
DESSERTS
assorted holiday cookie box $30

holiday market-made bread pudding
with cognac caramel sauce served on

the side $50

HOLIDAY CATERING MENU

CHR I S TMA S

ALL ITEMS SERVE 10-12 GUESTS

AVAILABLE DECEMBER 1ST – 31ST

SALADS
CAESAR SALAD 

crisp romaine lettuce with shaved
parmesan and home-style croutons

served with caesar dressing

$50

WESTSIDE SALAD 

mixed greens with roasted plum
tomato halves, bacon crumbles,
hardboiled eggs and croutons,
served with balsamic vinaigrette

$60

SPINACH SALAD 

fresh baby spinach with bleu
cheese crumbles, shaved red onion,

craisins, and toasted pecans,
served with raspberry vinaigrette

$60

ENTREES

BEEF
beef osso bucco with madeira sauce $90

filet medallions with cognac demi glace $130

smoked brisket with bacon jam $120

CHICKEN AND PORK
honey brushed chicken with an orange-chipotle demi glace $70

sauteed chicken with root vegetable & apples in a sherry pan sauce $75

chicken marsala with mushroom brown sauce $70

four pounds of sliced roasted pork loin stuffed with apple, cranberry & orange zest $75

four pounds of market-made porchetta (sweet sausage fennel, herbs and garlic stuffed
in a pork loin wrapped in pork belly) $100

herb-roasted turkey with an apple cider and bacon reduction $70

pit ham with a brown sugar glaze $70

FISH AND SEAFOOD
12 of our famous jumbo lump crabcakes with remoulade $95

baked salmon with your choice of tomato herb butter or alexander sauce (shiitake
mushroom and brandy sauce) $85

tilapia provencal $75

PASTA
penne alla rosa with pancetta $55

panko crusted cavatappi and cheese (mac & cheese) $55

tortellini with prosciutto and peas in cream sauce $55

ACCOMPANIMENTS
apple and pecan stuffing $50

bourbon and brown sugar candied yams $50

oven roasted rosemary potatoes $45

garlic mashed potatoes $50

rice pilaf $50

haricot verts and carrots $50

zucchini, squash and tomato gratin $50

DISPLAYS
CHARCUTERIE 

imported & domestic cheeses, sliced
prosciutto, salami, soppressata and
pepperoni with fig jam, crackers &
crostini, marinated olives and nuts

$90

MEDITERRANEAN 

hummus, olive tapenade, kalamata
olives, marinated mushrooms and

pesto shrimp with crostinis & crackers

$80

CRUDITE 

grape tomatoes, celery and carrot
sticks, sliced cucumbers, bell pepper

strips and radishes served with
vegetable dip

$55

SHRIMP COCKTAIL PLATTER 

two pounds of chilled u-15 shrimp,
served with cocktail sauce and

lemon wedges

$90

The Original Westside Market
517 broadway, west cape may 08204

609.884.3061


