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CARTE

HANUKKAH

FRIED BRUSSELS SPROUT SALAD (VT, GF, CN)

mixed greens, candied walnuts, goat
cheese, and pomegranate molasses
vinaigrette

7.00 pp

RAINBOW SALAD (VT, GF)

purple cabbage, tomatoes, peppers,
cucumbers, and olives, tossed in lemon
juice, olive oil, and sea salt

7.25 pp

BEEF BRISKET

braised with onions, garlic, beef stock,
and Guinness stout
16.00 pp

HOT HONEY ROASTED CHICKEN (GF)

topped with bradléed goat cheese and
fresh sage
17.00 pp

HONEY LIME SALMON (GF)

roasted with honey, lime juice, and fresh
herbs
16.00 pp
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HOUSE MADE POTATO LATKES (V)

with apple sauce
6.00 pp (2)

GREEN BEANS WITH ALMONDS (VT, GF, CN)

sautéed in sweet butter with sea salt
525 pp

CHALLAH ROLLS (VT)
10.00 (6)

BRAIDED CHALLAH LOAF (VT)
15.00

MINI JELLY DONUTS (VT)
16.00 (6)

CHOCOLATE DIPPED COCONUT MACAROONS (V/T, GF)
16.00 (6)

CITRUS OLIVE OIL CAKE (VT)

citrus cake with lemon flavored
buttercream
45.00
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DINNER FOR FIVE

HANUKKAH

CHALLAH ROLLS (VT, NF) HOUSE MADE POTATO LATKES (VT)

with apple sauce

BEEF BRISKET

braised with onions, garlic, beef GREEN BEANS WITH ALMONDS (VT, GF, CN)
stock, and Guinness stout sautéed in sweet butter with
-or- sea salt

HONEY LIME SALMON (GF)

MINI JELLY DONUTS (VT)

roasted with honey, lime juice,
and fresh herbs

$175

EASY ORDERING

Orders may be placed:

e online: order here

e by phone: 301.220.1001

¢ email: inquiry@cateringbyseasons.com or

info@laprimacatering.com
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HEAVENLY

HORS D'OEUVRES

TENDERLOIN BITES

beef tenderloin with gorgonzola
wrapped in applewood smoked bacon
18.00 ()

SALMON SATAY (GF)

drizzled with a miso glaze
18.00 (o)

CHICKEN YAKITORI

chicken skewers in a sweet and smoky
sauce with spring onions
16.00 (6)

IMPOSSIBLE BEEF QUESADILLA (VT)

fajita seasoned plant based beef with
peppers and onions
15.00 (o)

HARVEST VEGETABLE SKEWERS (VG. GF)

with feta rosemary dip
12.00 (o)
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BUFFALO CHICKEN TRIANGLES

crispy phyllo triangles with buffalo
chicken, blue cheese, and celery
10.50 ()

GRILLED LAMB SKEWERS

with mint pepper glaze
20.00 (o)

CANDIED APPLE GOAT CHEESE BALLS (VT, CN)

diced apple and goat cheese balls rolled
in cinnamon, brown sugar, and toasted
pecans

15.00 ()

HAM BISCUITS

smoked ham on buttermilk biscuits with
house made honey mustard
24.00 (0)
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GREAT

GREE

FRIED BRUSSELS SPROUT SALAD (VT, GF)

mixed greens, candied walnuts, goat
cheese, and pomegranate molasses
vinaigrette

7.00 pp

RAINBOW SALAD (VT, GF)

purple cabbage, tomatoes, peppers,
cucumbers, and olives, in lemon juice
olive oil, and sea salt

7.25 pp

WINTER PANZANELLA SALAD (VT)

kale, butternut squash, brussels sprouts,
apples, red onion, with pepitas, dried
cranberries, goat cheese, and toasted
bread crumbs

7.25 pp

SMASHING

SOUPS

APPLE AND BUTTERNUT SQUASH (VT, GF)

served with cinnamon creme fraiche

40.00 per quart ﬁ
dv 1
MARYLAND CRAB AND SMOKED RED PEPPER SOUP (GF) },/Mé 5
topped with old bay seasoned popcorn L / V/M
55.00 per quart v
mﬁ 10 ?EXSO%M
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ENTREES

JIM BEAM GLAZED HAM (GF) WINTER CITRUS SALMON (GF)

smoked ham glazed with brown sugar  with a citrus salsa of blood orange,
butter, and Jim Beam shallot, jalapenos, cilantro, and lime juice
16.00 pp 18.00 pp

APPLE AND BUTTERNUT SQUASH SHORT RIBS (GF) PEAR AND BRIE STUFFED CHICKEN (CN)

braised short ribs with apples and with a roasted garlic velouté
butternut squash 18.00
25.00 pp

