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Happy Holidays 

Takeaway Menus



Ordering for the Holidays 
Pickup orders will be packaged cold with heating directions  

unless requested otherwise.   
Please verify you have all items before you leave 

 on the day of pick-up. 
 
 

Dates & Deadlines 
You may order from the Holiday Menus beginning  

November 9, 2009 through January 8, 2010 
 

The deadline for ordering for the day before Thanksgiving Pickup:   
Monday, November 24th 

 
The deadline for ordering for Christmas Eve Pickup: 

Monday, December 21st  
 
 

Holiday Schedule 
We’ll be with our families, closed on: 

Thanksgiving Day 
Christmas Day 

New Year’s Day 
We will be open Christmas Eve until 2:00pm. 

 
 

3elivery 
Delivery is available for orders of at least $150.00.  There will be a 

20% delivery charge applied to your total. Forty-eight hour notice is 
required for delivery.  Fuel Surcharge May Apply. 

 
 

Holiday Parties 
Custom holiday party menus and staffing for your event is  

available please see our Holiday Catering Menus,  
and call your catering professional at 615-851-2433,  

or email catering@chefsmarket.com 



Appetizers

Herbed Pita Chips
& Artichoke 
Cheddar Dip 

$29.99 , Serves 10 - 15 guests 

 
Chef’s Famous 

Chips &  
Spinach Con Queso
Serves 10-12 people, $19.99 

 
 

Fresh Fruit & 
Cheese Tray 

With Sweet Fruit Dip 
$44.99 serves 10 – 12 
$219.99 serves 50 – 60 

$429.99 serves 100 – 120 
 
 
 
 
 

 
 
 

Sesame 
Chicken Tenders 

With an Asian Plum Sauce 
$29.99 dozen 

 
 

Tennessee Cheese Straw 
Chicken Tenders 

With a Red Pepper Jelly Dip 
$29.99, dozen 

 
 

Mini Old Fashioned 
Turkey Sandwich 

Thick Slices of Roasted Turkey 
Breast with Cranberry Relish & 

Cream Cheese 
$23.99 

 
 

Mini Chicken  
Pesto Sliders 

With Bruschetta Topping  
& Pesto on a soft Italian Roll 

$23.99 
 

Vegetable Crudite 
Parmesan Ranch & Hummus 

$39.99 serves 10 – 12 
$189.99 serves 50 – 60 

$359.99 serves 100 – 120 
 
 
 

Gourmet Wrap Quarters 
Turkey & Orzo Wild Rice Salad,  

Lettuce & a Cream Cheese Spread 
 

Chicken, Blue Cheese, Grapes with 
Spicy Pecan Vinaigrette & Apple 

Butter Cream Cheese Spread 
 

Ham & Smoked Cheddar with 
Asparagus, Pine Nuts,  

& Rosemary Mayo 
$24.99 dozen 

 
 
 
 

Ham & Jam 
Thick Sliced Honey Glazed Ham  

On a Mini Croissant  
With Raspberry Preserves and Brie 

$24.99, dozen 
 

Chili Almond  
Shrimp Skewers 

$29.99, dozen 
 
 

Fig & Goat Cheese 
Flatbread 

Mini Flatbread Rounds topped with 
Herbed Goat Cheese & a Fig Slice 

With Balsamic Drizzle 
 $25.99, dozen 

 
 

 
 



Ambrosia Salad
Coconut, Pecans, Grapes, 
Blueberries, Strawberries, 
Oranges & Marshmallows 
Tossed in a Sweet Whipped 

Cream 
Serves 10 – 12, $25.00 

 
 

Orzo Wild Rice  
With Dried Cranberries, 

Toasted Almonds, Currants, 
and Mandarin Oranges 
Serves 10 – 12, $25.00 

 
 

Cranberry  
Pecan Relish 

 $9.00 per pint 
 

Rosemary Roasted 
Beef Tenderloin 

With Horseradish and Rolls 
Serves 10 for dinner or 20 for 

hors d’oeuvres 
$145.00

Herb Crusted Turkey
Whole Roasted Turkey with 
Sage, Thyme, Basil,& Herbs
With 1 pint Giblet Gravy &  

1 pint Cranberry Pecan Relish
Serves 10 – 12 guests 

$45.00 
  

Cajun Fried 
Turkey Breast 
Serves 6 to 8, $45.00 

 

Traditional Corn 
Pudding 

Sweet Corn baked in a Cream 
Custard 

Serves 10 – 12, $25.00 
 

Vegetable Casserole 
Serves 10 – 12, $25.00 

 

Traditional  
Giblet Gravy 

 $9.00 per pint 
 

Squash Casserole 
Serves 10 – 12, $25.00 

 

