
 

“CC”  Holiday Menu To You 

Our Version of Your Holiday Meal, Made Simple, Freshly Scratch Prepared 

Meal Entrees 

Chicken Saltimbocca $100 
Prosciutto, Sage, Fontina, Mushroom Marsala  

 Maple Browne Sugar Glazed Ham $70 
Stuffed Jumbo Shrimp Garlic Butter $125 

 

 

Herb Rubbed Roast Tenderloin 3-4 lb $175 
Roast Prime Rib, Au Jus 4-5 lb  $180  
Beef Wellington, Flaky Crust Half $190 

Mushroom Duxelle,  

Bearnaise or Red Wine Sauce 

Above Served with Buttery Garlic Mashed and Roast Asparagus or Green beans 

Meals are fully cooked, just need to be reheated 
              Serves 4-6, Includes Winter Chopped Salad, Dinner Rolls & Herbed Butter    

Add a Dessert!, White Raspberry Cream Yuletide Roll $24, or Chocolate Gnache Cake $20 
Mini Cannolis, $18 Dozen

Appetizers/Horsdoeuvres 

Prosciutto, Provolone, & Pesto Puff Pinwheels   $15 Doz 
Jumbo Shrimp Cocktail Platter 30 Ct   48.00 
Colossal Jumbo Shrimp   36 Doz 
Panko Sea Scallops wrapped in Bacon (2 each) 5.00pp 
Sausage Garlic Parm stuffed Mushrooms      12 Doz 
Cranberry Chutney Brie en Croute Bites,  15 Doz 
Mini Crab Cakes with Lemon Aioli       42.00 2 Doz 
Arancini (Risotto) Cakes, Butternut Squash/Fontina  13 Doz 
Garlic Parmesan Crispy Chicken Wings 35 sm Tray
  
  

Sides/Salads 

Orzo, Spinach, Butternut Squash, Cranberries, Feta 20 

Candied Roasted Carrots   $10.00 Qt 
Roasted Asparagus, Lemon, Almonds, Parmesan       18 
Buttery Mashed or Garlic Red Mashed Potatoes 15 

Parmesan Creamed Spinach   $15.00 Qt 
Maple Glazed Brussel Sprouts w/Pancetta $15.00Qt  
Sicilian Green Beans (Stewed Tomatoes & Herbs) 15 

 

 
Traditional Italian Trays 

     Trays Feed 4-8, Larger Trays available, upon request 

Rigatoni Bolognese, LaStorias Meat Sauce  $34 
Baked Manicotti, Mozzarella, Marinara    24 

Penne Alla Vodka, Spicy Pink Sauce               28 
Cheese Ravioli Nonnies Marinara Sauce  24 
Wild Mushroom Risotto, Truffle Essence, Parmesan     28 
Filippo’s Meatballs in Marinara   28 
Eggplant & Ricotta Lasagna    34 
Cheese Tortellini, Prosciutto, Peas & Cream “Con Panna”  36 

Chicken, Broccoli, & Ziti (Garlic Alfredo or Aglio Olio)  38 

Penne, Prosciutto, Tomatoes, Vodka sauce  34 
Meat & Cheese or Vegetable lasagna   36 
Butternut Squash Ravioli, Cranberries, Sage Butter 34 
Lobster Ravioli, SD Tomatoes, Basil, Capers  48 
Chicken Parmesan, Marinara, Mozzarella  36 
Chicken Picatta, Lemon, Capers   44 
Chicken Marsala, Prosciutto, Mushrooms  40 
Sausage, Peppers, & Onions    34 
Tortellini, Chicken, SD Tomato Basil Pink Sauce              36 
Rosemary & Garlic Roasted Red Bliss Potatoes 18 
 

Felicia’s “Craft “Caterers                          

All Meals are Prepared Fresh, Picked up or delivered to your home on Tuesday December 24th, Christmas Eve by 5pm,
  Feliciascatering.com,  jlastoria@feliciascatering.com 

Serving Boston and the South Shore for over 40 years!! 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  


