ORDERING DETAILS INSIDE

MAIN COURSE
215 862 9809 // jhollandergourmet.com

OVEN-READY FILET MIGNON

PINEAPPLE-GLAZED SMOKED HAM

$34.99 per pound

$12.50 per pound

A tender filet mignon is trussed, seasoned and seared

Our unsliced, boneless, Pennsylvania-raised hams

in our kitchen and set on a bed of mushrooms,

are smokehouse-cured then roasted and glazed

shallots and onions – all ready to be roasted in your

with grainy mustard and pineapple-infused glaze.

oven. Includes one pint of Veal Demi-Glace.

SAUSAGE LASAGNA
JAMIE HOLLANDER SALMON

Small $60 Large $120

$100

Semolina pasta sheets layered with our marinara

Eight portions of our signature salmon filet,

sauce, sweet Italian sausage, spinach, ricotta,

seared and oven-ready. Choose herb-crusted

mozzarella and Parmesan cheeses.

or sweet chile glaze.

FOUR CHEESE BAKED ZITI
BONELESS TURKEY BREAST

Small $45 Large $90

$18.99 per pound

Marinara sauce, four cheeses, peas and asparagus

Boneless, all-natural turkey breast brined, seasoned

mixed with ziti and baked golden brown.

and roasted then finished with aromatic herbs and
kosher salt. Sold sliced; gravy is included with

MEATBALLS WITH MARINARA SAUCE

your order.

Small (16) $60 Large (32) $120
100% beef meatballs with our house-made

EGGPLANT PARMESAN

marinara sauce.

Small $55 Large $110
Italian eggplant, lightly breaded and fried golden
brown then layered with marinara sauce, mozzarella
and Parmesan cheeses.

ENTERTAIN WITH EASE!
Our Take Home Catering Menu has everything you need to host a holiday party or
family get-together, without being stuck in the kitchen. Hot foods come in sturdy,
disposable aluminum trays with easy heating instructions.
See the full Take Home Catering Menu online at jhollandergourmet.com.

SIDE DISHES
215 862 9809 // jhollandergourmet.com
TRADITIONAL MASHED POTATOES

TRADITIONAL KALE SALAD

Small $16 Large $32

$13 per quart

Russet potatoes simmered until tender and then

Shredded kale with Pecorino cheese, currants,

whipped with sweet butter and cream.

toasted almonds and lemon vinaigrette.

ROASTED SWEET POTATOES

BUTTERNUT SQUASH SOUP

Small $16 Large $32

$13 per quart

Discs of orange-glazed sweet potatoes roasted with

Autumn’s classic squash, slowly simmered

candied walnuts for a balance of sweet and savory.

with aromatic vegetables and puréed into a
silky-smooth, slightly sweet soup.

CARAMELIZED APPLE & CORNBREAD
STUFFING

TURKEY GRAVY

Small $18 Large $36

$13 per quart

Locally-grown apples and savory cornbread tossed

Rich and complex, our house-made gravy is

with fresh cranberries and toasted walnuts.

full of hearty turkey flavor.

OVEN ROASTED VEGETABLES

VEAL DEMI-GLACE

Small $20 Large $40

$16 per pint

Fresh brussels sprouts, cauliflower and carrots with

Reduction of roasted veal stock and aromatic

fresh herbs, shallots and garlic.

vegetables.

GREEN BEANS WITH GARLIC AND
SHALLOTS

MARINARA
$13 per quart

Small $20 Large $40

Our own recipe, made with crushed Roma

Delicate green beans sautéed with finely minced garlic

tomatoes, onions, garlic and basil.

and shallots, cracked peppercorns and kosher salt.

- BAKED GOODS BUTTERMILK HERB BISCUITS
$15 per half dozen
Our signature biscuits, made with King Arthur flour, buttermilk, Cabot cheddar and fresh chopped herbs.
Served with chive butter.

GARLIC BREAD
$4 per loaf
Garlic, olive oil, parsley and Parmesan cheese.

CONTACTLESS DELIVERY • CONVENIENT PICK-UP

HOT HORS D’OEUVRES
215 862 9809 // jhollandergourmet.com
All hors d’oeuvres are sold by the dozen.
BACON-WRAPPED SCALLOPS

LOLLIPOP LAMB CHOPS

$36 per dozen

$36 per dozen

Served with pesto aioli.

Herb-marinated and served with mint pea pesto.

STUFFED MUSHROOMS

CLASSIC SPANAKOPITA

$30 per dozen

$24 per dozen

Filled with Impossible™ Sausage (gluten free and

Served with za’atar aioli.

vegan), served with roasted garlic vegan aioli.

