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APPETIZERS

Classic Shrimp Cocktail - $30/dz
poached jumbo shrimp with zesty cocktail sauce &
lemon wedges

Salmon Cream Cheese Dip - $26/tray | Serves 6-8
creamy blend of whipped cream cheese, fresh dill, lemon,
smoked salmon & capers served with house-made crostini

Roasted Pepper Goat Cheese Balls - $22/dz
tangy goat cheese blended with roasted
red pepper, rolled in crushed pistachios

MAIN COURSE

Herb Rubbed Strip Loin - $80 | 4lb Loin | Serves 6-8
seasoned strip loin herb rubbed with garlic, rosemary,
thyme, & parsley, served with au jus & horseradish

Lemon-Herb Roasted Salmon - $g0/tray | Serves 6-8
fresh salmon fillet with lemon, dill, & thyme, oven-roasted
to perfection and served with a citrus beurre blanc

SIDES

Cranberry-Orange Wild Rice Pilaf - $28/tray | Serves 6-8
toasted with rice tossed with cranberries, orange zest,
scallions, and slivered almonds

Macaroni & Cheese - $30/tray | Serves 6-8
decadent baked cavatappi with cheddar & smoked gouda
blend topped with more cheese

Roasted Honey-Thyme Carrots - $26/tray | Serves 6-8
colorful heirloom carrots glazed with honey butter
& finished with pomegranate seeds

“All packages are subject to 6% sales tax and 3% service charge
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Order Deadline: Monday, December 15
Order Pick Up: Tuesday, December 23 1lam-2pm

& To Place Order, Please Call (313) 438-0908 or Email info.pelisterpark@gmail.com

Mini Beef Wellington Bites - $36/dz
tender beef & mushroom duxelles wrapped in
a puff pastry, served with horseradish cream

Chicken Meatballs - $20/dz
sweet & savory cocktail meatballs glazed with
a honey-garlic sauce

ADD-ONS

Charcuterie Board - $60/tray | Serves 6-8
cured meats, cheeses, fruits, nuts
& accompaniments

Dinner Rolls - $15 | Serves 6-8
soft, golden rolls served warm with
sweet whipped honey butter

Scalloped Potatoes - $30./tray | Serves 6-8
thinly sliced potatoes, celeriac, green apple
baked with white cheddar & creamy herb sauce

Winter Salad - $30/tray | Serves 6-8
mixed greens with roasted beets, goat cheese &
candied walnuts with a champagne vinaigrette




