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CHOOSE 1

SALADS

Harvest Salad (GF, Vegan)
Caesar Salad
Winter Greens, Apple, Walnut, & Cranberry Salad (GF, Vegan)

Spinach Caprese Salad (Gp)

ENTREES

CHOOSE20OR 3

Braised Beef Short Ribs

Slow-braised and finished with a rich demi-glaze
Winter Herb Pork Tenderloin (GF, DF)
Herb-crusted and roasted to tender perfection
Classic Beef Wellington

A holiday classic with a rich, savory ﬁ'lling

Bang Bang Salmon (GF, DF)

Fresh salmon with a sweet and spicy bang bang sauce

Harvest Stuffed Delicata Squash (GF, Vegan)

Roasted ddicata squash fl”t’d wirh seasonalgrains and vegetables

Baked Eggplant Parm

Layers of eggplant, marinara, and melted cheese

Tuscan Chicken

Chicken with a sun-dried tomatoes, garlic, and herbs

Marsala Mushrooms Chicken
Chicken with a rich marsala mushroom sauce
Holiday Glazed Spiral Ham (Gp)

Classic andﬂa‘uorful with a sweet holiday glaze

DESSERTS

CHOOSE 1

Assorted Holiday Sweet Bites
Assorted Holiday Cookies
Eggnog Tres Leches

Orange Cranberry Cake
Mixed Berry Cobbler

PRICING
$48 $60 +$6

PER PERSON PER PERSON PER PERSON
1Salad 1Salad Add a
2 Entrées 3 Entrées Second
2 Sides 2 Sides Dessert

1 Dessert 1 Dessert

$ PER DOZEN
(2 DOZEN MINIMUM)

APPETIZERS

Caprese Skewers (GF)

Salami Caprese Bite (Gp)
Bacon Blue Cheese Date (Gr)
Beef & Brie Pastry

Sweet Potato Tartlet
Sausage en Croute

Pesto Chicken Skewer (GF)

Prawn Cocktail (GF, DF)

CHOOSE 2

SIDES

Creamy Mashed Potatoes (GF, DF)

Herb Roasted Fingerling Potatoes (GF, Vegan)
Cilantro Rice (GF, Vegan)

Seasonal Roasted Vegetables (GF, Vegan)
Green Bean Gremolata (GF)

Orange Glazed Carrots (GF, Vegan)

Classic Potato Gratin

Lemon Orzo Pasta Salad

Roasted Brussel Sprouts (GF, Vegan)

SPECIALTY COCKTAILS

Mistletoe Mule
vodka, cranberry juice, ginger beer, lime
Fireside Apple Cider Rum

rum, apple cider, pumpkin pie spice, lemon

MOCKTAIL

White Christmas Spritz

white cranberry, Zemon, sparkling water

FULL-SERVICE BAR CATERING

Beer, wine, spirits and specialty cocktail creations
served by licensed and friendly bartenders. Call us for
options and a quote!

PHONE: 206.794.0812

EMAIL: info@chefdane.com
WEBSITE: chefdane.com

ADDRESS:

19515 44th Ave W #A,
Lynnwood, WA 98036
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