata, Toasted Pumpkin Seeds,
Berry Saba

A C O R N  C A P R E S E
Charred Acorn Squash, Toasted Cracked Hazelnuts, 
Candied Kumquats, Marinated Burrata, Fresh Basil,
Aged Balsamico

FA R R O ,  P I C K L E D  F E N N E L  &  B E E T S  S A L A D
Baby Mustards, Fried Laura Chanel Goat Cheese 
Crumbles, Olive Oil, Reduced Honey

M A I N S 

PA N  R O A S T E D  B A S S
Caramelized Brown Sugar Persimmons,
Kumquat Marmalade

R O A S T E D  S A L M O N
Cranberry Chimichurri

PA N  R O A S T E D  C H I C K E N
Wild Mushroom Purée, Broccoli Spigarello,
Au Poivre Sauce

“ C H I C K E N  &  D U M P L I N G S ”
Braised Chicken, Gnocchi, Peas, Lemon Velouté

S I G N AT U R E  B R A I S E D  B E E F  S H A N K  G O U L A S H
Herb Spaetzle

S I D E S

R O O T  V E G E TA B L E  G R AT I N
Goat Cheese, Thyme, Parsnip, Sweet Potato, Beets

R O A S T E D  H O N E Y N U T  S Q U A S H
Chimichurri, Garlic Crisp 

D E L I C ATA  S Q U A S H
Crumbled Goat Cheese, Herb Pistou, Pomegranate 
Molasses, Toasted Pumpkin Seeds

H O N E Y  B A L S A M I C  R O A S T E D  H E I R L O O M  C A R R O T S 
Toasted Pistachio, Parsley

C A N D I E D  YA M  LY O N N A I S E
Caramelized Onions, Date “Bacon”

C A S T  I R O N  C A R A M E L I Z E D  O N I O N  TA R T  TAT I N
Goat Cheese

PA R S N I P  &  R U TA B A G A  A U  G R AT I N

R O A S T E D  S AV O Y  C A B B A G E
Pumpkin Seed Pesto
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sweets

P L AT E D

W A R M  S T O L L E N  B R E A D  P U D D I N G
Orange Blossom Crème Anglaise, Almond Gelato

R O A S T E D  P I N E A P P L E  &  G I N G E R  U P - S I D E  D O W N 
C A K E
Rum Raisin Ice Cream

C A L A M A N S I  &  D U L C E  D E  L E C H E  D O M E  C A K E
Puffed Rice, Whipped Crème Fraîche

K A B O C H A ,  R O A S T E D  P E A R  &  A P P L E  C R O S TATA
Fresh Pomegranate

T R AY  PA S S E D  &  B U F F E T 

G I N G E R B R E A D  F I N A N C I E R S
Bourbon Poached Pears

S A LT E D  C A R A M E L  C O O K I E S
Walnuts, Chocolate

A P P L E  P I E  C R O I S S A N T S

E S P R E S S O  &  D A R K  C H O C O L AT E  P I L L O W  C A K E
Cocoa Nibs Sable

C H E S T N U T  PAV L O VA S
Groseille Cream, Candied Chestnut

P U M P K I N  W H O O P I E  P I E S

E G G N O G  M A C A R O N S

M I N I  P U M P K I N  P I E S

M I N I  A S S O R T E D  S E A S O N A L  C O O K I E S

S TAT I O N S 

H O T  C H O C O L AT E
Mexican Spices, Homemade Marshmallow, Cocoa Powder, 
Sugar Cane Stick

D R A G O N ’ S  B R E AT H
Pumpkin Spice Popcorn

H O L I D AY  “ TA K E A W AY S ”

D E C O R AT E D  S U G A R  C O O K I E S

C H O C O L AT E  B O N B O N S  B O X E S

H O T  C H O C O L AT E  M I X

H O M E M A D E  G R A N O L A
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