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December Speé'réls

SHINING STAR
Honey Mustard Grilled Chicken
Pomme Lyon Anise (Sauteed Potatoes & Caramelized Onions)
Tossed Seasonal Greens with Sliced Beets, Mandarin Oranges,
Shredded Carrots and Roasted Walnut Vinaigrette
Pumpkin Pie with Whipped Cream

FELIZ NAVIDAD
Cuban Spiced Pork Tenderloin « Soffrito Rice
Mixed Salad Greens with Roasted Pistachios, Tomatoes,
Artichokes and Blackberry Vinaigrette
Iced Red Velvet Pound Cake Slices

HOLIDAY LUNCHEON
id Provolone on Pretzel Rolls « Minestrone Soup
Western Potato Salad * Peanut Butter Blossom Cookies

BUON NATALE
S |talian Lasagna * Meatballs - Caesar Salad
~ Garlic Bread Sticks * Assorted Cookies

*Minimum for Lunch: 20 people $8.75 plus $30 deliv
*MiRtmum for Dinner: 25 people $9.50 plus $40 delivery (N

(Caesar Salad
French Loaves w/Whipped Butter
Steamed Seasonal Vegetable Medley
Chicken Coq Au Vin
(Chicken with Bacon, Onions,
Red Wine and Herbs)
Beef Tips (wtih Pearl Onions
and Mushrooms)

Pasta with a Chicken Broth

Lunch $12.95/ Dinner $19.50

Croiapid]

Mixed Greens topped with Diced Red &
Green Apples, Crumbled Bleu Cheese
and Roasted Pecans with
a Zinfandel Vinaigrette
Freshly Baked Artisian Rolls & Butter
Parmesan Roasted Broccoli w/ Pinenuts
Crabcakes with Roumalade Sauce
Oven Roasted Prime Rib with

Horseradish Sauce
Provencal Potato Gratin
Lunch $15.95 / Dinner $22.50
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/I/\u’c Cracker

Mixed Greens topped with Diced Pears,
(Candied Walnuts, Tomatoes
with a Cranberry Vinaigrette

Squares of Tomato Focaccia Bread
Asiago Chicken with Artichokes
and Prosciutto
Wild Rice with Roasted Pecans
Oven Braised Beef
Brown Sugar Glazed Carrots

Lunch $12.95/ Dinner $19.95

\/m’dwx\ HDVMVJA&
|talian breads & pizza squares
Panzanella salad (tossed greens topped
with a mixture of black olives,
cucumbers, basil, tomatoes & capers)
Lemon garlic broccoli
Chicken Osso Bucco
(chicken sauteed with herb provence,
onions, garlic & parsley)
Shrimp Scampi with linguini
Lunch $14.50 / Dinner $19.95

%om for ’Cl\e Ho? iovﬁ%%

Baked Apple Sauce
Biscuits & Potato Rolls
Buttered Corn
Sweet Potato Casserole
Dutch Stuffing
Smashed Potatoes
Cranberry Sauce
Buttered Corn
Roast Tom Turkey
Brown Sugar Glazed Ham
Lunch $13.25/ Dinner $18.50

‘W\a ﬁuhts,ww\

Cheese Board (Cheddars, Bleu Cheese,
Port Wine, and Specialty Cheese)
Gourmet Mustard, Crackers,
Bread Sticks, Grape Clusters
Cold Cellar Crudites w/French Onion Dip
(Winter Radish, Onions, Carrots,
Broccoli, Celery and Beets)
AuGratin Potatoes ¢ Roast Baron of Beef
Herb Infused Turkey Breast
Sides of Honey Mustard, Horseradish,

Cranberry « Silver Dollar Rolls
Lunch $15.95 / Dinner $22.50

January Specials 7

FARM SHOW FARE
Marinated Roasted Chicken « Battered Mushrooms
Baked potatoes- butter, sour cream, and cheese
Shoefly Pie

BOWL DAY
Cheddar Cheese Soup  Three Bean Salad
Pepperoni Pizza and Buffalo Chicken Panini’s
Chocolate Chunk Cookies

WHITE OUT
Shrimp Scampi over Linguini
Winter Garden Salad « Rolls and Butter
Black and White Cookies

HOLIDAY RECOVERY
sh Vegetable Soup « Celery and Carrots with Dip
Turkey Bacon Ranch Wraps « Angel Food Cake

® *January Specials have a

15 persoggMinimum Monday-Friday Lunch $8.25 plus
P 20 person Dinner (Mon-Fri) or lunch (on S
$9.50 plus $40 delivery

/h’\ioﬂ\igt\’c CVW
Tossed Salad with Cheddar Cheese, Green
Olives and Slivererd Almonds
Assorted Rolls & Butter
Fresh Vegetable Medley in Herbed Butter
Garlic & Herb Roasted Red Potatoes
Cordon Bleu Stuffed with Ham and
Gruyere Cheese with a
Mushroom Veloute Sauce
Beef Bourguignon Simmered
in a Burgundy Sauce
Lunch $12.95 / Dinner $19.95

*20 person minimum. Please inquire about Sundays. Prices are per person plus 6% sales tax and $40 lunch delivery / $50 dinner delivery. Includes upscale black plasticware, holiday dressed buffet (china available), buffet linens, setup, & cleanup.

