
mitche l  london’s    
CHRISTMAS 2019    
 

 

 

for STARTERS   

MINI CRAB CAKES with cayenne rémoulade      37.00 dz  

PIGLETS IN BLANKETS with deli mustard dip     28.00 dz 

JUMBO SHRIMP COCKTAIL with cocktail sauce                                                     48.00 dz 

KATAIFI WRAPPED PARCELS filled with butternut squash, chèvre + herbs   34.00 dz 

TRUFFLED MUSHROOM RISOTTO CROQUETTES     34.00 dz 

BAKED BRIE EN CROUTE with apple compote + water crackers   for 6-8  38.00 ea 

crate of CRUDITÉS with fresh herb dip                                                    for 8-12  70.00 ea 

crate of CUBED CHEESE + FRUIT with crackers                              for 6-10  80.00 ea 

BUTTERNUT SQUASH BISQUE with crème fraîche + pepitas                 serves 4 20.00 qt  

MIXED GREENS + FRISÉE SALAD                                  for 5-7 43.00 sm         for 10-12 70.00 lg 
 with roasted pears, toasted pecans, roquefort + pear vinaigrette  

the MAIN COURSE  

classic BEEF BURGUNDY     for 2-3    67.00 qt 

FILET OF BEEF TENDERLOIN with horseradish cream                          for 10 260.00 ea 

HONEY LEMON GLAZED ROASTED SALMON with cucumber dill tzatziki   for 5 90.00 half for 10 172.00 full 

HERB ROASTED LOIN OF PORK with fruit chutney stuffing    for 2-3    40.00 lb 

SPIRAL CUT BAKED GLAZED HAM with honey mustard     or 10-12 135.00 ea 

roasted FREE RANGE FRESH TURKEY 14-16 lb       for 8-10   135.00 ea     

roasted ALL NATURAL TURKEY BREAST   sliced thick,  for 2-3  30.00 lb       3 lb uncut, for 10 90.00 ea    

 classic TURKEY GRAVY  14.00 pt  cornbread mushroom pecan DRESSING  17.00 lb    

on the SIDE  

creamy MASHED POTATOES    serves 3    14.00 pt 

PURÉE of CAULIFLOWER with chives    serves 4 17.00 pt 

SAUTÉED HARICOTS VERTS with sliced almonds    serves 4 19.00 lb 

ASPARAGUS grilled with lemon rounds    serves 4 18.00 lb 

lightly CREAMED SPINACH with nutmeg    serves 4 18.00 lb 

WILD + JASMINE RICE with cranberries + almonds     serves 4 17.00 lb 

and for DESSERT   

CHOCOLATE BÛCHE DE NOËL    serves 8 54.00  

DOUBLE SOUFFLÉ CAKE with chocolate mousse + whipped cream                                      serves 6 40.00 

classic APPLE GALETTE TART     serves 6-8  42.00 

assorted holiday themed BABY CUPCAKES     per dozen 36.00   

crate of HOLIDAY COOKIES + MINI BROWNIES    for 8-12   80.00  

For  del ivery  on Tuesday Dec  24 . . .  a l l  orders  must  be placed by 5 pm on Wednesday Dec  18.  
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