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HOLIDAY INDIVIDUAL MEALS

Still a safe & enjoyable way to feed your family or office staff during these challenging times.
Enjoy delicious individual meals from Pranzi Catering.

Meals are prepared individually wrapped.

Braised Short Rib with White Whipped Potato & Vegetable
Herb Roasted Pork Loin with White Whipped Potato, Vegetable & Apple Chutney
Stuffed Chicken with Apple Sage Bread Stuffing with Whipped Potato, Vegetable,
and White Wine & Sage Chicken Gravy
Statler Chicken Breast with Gorgonzola Butter with Apples, Cranberries,
Mashed Sweet Potato and Roasted Winter Vegetables
Stuffed Sole with Lemon Blanc Sauce with Confetti Rice & Vegetable
Grilled Salmon with Lentil Ragu with Confetti Rice & Winter Vegetable
Stuffed Acorn Squash with White Bean, Spinach & Pepper (Vegan)
Butternut Squash Ravioli with Sage Cream Sauce (Vegetarian)
$15

Add: Dinner Roll & Butter Packet $1
House Mixed Green Salad $4
Holiday Dessert » Cupcake, Cookie or Brownie $2.50 each

HOLIDAY ENTREES SPECIALS

Whole Prime Rib served with Au Jus & Rustic Popovers  $225
Approximately 15 Ibs / one size
Whole Beef Tenderloin Grilled Herb Crust with Mushroom Demi Glaze  $165
Whole Beef Wellington Coated in Paté and Duxelles and baked in Puff Pastry  $195
Individual Filet Mignons 60z  $25 per piece
Buddaball Ham with Raisin Sauce  $130
Whole Roasted Turkey (12-15 Ibs) with Turkey Gravy  $130

HOLIDAY SWEET TREATS MENU
All can be individually wrapped

Perfect Treats for gifts or your home this Holiday Season

ltalian Holiday Cookies $18 per pound Also available in a Festive Holiday Tin
Pies $20 - Pumpkin, Pecan, Chocolate Cream, Ricotta, Apple Crumb
Christmas Cake - 8" Buttercream Cake (Vanilla or Chocolate)
decorated with Snowman, Gingerman, & Christmas trees  $35
Snowman Cupcakes - 1 Dozen (chocolate or vanilla) $30
Gourmet Chocolate Dipped Apples
Caramel & twice dipped in Chocolate with Assorted Toppings
(M&M’s, Heath Bar, Nuts, White or Dark Chocolate Morsels, Crushed Candy Cane)  $12.95




HOLIDAY INFORMATION

Pranzi Catering & Events strives for perfection to ensure your holiday are special and memorable.

When ordering, please inform your sales representative of any dietary restrictions or food allergies.

All orders must be picked up or delivered by 2pm on Thursday, December 24, 2020.

When ordering, please specify if you would like your food hot & ready to serve
or if you prefer your food to come with reheating instructions.

FRIED CALAMARI
Lightly Coated & Fried; Served with

Garlic Butter & Banana Peppers
2Lb | $30

FRIED SMELTS
Lightly Coated & Fried; Served with

Pepperoncini & Garlic Butter
2lbs | $25

FRUTTI DI MARE
Shrimp, Scallops, Calamari, Baby Octopus,
Tossed in a Secret Lemon & Herb Marinade
2lbs | $35

SHRIMP COCKTAIL
Chilled Jumbo Shrimp Served with
Cocktail Sauce & Lemon Wedges

1 dozen | $40

CLAMS CASINO
Little Necks Stuffed with
Ritz Cracker Herb Stuffing & Bacon
1 dozen | $36

STUFFIES
Jumbo Stuffed Clams with Chorizo & Herbs
1 dozen | $37

STUFFED MUSHROOMS
Large Stuffed Mushrooms with
Traditional Bread Stuffing
or Crab & Brie Stuffing
1 dozen | $36

SNAIL SALAD
Lightly Seasoned with
Lemon & Italian Spices

1b | $25

BACCALA SALAD
Salted & Flaky Cod Tossed in a Lemon,
Garlic, & Olive Oil Herb Dressing
2lbs | $30

CRAB CAKES
Jumbo Lump Crab Meat, With a Green
Onion, Red Pepper, Ritz Cracker Stuffing
Served with Citrus Tartar Sauce on the Side
1 dozen | $48

BAKED STUFFED SHRIMP
Jumbo Shrimp Filled with a
Crab Meat Stuffing
1 dozen | $60

STUFFED SOLE
Sole Filet Stuffed with a Crab Meat Stuffing
& Lemon Herb Butter Sauce
1 dozen | $55

BAKED SCROD
White Fish Topped with a
Lemon, Butter, White Wine, & a
Ritz Cracker Crumb Crust
half pan | $65 full pan | $125

SQUID SAUCE
Sliced Calamari Sautéed & Simmered
with a Red or White Sauce
1 quart | $30
pasta available for an additional fee

CLAM SAUCE
Fresh Chopped New England Clams
Simmered in a Red or White Sauce
1 quart | $25
pasta available for an additional fee