PORCINI MUSHROOM ARANCINI

MINI PHILLY-STYLE
CHEESESTEAK SLIDERS

$30 per dozen

$36 per dozen

mushrooms, served with marinara sauce.

Crispy risotto balls stuffed with porcini

Angus beef, onions, sautéed banana peppers and
Cheez Whiz® on a toasted bun.

RASPBERRY BAKED BRIE
$25, serves 4-6

ASIAN CHICKEN MEATBALLS

Brie and raspberry jam, wrapped in puff pastry.

$30 per dozen

Ready to bake.

Served with a sweet chile sauce.

CRISPY, COCONUT-ENCRUSTED
SHRIMP
$30 per dozen
Served with duck sauce.

APRICOT & ALMOND BAKED BRIE
$27, serves 4-6
Brie with apricot jam and sliced almonds, wrapped
in puff pastry. Ready to bake.

- GOURMET SALADS CAESAR SALAD
Small $30 Large $60
Classic Caesar Salad with crisp, chopped romaine, shaved Parmesan cheese and crispy herb croutons.

CLASSIC TOSSED SALAD
Small $33 Large $66
Mixed field greens with cucumbers, carrots, scallions, cranberries, toasted pecans, chèvre and
herbed balsamic vinaigrette.

SIGNATURE PARTY TRAYS
215 862 9809 // jhollandergourmet.com
SHRIMP COCKTAIL
Small $60 Medium $115 Large $170
Farm-raised, hormone and antibiotic-free white shrimp, peeled and deveined, served with our homemade
spicy cocktail sauce.

CLASSIC CHEESE TRAY
Small $75 Large $105
Five assorted domestic and imported cheeses, hand-selected by our cheese experts, with grapes, Medjool
dates, Jamie Hollander Cheese Topper, French baguette and artisanal crackers.

ANTIPASTO TRAY
Small $75 Large $105
Prosciutto de Parma, soppressata, Genoa salami, hard salami and mortadella with extra sharp provolone,
Parmigiano-Reggiano and an assortment of olives and pickled vegetables. Served with French baguette
and artisanal crackers.

- DESSERTS House-made by Jamie Hollander
Pies are 9 inches.

PUMPKIN PIE

CHOCOLATE PECAN PIE

$25

$30

APPLE CRUMB PIE
$26

JAMIE HOLLANDER GOURMET COOKIE & BROWNIE TRAY
Small $30 Medium $50 Large $70
An assortment of freshly-baked gourmet cookies, chocolate brownies and dessert bars.

JAMIE HOLLANDER GOURMET SWEET TRAY
Small $45 Medium $65 Large $85
An assortment of freshly-baked gourmet cookies, brownies, dessert bars, macarons and chocolate treats.
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ORDERING DETAILS
CONTACT US
Please call for assistance planning your menu: 215 862 9809.
ORDER DEADLINE IS 12PM ON SATURDAY, DECEMBER 17
• A valid credit card is required to place your order. Credit cards will be processed prior to pick-up.
• Cooking and heating instructions are included with orders at pick-up.
• We have gluten and dairy-free options, although all food is made in the same kitchen.
HOW TO PICK UP
We close at 1pm on Christmas Eve. All orders must be picked up on Saturday, December 24
between 9am-1pm. We offer convenient pick-up at the store, or contactless local delivery
for a fee. Please contact us for more information.

- SERVING SIZES PARTY TRAYS
Small serves 8-12; Large 16-20
SHRIMP COCKTAIL
Small serves 8;
Medium serves 16;
Large serves 24
HOT HORS D’OEUVRES
We suggest 2-4 pieces per guest.
Sold by the dozen.
THE SIDES
Small serves 4-6; Large 8-12

GLAZED HAM
Approximate weights: Small 6 lbs; Large, 12 lbs.
Small serves 10-14; Large 20-25
BONELESS TURKEY BREAST
Order 12 oz. per person
OVEN-READY FILET MIGNON
One filet serves 8-12. For dinner-sized portions,
consider using one filet per 8 guests.
JAMIE HOLLANDER SALMON
One order serves 8 people.

SOUP
One quart serves 2-3

ITALIAN ENTREES
Small serves 8-12 people;
Large serves 16-20 people

SALADS
Small serves 10; Large serves 20

GARLIC BREAD
One loaf serves 3-4
BISCUITS
Biscuits are sold by the half dozen

CONTACTLESS DELIVERY • CONVENIENT PICK-UP

