
 1 

2017 

QC DIRECT  
HOLIDAY MENU 

MENU AVAILABLE NOVEMBER 13th—DECEMBER 31st  



 2 

PACKAGES 

CLASSIC BUFFET |   

$17 ( min 20)  
$16 ( over 35 guests) 
$15 ( over 100 guests) 
split entree $2; (min 24) 

Herb Roasted Turkey OR   
Brown Sugar & Orange Glaze 
Honey Ham  

Classic Stuffing  
southern style stuffing filled 
with toasted sourdough, 
tossed with mirepoix, and 
finished with herbs 

Green Bean Casserole  
filled with creamy mushroom 
filling and topped with crispy fried 
onions 

Herb Biscuits  
with honey butter  

White Chocolate Pumpkin Pie   
with cinnamon whipped cream 

HEAVY HORS DOEUVRES | $18   

( min 20)  

Petite Biscuit Sliders  
 ham, fontina & mustard 
 turkey, cheddar & apple chutney 
 
Petite Chicken Pot Pie  
petite cup filled with creamy 
chicken & vegetables, baked to 
perfection and topped with a flaky 
pie crust  

Holiday Goat Cheese Trio  
trio of goat cheese coated in dried 
cranberry, roasted pecans, and 
herbs served with crackers and 
cinnamon pita 

Festive Chicken Skewers  
herb marinated chicken skewered 
between roasted red peppers & 
brussel sprouts 

Winter Dessert Bars  
variety of chef selected seasonal 
flavors  

AMANDA’S HOLIDAY | $23  

 ( min 20)  

Classic Coq au Vin  
red wine braised boneless chicken 
thighs finished with a rich pan 
gravy and mirepoix 

Holiday Antipasto Salad  
rolled cured italian meats and 
cheese garnished with olives, 
artichokes, and sundried tomatoes 
atop a bed of iceberg lettuce 

Seasonal Medley of Roasted 
Squash  

Herb & Sea Salt Rolls  
with honey butter  

Holiday Cookie Tray  
dark chocolate biscotti, candy 
cane cookies, and pumpkin spice 
snickerdoodles 
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BREAKFAST BUFFET | $15.5 

( min 20)  

Cinnamon Bun Breakfast 
Casserole  
warm, gooey baked cinnamon 
buns drizzled with sweet icing  

White Cheddar scrambled eggs  
farm fresh eggs tossed with white 
cheddar, salt, and pepper 

Bacon & Sausage Patties  
crispy applewood smoked bacon 
and herbed sausage patties  

 

Hot Chocolate Bar  
including dark chocolate & 
peppermint  

Smoked Salmon Platter +$6 pp 
with everything bagel chips, capers, 
sliced eggs, and cream cheese   
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A LA CARTE 
ENTREES | min 12  

split entree $2; min 24  

Coq Au Vin $11 
red wine braised boneless 
chicken thighs finished with a 
rich pan gravy and mirepoix  

Herb Roasted Turkey $9 
marinated house roasted turkey 
served with herb gravy 

Roasted Honey Ham $9  
house roasted honey ham 
coated in brown sugar orange 
glaze  

Caramelized Maple Apple 
Chicken $10   
24hr brined chicken, pan seared 
served with apple cider maple 
gastrique and caramelized 
apples  

Wild Rice Stuffed Acorn 
Squash $8   
sweet roasted acorn squash 
filled with rustic wild rice pilaf 
and herbed butter  

Wild Mushroom Lasagna $9  
hearty mushroom ragu, layered 
between creamy ricotta, 
mozzarella, and gluten free 
lasagna noodles 

 

BREADS 

Herb & Sea Salt Rolls  
Herb Buttered Biscuits  

SIDES  | min 12  

Classic Stuffing $3  
southern style stuffing filled 
with toasted sourdough, 
tossed with mirepoix, and 
finished with herbs 

Roasted Garlic Smashed 
Potatoes $3 
whipped red bliss potatoes 
seasoned lightly with roasted 
garlic 

Cornbread Stuffing $3 
house made cornbread 
toasted, seasoned, and baked 
with mirepoix, cranberries, and 
pecans 

White Cheddar & Parmesan 
Mac n’ Cheese $3  
Creamy white cheese sauce 
tossed with Cavatappi Pasta 
topped with buttered 
breadcrumbs 

Green Bean Casserole $3 
filled with creamy mushroom  
and topped with crispy fried 
onions 

Sweet Butter Poached 
Carrots  $3 
sweet blanched carrots tossed 
in butter and roasted to 
perfection 

 

Classic Southern Sweet 
Potato Casserole $3.5  
topped with brown sugar 
pecan streusel  

Seasonal Squash Medley $3.5   
variety of seasonal squash, 
lightly seasoned and roasted al 
dente  

Holiday Antipasto Salad $4.5  
rolled cured Italian meats and 
cheese garnished with olives, 
artichokes, and sundried 
tomatoes atop a bed of icebeg 
lettuce 

 

SOUP | min 12  

Tomato Soup $5.5 
delicious classic creamy 
tomato soup 

Butternut Squash Bisque $5.5   
sweet roasted butternut 
squash with onions, garlic, and 
a hint of cream  

Rustic Warm Chili $5.5   
texas style chili filled with red 
beans and ground beef, served 
with cheddar cheese and sour 
cream  
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A LA CARTE 
APPETIZERS | min 12 

Petite Chicken Pot Pies  
$3.5  
creamy chicken & vegetable 
filled topped with a pie crust  

Petite Beef Wellingtons  
$4  
beef wellingtons topped with 
rosemary brown butter demi 
glace  

Warm Corn Dip $4.5  
with tortilla triangles  

Smoked Salmon Dip $5.5  
creamy dip seasoned with 
smoked salmon, capers, and 
dill; with flatbread crackers 

Holiday Goat Cheese  
Trio $5.5  
trio of goat cheese coated in 
dried cranberry, roasted 
pecans, and herbs with 
crackers and cinnamon pita 

Petite Biscuit sliders $6  
 Ham, Fontina & Mustard 
 Turkey, cheddar with apple 

chutney 
 
 
 

DESSERTS | min 12  

Winter Dessert Bars $4  
variety of chef selected seasonal 
flavors including pumpkin pie & 
pecan  

White Chocolate Pumpkin  
Pie $4 
with cinnamon whipped cream 

Down Home Apple Cobbler $4  
apple filled, rustic butter 
crumble; with whipped cream  

Holiday Cookie Basket $4.  
dark chocolate biscotti, candy 
cane cookies, and pumpkin spice 
snickerdoodle 

BEVERAGES 

House Made Hot Chocolate 
bar $4.5  
flavors include mint chocolate, 
and dark chocolate; served 
with mini marshmallows 

BY THE  GALLON  

 Hot Apple Cider $14  

 Pomegranate Lemonade 
$13.5 

 Cranberry Sweet Tea $13.5  

 Chai tea $14  
with creamers and sweetener 
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