Smoked Gouda 
Mac & Cheese 

Serves 10 – 12, $25.00 

Apricot Brandy 
Glazed Ham 

Spiral Cut Ham with Caramelized 
Brown Sugar & Apricot Brandy Sugar 

Serves 10 - 12 guests (6 to 8 lbs) 
 $42.00 

 
  

Sweet Potato Casserole 

Whipped Sweet Potatoes with a 
Candied Pecan Topping 
Serves 10 – 12, $25.00 

 
 

Traditional Cornbread 
Dressing 

Made with Cornbread and Herbs 
with Giblet Gravy 

Serves 10 – 12, $25.00 

 
Green Bean Amandine 

Fresh snapped Green Beans 
sautéed in Olive Oil & tossed with 

Crunchy Toasted Almonds 
Serves 10 – 12, $25.00 

 
 

Garlic Mashed 
Potatoes 

Chunky Red Bliss Potatoes, Butter, 
Sour Cream, Chives, and Fresh 

Roasted Garlic 
Serves 10 – 12, $25.00 

 
 

 

Entrees & Accompaniments 



Parties To Go!
That’s right, the entire party packed and ready to go! 

Just heat serve, and take all the credit!   
Holiday Entertaining has never been this easy! 

Radiate! 
Choice of 

Apricot Brandy Spiral Cut Ham or  
Herb Crusted Turkey 

 

Choice of Four of Our  
Award Winning Accompaniments 

 

Homemade Cranberry  
Pecan Relish 

 

Dinner Yeast Rolls 
 

Choice of 1 Delectable Cake 
Choice of 1 Mouth-watering Pie 

 

Serves 10-12 guests 
$195.00 

(Additional $10 fee if you would like the 
ham or turkey to be sliced) 

 

Celebrate!
Fresh Sliced Seasonal Fruit & 

Cheese Platter with Assortment of 
Crackers and Sweet Fruit Dip 

 

Vegetable Crudités with Parmesan 
Ranch and Hummus for Dipping 

 

Chef’s Market Gourmet Chips 
With Spinach Con Queso 

 

Assorted Chef’s Holiday 
Wrap Quarters 

(2 dozen) 
 

Assorted Holiday Dessert Bars 
 

Tango Mint Tea Punch 
 

Serves 10-12 guests 
$155.00 

(Additional $10 fee if you would like 
the ham or turkey to be sliced) 

 Anticipate!
Chef’s Market Gourmet Chips & Spinach Con Queso 

 

Herb Crusted Turkey and Apricot Brandy Spiral Ham 
 

 

Choice of Four of Our  
Award Winning Accompaniments 

 

Homemade Cranberry  
Pecan Relish 

 

Dinner Yeast Rolls 
 

Choice of 2 Delectable Cakes  
Choice of 1 Mouth-watering Pie 

 

Serves 14-16 guests 
$350.00 

 (Additional $10 fee if you would like the 
 ham or turkey to be sliced) 



 
 
 
 
 
 

Whole Cakes 
 Strawberries & Cream, Ultimate 

Chocolate, Red Velvet, Hummingbird, 
 Poundcake with Caramel Fudge Icing 
 Chocolate Elvis, Lemon Curd, German 
Chocolate, Pumpkin Roles & Yule Logs 

$39.99 each 
Carrot Cake or Cheesecake 

$55.00 each 
 
 
 

Individual Teardrop  
Mousse Caeks 

Peanut Butter Chocolate 
White Chocolate & Raspberry 

Chocolate Mocha 
$47.99 per dozen 

Minimum 1 dozen per variety chosen 
 
 
 
 

Truffle Tray 
Bite size versions of our delicious cakes 

dipped in white, milk, and dark chocolate 
$14.99, doz 

 
Holiday Dessert Bar Tray 

Truffles, Holiday Cookies,  
Brownies, & More! 
2 pieces per person 
$2.29 per person 

 

Chef’s Sweet Endings 

Mouth-Watering Pies
Traditional Pumpkin Pie 

Traditional Pecan Pie 
Chocolate Fudge Pie 

Apple Pie with Streusel Topping 
$19.99 

 
 

Cupcakes 
(Assorted flavors available) 

Mini Cupcakettes, $1.75 each 
Regular Cupcakes, $2.50 each 
Jumbo Cupcakes, $3.95 each 

Minimum 1 dozen per variety chosen 
 

 
White Chocolate  
Banana Pudding 

$39.99, serves 12 – 14  
 

 
Holiday Cookie Tray 
Christmas Cookie Assortment  

Along with our everyday favorites! 
2 pieces per person 
$1.99 per person 

 
 
 