PREMIER CATERERS ~ 717-761-2700 ~ www.Premier-Caterers.com
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Cafe Turtle Cake - Layers of Chocolate Cake, Dark Chocolate Frosting, Caramel & Pecans

’\)Q

EXWFtiOMX H’o?iﬂ?m& Dmertg

We make all of our desserts from scratch. These are a few of our special holiday selegz) 5
Ask about other desserts or call us to create your very own custom flavored cake!

Coconut Cream Poinsettia Cake - Layers of White Cake, Cream Cheese Icing, Coconut Shreds, Iced in Butter Cream, Mounded with Coconut &
Decorated with Poinsettias

Tiramisu Cake - Layers of Sponge Cake Brushed with Vanilla Espresso Filled with a Mascarpone Filling Dressed in Cinnamon Whipped Cream, Wrapped in
Lady Fingers and Garnished with Chocolate Shavings

Chocolate Peppermint Cheesecake - Densely Rich Chocolate Cheesecake with a Chocolate Cookie Crust Garnished with Whipped Cream
and Crushed Candy Canes.

S’more Cake - Dark Chocolate Fudge Cake filled with Marshmallow Cream, Peanut Butter Icing, Graham Cracker Crumbs Iced in Dark Chocolate
and Garnished with Mini Marshmallows, Graham Cracker Pieces & Drizzled with Chocolate.

White Chocolate Raspberry Holiday Cake - Layers of White Cake, Raspberry Filling, White Chocolate Whipped
Cream, Iced in Whipped Cream Wrapped in Lady Fingers and Wrapped with a Bow. Decorated with Raspberry Gel and White
Chocolate Curls.

® Candy Cane Cake - White cake layers with whipped cream and crushed candy cane and a thin layer of
V choccolate fudge icing. Iced in whipped cream and covered in crushed candy canes.

Chocolate Monkey - Dark chocolate cake layers with whipped cream, caramel, banana
mousse & crushed peanuts iced in light chocolate mousse & garnished with chocolate covered banana chips.

Plastsicware 8inch 10inch 12 inch
50¢ perperson.  serves12 T -$22.00 serves 16 ~ $28.00 serves 22 ~ $32.00

‘H’o? w?md, Cookie Buaskets

Homemade Assortment (from our secret recipes)
@ Includes:Iced Sugar Cookies, Peanut Butter Blossoms, Chocolate Chip,
Oatmeal Raisin, Snickerdoodles, Peanut Butter Fudge and Coconut
Macaroons Garnished with Holiday Candy Wrapped & Bowed to Impress

Delivery Available for $8.00

717.761.2700

www.premier-caterers.com
to see our other menus
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Carolin’ We Will Go
Franks in Blankets w/BBQ Dip
Buffalo Chicken Dip
w/Blue Cheese
Crab Cocktail Ball w/crackers
Tomato Mozzarella Wreath

Mini Cocktail Sandwiches
$12.95

Simple Open House
Honey & Orange Meatballs
Mini French Roll Sandwiches
Vegetables & Dip

Crab Fondue w/Bread Cubes
$9.95

Chinese New Year
Teriyaki Shrimp
Thai Chicken Tartletts
Chicken Satay w/Peanut Dip
Spring Rolls
Vegetable Relish Tray
$13.95

¢ >4
SMALL MEDIUM LARGE P R E M I E R
$29.95 $59.95 $89.95
serves 15 serves 30 serves 45

caterers

17 South 35th Street
Camp Hill, PA 17011

Holiday Greetings
Chicken Piccata Strips
Cheese Display
Crab Fondue w/Bread Cubes
Grilled Red & Green Veggies w/Dip
Filet w/Grilled Brushetta

Dressed Whole Salmon
(minimum 40 people)

$19.95

Tree Trimming
Scallop Wrapped in Bacon
Hot Artichoke Dip w/Bread Rounds
Antipasto Platter

Holiday Cookie Tray
$11.95

Sugar and Spice
Holiday Punch
(offee and Tea
Fresh Fruit and 2 Dips
Holiday Desserts (Bite Sized)
$5.95

Minimum 20 people. Prices are per person, plus 6% sales tax & 20% service charge includes
upscale black plastic service, holiday dressed buffets; china service upgrade for $1.50 per person.
These menus are intended for a two hour open house or cocktail type party, not as a meal.
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