
Holiday catering and planning for events large and  small
We’re passionate about fresh, delicious cuisine and beautiful design, 
with more than a quarter-century of experience in catering, event 
production and the culinary arts.

Our pursuit of excellence, like our kitchens, runs 24/7
Our kitchens never close and that says volumes about our dedication 
to the craft and the art of gourmet catering.

Free sampling and event consultation 
Call to see if you qualify for a free sample tasting and consultation.  

Get a dinner. Give a dinner
For every order you make, we donate a meal to someone in need 
through the Los Angeles Regional FoodBank. 

www.gourmetcelebrations.com 

 L O S  A N G E L E S :   3310 S. Robertson Boulevard, Los Angeles, CA 90034 
  Phone: 310.253.7705 | Fax: 310.253.7701 | LA-orders@gourmetcelebrations.com 

 L A S  V E G A S :    4330 S. Valley View Boulevard, Suite 102, Las Vegas, NV 89103 
  Phone: 702.649.7358 | Fax: 702.639.0889 | LV-orders@gourmetcelebrations.com
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G O L D E N



G R A N D  H O L I D AY  F E A S T   $ 2 5 .0 0

Tri-Tip with Red Wine Reduction and Herb Roasted Pomegranate Glazed Turkey; Served 
with Lightly Sautéed Mixed Vegetables, Potato Au Gratin with Sautéed Sweet Onions and 
Gruyere Cheese; Apple, Pear and Candied Walnut Salad with Champagne Vinaigrette. Fresh 
Baked Artisan Rolls and Butter.

G O L D E N  O R C H A R D  B A N Q U E T   $ 2 4 .0 0

Honey-Glazed Pepper-Crusted Salmon presented with Herb Encrusted Pork Loin with 
Apples and Walnuts.  Served with Apple, Fennel and Fingerling Potato Hash; Haricot Verts 
with Caramelized Onions and Blistered Cherry Tomatoes; Chopped Grilled Vegetable Salad 
with Red Wine Vinaigrette Dressing.  Fresh Baked Artisan Rolls and Butter.

M E D I T E R R A N E A N  F E A S T   $ 2 2 .0 0

Slow Braised Brisket with Onions and Mushroom accompanied by Honey-Chili Glazed 
Chicken Breast. Served with Jeweled Rice with Currants, Saffron and Toasted Almonds; 
Cumin-Scented Baby Carrots; Wild Arugula Salad with Chickpeas, Cherry Tomatoes, 
Cucumbers, Watermelon Radish, French Feta, Artichoke and Creamy Lemon Vinaigrette. 
Fresh Baked Artisan Rolls and Butter.

H O L I D AY  C L A S S I C   $ 1 8 .0 0

Herb Roasted Turkey with Port Gravy and Mushrooms, accompanied by a 
Brown Sugar and Dijon Mustard Baked Ham. Served with Whipped 

Yukon Gold Potatoes, Turkey Sausage Brioche Bread Stuffing, 
Roasted Brussels Sprouts with Crispy Turkey Bacon and 
Golden Raisins; Holiday Organic Mixed Green Salad with a 

Cranberry Vinaigrette. Fresh Baked Artisan Rolls and Butter.

H A R V E S T  G R I L L E D  C H I C K E N  B R E A S T    $ 1 5 .0 0

Rosemary Marinated Grilled Chicken Breast, Served with an Apple-Cranberry Chutney.  
Accompanied by Mashed Sweet Potatoes, Sautéed Green Beans with Toasted Sliced 
Almonds, Mixed Greens with Feta, Pomegranate Seeds, Roasted Butternut Squash and 
Balsamic Vinaigrette.  Fresh Baked Artisan Rolls and Butter.

V E N I C E  H O L I D AY   $ 1 5 .0 0  

Butternut Squash Lasagna with Turkey Bolognese; Served with an Organic Baby Spinach 
Salad with Red Quinoa and Citrus Vinaigrette; Seasonal Grilled Vegetables with Fresh Basil 
and Pomegranate Glaze.  Fresh Baked Garlic Rolls and Butter.

D E S S E R T  S E L E C T I O N

Pumpkin Pie Cupcakes with Caramel Frosting $3.00 
Fudge Brownies with Walnuts $3.00 
Assorted Holiday Sugar Cookies $3.00 
Mini French Pastries $3.00 
Bite Size Cheesecakes  $3.00 
Apple or Pumpkin Mini Pies  $3.00 
White Chocolate and Cranberry Biscotti  $3.00

Please note: 15-person minimum. All prices are per person. 

Los Angeles: (310) 253.7705       info@gourmetcelebrations.com Las Vegas:  702.649.7358      lvinfo@gourmetcelebrations.com
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H O L I D A Y  M E N U
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