
Amy’s Culinary Adventures


Holiday 

Menu Selections

Amy’s Culinary Adventures is the perfect solution for delicious, stress-free Holiday Parties. We’ll take care 
of the food, the staff, the setup and the cleanup! All you provide is the guests. It’s easy! Call us today for a 
free estimate at 323.252.3696.

In addition to our regular yummy decadent menu selections, we’ve added a nice array of holiday choices 
for your next party.  We will work with you to create a custom menu according to the season, the occasion, 
and most importantly, to your personal taste.
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Roasted Pumpkin Soup 
Curried Butternut Squash Soup with Crab
Our Award Winning Mini Potato Pancakes with Creme Fraiche and Apple Compote
Burgundy Braised Brisket Sliders with Caramelized Onions
Tray Passed Swiss Fondue with Apple Gouda Sausages, Roasted Potatoes. French Bread &    
        Bacon “Sprinkles”
Pomegranate, Blue Cheese, Pear and Butter Lettuce Salad
Baked Brie with Toasted Almonds and Brown Sugar
Beet Towers with Goat Cheese Mousse
Honey Glazed Apricot, Candied Walnut and Goat Cheese Salad with Mixed
Baby Greens and Pomegranate Balsamic Vinaigrette

Burgundy Braised Brisket
Maple Glazed Ham
Slow Roasted Herb Crusted Prime Rib and Rosemary Au Jus
Roast Chicken or Turkey with Creme Sherry Pan Gravy
Filet Tenderloin accompanied by Port Wine Porcini Sauce
Stuffed Pork Loin with Cornbread, Apples, Cranberries Served with Apricot Brandy Sauce
Roasted Boneless Leg of Lamb with Rosemary
Herb Roasted Baby Lamb Chops
Pan Seared Salmon with Champagne Leek Sauce

Sweet Potato Casserole with Spiced Brown Sugar Caramel Swirl
Roasted Garlic Mashed Potatoes
Wild Rice, Sausage and Cornbread Stuffing with Onions and Mushrooms
Crispy Maple or Balsamic Glazed Brussels Sprouts
Spinach & Gruyere Soufflé with Creamed Pearl Onions
Frenched Green Beans with Toasted Hazelnuts or Almonds
Roasted Butternut Squash with Cranberry Maple Glaze
Glazed Purple, Yellow and Orange Baby Carrots
Velvety Corn Pudding

Gingerbread Soufflé with Vanilla Bean Whipped Cream
Mini Pecan Pies 
Pumpkin Pie Parfaits
Sticky Toffee Pudding
Pear Amaretto Upsidedown Cake
White Chocolate, Dried Cranberry & Pistachio Brittle
Gingerbread Bread Pudding with Spiced Caramel Sauce


