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1-866-547-7527

Items on this menu require 
advance notice of 48 hours or 
longer. Please inquire.

All pick-up orders will be fully 
cooked and chilled. Reheating
instructions available upon 
request.

Prices and ingredient 
availability subject to change.

Orders cancelled with less than 
48 hours notice may be charged 
a 50% cancellation fee.

Minimum delivery charges 
apply.

For a complete listing of 
menus, please visit us at 
wholecateringaustin.com or
wholecateringsanantonio.com

TRADITIONAL HOLIDAY BUFFETS

Create a tempting buffet featuring fall and holiday flavors for your next office party or gathering with  
friends and family. Our freshly prepared meals feature Diestel turkeys, Wellshire Farms pork, beef 
raised without hormones or antibiotics, and a selection of organic grains, nuts and produce. 

Select up to three entrées for your buffet. 

Each buffet order includes three side dishes and freshly brewed iced tea service. 

Add our delicious handmade pies to complete the meal! 

BUFFET PRICING 
Up to 100 guests
Choose one entrée selection: $10 per guest
Choose two entrée selections: $12 per guest
Choose three entrée selections: $15 per guest

101 to 200 guests
Choose one entrée selection: $9 per guest
Choose two entrée selections: $11 per guest
Choose three entrée selections: $14 per guest

201 and above guests
Choose one entrée selection: $8 per guest
Choose two entrée selections: $10 per guest
Choose three entrée selections: $13 per guest

ENTRÉE SELECTIONS

Herb Roasted Turkey
Diestel turkey breast crusted with herbs, slow roasted and served with gravy and fresh cranberry relish.

Sugarcane Baked Ham with Spiced Apples & Currants
Smoked ham, sliced and baked with Granny Smith apples, currants, spices and sugarcane glaze.

Italian Roast Beef with Cabernet Herb Jus
Top round of beef, studded with garlic cloves and seasonings and slow roasted. Served  
with Cabernet jus.

Roasted Pork Loin
Herb-crusted boneless pork loin served with cider-roasted shallot gravy.

Hazelnut Cranberry Roast
A rich grain “meat” seasoned with toasted hazelnuts and stuffed with a sausage-style  
mixture of cranberries, apples and crystallized ginger, then wrapped in puff pastry.  
Served with mushroom-sage gravy.
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Please ask about our other menus, including carving stations, platters, tapas, desserts and more. 
View our menus online at wholecateringaustin.com.
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Hot Selections
Traditional Herb Stuffing
Pecan Corn Bread Stuffing

All items below
Cauliflower Gratin
Southwest Creamed Corn
Country Mashed Potatoes
Green Beans with Mushrooms and Shoestring Fried Onions
Macaroni and Cheese
Mashed Sweet Potato and Pecan Casserole
Spinach in Roasted Garlic Cream Sauce
Wild Rice, Pearl Onion and Cranberry Stuffing

All items below
Green Beans with Carrots
Orange Cranberry Mashed Sweet Potatoes
Roasted Carrots and Parsnips with Thyme
Rosemary Roasted New Potatoes

Cold Selections
All items below

Harvest Vegetable Slaw
Classic Garden Salad with Red Pepper Ranch or Balsamic Dressing
Traditional Holiday Roll Basket with Butter
Field Greens with Cranberries, Maple-Roasted Pecans and Balsamic Dressing

All items below
Roasted Butternut Squash with Red Onions and Cranberry
Kale with Apples and Onions
Spinach Cranberry Butternut Squash

ADDITIONAL SIDE DISHES AVAILABLE FOR $2.50 PER GUEST
ADDITIONAL ROLL BASKET AVAILABLE FOR $1.50 PER GUEST

LAGNIAPPE: A Special Louisiana Meal 				     $14 per person 
Enjoy the flavors of New Orleans with this all-inclusive holiday meal. 
Minimum 50 guests required.

Cajun-Rubbed Roasted Turkey Breast
Gravy
Dirty Rice
Red Beans with Ham Hocks
Mel’s Collard Greens
Seafood Mirliton
Corn Bread with Whipped Honey Butter

PIES 								         $14 each	
All pies are served cut in twelve pieces and garnished.
Pumpkin			   Apple Cranberry
Vegan Pumpkin			   Sweet Potato
Chocolate Pecan			  Apple
Pecan

Please inquire about our complete catering services, including delivery, set-up, rentals, service staff, beer 
and wine.

SIDE DISHES
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