CAULIFLOWER ROMESCO (GF, CN)
HOT HONEY ROASTED CHICKEN (GF) seasoned cauliflower steak over a rich
topped with brdléed goat cheese and Spanish sauce of charred tomatoes,
fresh sage roasted peppers, and marcona almonds
17.00 pp 16.00 pp
SAGE PESTO ROASTED TURKEY (GF, CN) CREAMY POLENTA WITH WILD MUSHROOM RAGU (GF)
sliced turkey marinated in savory pesto  in a mushroom broth, garnished with
16.00 pp chive oil

25.00 pp
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PERFECT

PAIRINGS

HERBED FOCACCIA STUFFING (VT)

focaccia croutons with celery, sautéed
onions, and herbs
45.00 (serves 8)

POTATO AND CARROT AU GRATIN (VT, GF)

potatoes and carrots in a delicate
cream sauce of cheese and herbs
45.00 (serves 8)

MAPLE GLAZED BUTTERNUT SQUASH (VT, GF)

roasted in maple syrup, cinnamon, and
sea salt
35.00 (serves 6+)

ROASTED BRUSSELS SPROUTS (V, GF)

tossed in extra virgin olive oil and
La Prima’s signature spice blend
36.00 (serves 6+)

GINGER GLAZED CARROTS (V, GF)

sliced carrots with sweet honey and
a hint of ginger
30.00 (serves 6+)

Lgé RIMA
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CANDIED SWEET POTATO MASH WITH MARSHMALLOW
TOPPING (VT, GF)

whipped with brown sugar and sweet
butter and topped with toasted
marshmallow

40.00 (serves 8)

HOLIDAY HARVEST WILD RICE (V, GF, CN)

wild and white rice with sun dried
cherries, toasted almonds, and scallions
40.00 (serves 8)

MAPLE BUTTER BISCUITS (VT)

flaky biscuits brushed with a
maple butter glaze
18.00 ()

FRESH BAKED BAGUETTE (VT)

with cranberry sage compound butter
8.00
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STUPENDOUS

SWEETS

PETITE PASTRY ASSORTMENT (VT)

praline cream puff, soft French chocolate
cake, pistachio-lemon cake, moelleux
coco-dulce, red berry cake, tiramisu cake,
mango cake & opera cake

8.00 per person (2)

HOLIDAY COOKIES (VT, CN)

cherry almond, funfetti shortbread,
ginger sandwich cookies with cinnamon
cream cheese, chocolate dipped
palmiers, and a selection of festive
holiday cookies

20.00 dozen

MINI CHEESECAKES (VT)

bite size housemade cheesecakes with a
buttery graham cracker crust
14.00 half dozen

BITE SIZE HOLIDAY CUPCAKES (VT)

festive holiday mini cupcakes
18.00 half dozen

ARTISAN BON BON ASSORTMENT (VT)

raspberry, chocolate mint, coconut,
bananas foster, and Tahitian vanilla in
chocolate shells

20.00 half dozen

SEASONAL CAKE POPS ASSORTMENT (VT)

coconut, lemon, chocolate, and coffee
20.00 half dozen

ng RIMA

CATERING

PUMPKIN BUNDT CAKE (VT)

with cinnamon cream cheese frosting
34.00

CHOCOLATE SATIN TORTE (GF)

flourless chocolate cake made with dark
chocolate and a hint of coffee
50.00

CHEESECAKE LOLLIPOPS ASSORTMENT (GF)

strawberry, chocolate, salted caramel,
and coffee, dipped in a rich milk
chocolate

20.00 half dozen

DEEP FRIED APPLE PIE EMPANADAS (V)

crisp apples, cinnamon, and sugar in a
pastry pocket
6.00 pp (2)

PUMPKIN PIE MOUSSE SHOTS (VT

pumpkin and spice mousse shots with a
buttery graham cracker
22.00 half dozen

BUNDT CAKE (VT)
vanilla, orange cranberry, and
lemon poppyseed j
32.00 :
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THE DETAILS
ORDERING GUIDELINES

Holiday menu orders will be accepted until
December 18, 2024.

Delivery available December 24, 2024 through
January 2, 2025.

All food delivered cold in disposable serveware with
reheating instructions.

Delivery and tax not included.

(A1

IS LOVE MADE VISIBLE

EASY ORDERING

Orders may be placed:

e online: order here

e by phone: 301.220.1001

¢ email: inquiry@cateringbyseasons.com or

info@laprimacatering.com

dietary notations:
V:vegan VT: vegetarian GF: gluten free CN:contains nuts
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