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HOLIDAY MORNING 

PARFAITS
$4.20 each

MIXED FRUIT
greek yogurt with seasonal berries and
house-made granola

BLACK FOREST
greek yogurt with poached cherries, 
shaved chocolate, and house-made
granola

ARTISAN BREADS
$14.20 per loaf, served 8 guests
(includes assorted butters) 

chocolate raspberry
blueberry
cinnamon walnut
pumpkin

COFFEE CAKES
$17.85 each, serves 10 guests
chocolate chip
raspberry 
apple strudel
cheese

ASSORTED BREAD TRAY
$4.45 per guest, 25 guest minimum
sliced house made breads and assorted 
 

BAGEL BREAK
$7.70 per guest, 10 guest minimum
assorted bagels served with assorted cream cheeses, 
seasonal fresh-cut fruit, bottled juices and water
 
DONUTS & COFFEE
$4.25 per guest, 25 guest minimum
warm cider donuts with fresh roasted coffee
 



HORS D’OEUVRES

SNACK TRAYS
SPINACH AND ARTICHOKE DIP
$2.00 per person, 25 guest minimum
served with house made garlic roasted crostinis

“CHEESE BALL” 
$2.00 per person, 25 guest minimum
tri-colored cheese tourines with artisan crackers

TEA SANDWICHES
$2.95 per guest, minimum 25 guests
(served cold) 

roasted turkey with mesclun greens and
tomato marmalade 

smoked salmon with herb cream cheese,
cucumber, and mesclun greens

proscuitto, sage butter, sliced apple, and
triple cream brie

FRESH CRUDITES
$5.00 per person, 25 guest minimum
asparagus, baby carrots, jicama, zucchini, pea pods, 
cherry tomatoes, red and yellow peppers, and broccoli, 
served with imported cheeses, fresh fruits, artisan 
crackers, and house made dill mustard aoili

DELICIOUS BITES

PEAR WITH GOAT CHEESE
$2.00 per person, 25 guest minimum
pear batons with creamy goat cheese,
dried cranberry, and pistachio

CAPRESE
$2.50 per person, 25 guest minimum
cherry tomato with mozzarella, basil, 
lemon zest, and olive oil powder

ANTIPASTO SKEWER
$2.50 per person, 25 guest minimum
roasted pepper, tomato, and 
mozzarella marinated in herbed oil

FIVE ONION TARTLET
$1.50 per person, 25 guest minimum
five onion tartlet with feta cheese, and
chive oil

CHICKEN SALAD
$2.25 per person, 25 guest minimum
savory chicken salad served on 
lavosh with sriracha aoili

BEEF & BLUE
$3.25 per person, 25 guest minimum
seared wagyu beef with roquefort cheese, 
a grape sliver, drizzled with red oil



CREATE YOUR OWN HOLIDAY FEAST

Choose from the following items for your buffet: 10 guest minimum
Single entrée $16.95
Double entrée $20.95

ENTRÉE 
choose one or two:

ROASTED PORK LOIN 
served with garlic mustard cream sauce

PAN ROASTED CHICKEN BREAST
served with truffle jus

TILAPIA 
served with roasted tomato coulis

BEEF SHORT RIB
served with red wine demi 

ROASTED HAM
served with red wine citrus glaze

ROASTED CRACKED PEPPER TURKEY
served with pan roasted jus

SALAD

CAESAR SALAD
grilled romaine with shaved parmesan,
brioche croutons and cracked black pepper

MESCLUN GREENS
served with blue cheese, sauteéd apples,
candied pecans and balsamic vinaigrette

FIELD GREENS
with dried cranberries, goat cheese, 
candied walnuts, and citrus vinaigrette

choose one:

SOUPS
$31.00 per gallon, serves 15 guests
Served with 15 bowls, spoons, crackers, and
a soup chafer

Roasted Tomato
Potato Leek
Butternut Squash
Corn Chowder



CREATE YOUR OWN HOLIDAY FEAST

Choose from the following items for your buffet: 10 guest minimum
continued from previous page

STARCH
choose one:

BAKED SWEET POTATO 
topped with marshmallows and brown sugar

MASHED POTATOES
vermont white cheddar mashed potatoes

ROASTED
fingerling potatoes

PILAF
himalayan red rice pilaf

VEGETABLES
choose one:

GREEN BEANS
traditional green beans almondine

ASPARAGUS
fresh sauteéd asparagus 

CARROTS
sauteéd baby carrots

BRUSSELS SPROUTS
roasted brussels sprouts with bacon

choose one:

Assorted Christmas Cookies              Roasted Gourmet S’mores      Gourmet Brownies
       Petite Tarlets  Buche de Noel                         Petite Cheesecakes



SERVICE SELECTIONS

Choose from the following pre-selected menus, 25 guest minimum

SMALL BITES
$19.50 per guest

FONDUE
four cheese and whole grain mustard fondue,
served with pretzel straws

SPINACH AND ARTICHOKE DIP
served with house made garlic roasted crostini

CROUQUETTES
potato crouquettes with tomato marmalade

BEEF TENDERLOIN SANDWICHES
beef tenderloin served on brioche buns
with horseradish cream 

