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To place an order, call 617-496-6000
or email: crimson_catering@harvard.edu

Please see our ordering guidelines at: www.dining.harvard.edu/crimson-catering
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Holiday Cheese 
Spreads

Goat Cheese, Lemon and Herbs    

Blue Cheese, Walnut and Dried Cherry   

Feta, Sun-Dried Tomato and Pine Nuts   

Ficelle, Sesame Lavash and  
Crusty Baguettes  

Assorted Crackers

 6.00 per guest

Chip and Dip Station

Blue Corn Chips  |    
Buffalo Cheese Dip

Vegetable Chips  |   Beet Hummus

Housemade Potato Chips  |     
Labneh and Crispy Scallions

5.00 per guest

Rainbow of Roasted 
Winter Vegetables  

Roasted Broccoli, Cauliflower,  
Brussel Sprouts, Tri-Colored  
Fingerling Potatoes, Fennel,  
Candy Stripe Beets, Maple Thyme  
Carrots and Parsnips     

Rosemary Aioli and Balsamic  
Caramelized  Onion Dip  

5.50 per guest

STATIONARY PRESENTATIONS
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Build Your Own Crostini 

Eggplant Caponata, Green and Black Olive Tapenade,  
Roasted Red Peppers, Artichoke Hearts

Herbed Ricotta, Wild Mushrooms and Mascarpone,  
Prosciutto Di Parma, Fig Jam, Balsamic Glaze

Grilled Francese and Dark Rye

5.00 per guest

Holiday Charcuterie 

Soppressata, Mortadella, Chicken Apple Sausage,  
Whiskey Fennel Sausage and Maple-Dijon-Black Pepper  
Glazed Bacon

Cheese and Prosciutto Stuffed Cherry Peppers 

Olive Medley

Horseradish Mustard & Fig Chutney

Baguette and Olive Bread

11.00 per guest
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Farm 
All items are gluten free, nut free,  
dairy free and vegan

Winter Radish Salad  |   
Parsley and Olives

Roasted Root Vegetables  |   
Pomegranate Molasses 

Brussels Sprouts  |   
Mushrooms and Cranberries

Sweet Potato Casserole  |   
Brown Sugar and Toasted Coconut

10.25  per guest

Sea 

New England Clam Chowder 

Lobster Risotto  |  Lemon and Peas

Baked Cod   |  Crispy Prosciutto  
and Romanesco Sauce

Rustic Breads

15.50  per guest

Ranch

Lamb Meatballs  |   
Tzatziki and Mint

Fennel Crusted Pork Tenderloin   |   
Roasted Fennel Wedges

Roasted Balsamic Chicken Breast   |   
Cranberries

Cavatappi   |  Short Rib Ragu

Parker House Rolls

12.25 per guest

RECEPTION STATIONS
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Pantry
Gnocchi  |   
Butternut Squash Purée and Sage

Wild Mushroom Risotto  |   
Parmesan and Parsley

Rigatoni   |  
Double-Smoked Bacon,  
Tomato Cream and Fresh Herbs

Rustic Tuscan Bread, Herb-Infused 
Extra Virgin Olive Oil

9.50 per guest

Top This!
Mashed Potatoes, Sweet Potato Mash 
or Cauliflower Mash  (Choose Two)  |  

Toppings to include:

Crispy Bacon, Chives, Caramelized  
Onions, Sautéed Mushrooms,  
Sour Cream and Butter

Toasted Pecans, Brown Sugar,  
Miniature Marshmallows

9.50 per guest

Carved
Statler Breast of Turkey  |   
Sage Mayonnaise and Cranberry Sauce 
100.00  ~  serves 15 guests            

Whole Roasted Sirloin of Beef  |   
Port Onion Marmalade and  
Horseradish Cream 
450.00  ~  serves 40 guests

Herb Encrusted Tenderloin of Beef  |   
Roasted Garlic Aioli and Caramelized 
Onion Jam               
370.00  ~  serves 15-20 guests

Bourbon and Brown Mustard  
Glazed Ham  |  
200.00  ~  serves 35 guests

Whole Roasted Loin of Pork  |    
Fresh Apple Chutney
200.00  ~  serves 25 guests

Strudel  |   
Mediterranean Roasted Vegetables 
and Feta 
120.00  ~  serves 12 guests
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Individual Dessert 
Selections 

Chocolate Trio  |  Dark, Milk  
and White Chocolate Creams  
Hazelnut Crunch

Espresso Crème Brûlée  |   
Creamy Custard Flavored  
with Espresso, Caramelized Sugar

Coppa Raspberries and Cream  |   
Mascarpone Cream, Raspberries  
and Crushed Pistachios

5.25 each

Hot Chocolate Bar 

Homemade Hot Chocolate   |  

Toppings to include:  Whipped Cream,  
Crushed Peppermint, Chocolate Shavings 
and Miniature Marshmallows

5.00 per guest

Mini Mason Jars  

Almond Cake  |   
Raspberry Compote  
and Whipped Cream with a  
Gingerbread People Garnish

Vanilla Cake  |   
Salted Caramel Sauce  
and Dark Chocolate Curls

Chocolate Cake   |   
White Chocolate Mousse  
and topped with Brandied Cherries

9.00 per guest

DESSERTS
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Holiday Assortment   |   
Winter Brownie Pops, Holiday  
Cake Pops, Peppermint Bark,  
Almond Butter Toffee, Red Velvet 
Crinkle Cookies

13.50 per guest

Miniature Sweet Pastries 

37.00  ~  18 pcs

Assorted Miniature Cupcakes   |  
Chocolate, Vanilla, Carrot,  
Gingerbread and Marble

30.00  ~  12pcs

Holiday Sugar Cookies  

30.00  ~  12pcs 

Italian Cookie Tray

30.00  ~  24pcs

Gingerbread Cookies

30.00   ~  12pcs

Iced Petits Fours

37.00  ~  18pcs 

Peppermint Brownies

36.00 ~ 12pcs

Iced Snowflake Sugar Cookies

38.00 ~ 12pcs

Holiday Sweets