SIMPLY SWEET
sliced holiday breads, cookies, and 
assorted candies

SOFT DRINKS AND COFFEE
served with half and half, infused creamers,
and sweetners

AFTER WORK CELEBRATION
$25.00 per guest

BREADS AND SPREADS
gourmet breads with whipped ricotta,
imported cheeses, infused oils, and local honey

SHRIMP COCKTAIL
traditional shrimp cocktail with remoulade

SESAME CRUSTED CHICKEN
with teriyaki glaze and scallions

BEEF WELLINGTON
beef tenderloin with cream fraiche, mushroom
duxelles on house made puff pastry 

TARTLETS
meyer lemon tartlet with lavender dust
and dark chocolate tartlet with caramel dust

SOFT DRINKS AND COFFEE
served with half and half, infused creamers,
and sweetners



SERVICE SELECTIONS

Choose from the following pre-selected menus, 25 guest minimum

HOLIDAY DINNER PARTY
$38.00 per guest, 25 guest minimum

BREADS AND SPREADS
gourmet breads with whipped ricotta,
imported cheeses, infused oils, and local honey

SHRIMP COCKTAIL
traditional shrimp cocktail with remoulade

BEEF WELLINGTON
beef tenderloin with cream fraiche, mushroom
duxelles on house made puff pastry 

MESCLUN GREENS
served with blue cheese, sauteéd apples,
candied pecans and balsamic vinaigrette

ROASTED PORK LOIN 
served with garlic mustard cream sauce

MASHED POTATOES
vermont white cheddar mashed potatoes

GREEN BEANS
traditional green beans almondine

CARROTS
sauteéd baby carrots

SWEET TREATS
assorted christmas cookies, brownies, 
and tartlets

SOFT DRINKS AND COFFEE
served with half and half, infused creamers,
and sweetners



POT LUCK OPTIONS

WHOLE BONELESS ROASTED HAM

HAND CARVED TURKEY BREAST

$75.00 per ham, 15 - 20 guests 
served with mini rolls, and horseradish cream

$65.00 per turkey, 15 - 20 guests 
served with cornbread stuffing and roasted jus

MASHED POTATOES
$17.50 per pan, 20 - 25 guests 
vermont white cheddar mashed potatoes

MUSHROOM STUFFING
$19.50 per pan, 20 - 25 guests 
mushroom, carmelized onion, pork belly,
and sage stuffing 

GREEN BEAN CASSEROLE
$17.50 per pan, 20 - 25 guests 
traditional green bean casserole



DESSERTS

SIMPLY SWEETS 

HOLIDAY COOKIES

$60.00 per tray, 15 guests
sliced holiday breads, cookies, and 
assorted candies

$75.00 per tray, 20 guests
hand decorated holiday themed cookies

PEPPERMINT BROWNIES
$50.00 per tray, 20 guests
dark chocolate brownies with peppermint dust 

PETITE CHEESECAKES
$50.00 per tray, 20 guests 
individual cheesecakes: salted caramel with banana,
turtle, and raspberry

BERRY TRIFLE
$50.00 per tray, 20 guests
winter berry trifle with fresh cream 

TARTLETS
$50.00 per tray, 20 guests
meyer lemon tartlet with lavendar dust
dark chocolate tartlet with caramel dust 



ABOUT EMPYREAN EVENTS | CATERING

Our experiences in the special event and culinary industry have allowed us to provide our clients
with the very best in product and service. Our team is dedicated to creating exceptional event
experiences for each of our clients. 

QUALITY
One of our core values is to provide quality in everything we do. This philosophy is firmly grounded in our 
culinary creations using only the best ingredients. During market price shifts, we will not purchase inferior
quality items in order to protect our margins. Providing superior quality products at a fair value pricing
restricts our ability to discount except in cases where very large quantities are ordered. To uphold our 
promise to you to provide only the very best in product, we employ a quality staff that adhear to our core
values and that have you in mind at all times. 

SERVICE 
We are a service company that excels in the catering field. Our staff is screened for skill and hired for
attitude. We are proud to put you first. To ensure high levels of service we provide life-long training and
continued education for all of our staff members in order to improve your experience with our team. We 
recognize that there may be some cases where we are just not the right fit for your needs and are happy to 
provide guidance to you towards the best solution for your event. 

FREQUENTLY ASKED QUESTIONS
We recognize you will likely have many questions about our service, menus, and ordering. Please contact 
our office and we will be happy to help! To help answer some of your quesitons, we have listed the 
service standards we will always provide for you!

All orders will be delivered at your scheduled time by an Empyrean staff member to the proper location. 

All orders will be delivered with our high end disposables including plates, utensils, napkins, and a few
extra details...because we love pretty details no matter what the event. 

All orders will be fresh and exactly how you’ve ordered them. We take dietary restrictions very seriously
and are happy to accomodate any needs you or your guests have. 

Pick-up orders will be fresh and ready at your specific pick up time from our main office location in the
PNC Bank Building. 

We can not guarantee day of changes to your order but will do everything in our power to ensure you 
have exactly what you need for your event. 
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