
Order these items in person at our 
catering center or via phone or email.*

 Special
Holiday 
Catering 
Menu
 Crafted by Publix 
 Aprons® chefs.

Cold Appetizers
Fruit and Nut Goat Cheese Spread
Creamy goat cheese rolled in glazed walnuts, 
bacon, and dried cranberries.
Serves 8 | 1940 total cal. | 240 cal. per serving

Chimichurri Shrimp
Poached shrimp tossed in traditional parsley, cilantro, 
and garlic sauce, with a little kick from red chilies.
Serves 8 | 1210 total cal. | 150 cal. per serving

Everything Spice Dip
Cream cheese dip with garlic, onion, and sesame  
and poppy seeds, served with bagel chips.
Serves 8 | 3710 total cal. | 460 cal. per serving

Curry Cucumber Dip with Crispy Onion Straws 
and Naan Bread
Greek yogurt–based dip with curry powder, diced 
cucumber, and spices, topped with fried onions  
and served with naan bread.
Serves 8–10 | 2830 total cal. | 310 cal. per serving

Brioche Tea Sandwiches with Pimiento Cheese
Cream cheese blended with pimientos, aged cheddar, 
and cayenne pepper, served on brioche bread.
Serves 8–10 | 2810 total cal. | 310 cal. per serving

Sweet Potato Biscuits with Ham
Sliced ham and grainy mustard sauce on a flaky  
sweet potato biscuit. 
Serves 12 | 2460 total cal. | 210 cal. per serving

Bahn Mi Sandwiches
Garlicky pork, cilantro, hoisin aioli, and Vietnamese-
style pickled vegetables on potato bread.  
Serves 4 | 2480 total cal. | 620 cal. per serving

Pickled Veggies
Pickled green beans, peppers, cauliflower, carrots, 
cucumber, and okra.
Serves 10 | 510 total cal. | 50 cal. per serving

 Take and Bake 
Appetizers
Baked Brie with Cranberry–Walnut–Bacon Crumble
French Brie with cranberry–walnut–bacon crumble, 
rosemary, and apricots. 
Serves 8 | 1050 total cal. | 130 cal. per serving

Pork Belly Pigs in a Blanket
Savory, tender pork belly wrapped in puff pastry  
and served with honey Dijon sauce.
Serves 18 | 11120 total cal. | 620 cal. per serving

Shrimp and Grit Tarts
Mini cheesy grit cakes topped with shrimp, bacon, 
green onions, and chipotle drizzle.
Serves 8 | 5660 total cal. | 710 cal. per serving



 To-Go Sides
 Almond Cherry Green Beans
Blanched green beans tossed with herbed butter 
and topped with almond and cherry crumble.
Serves 8 | 2550 total cal. | 320 cal. per serving

Roasted Brussels Sprouts with Warmed  
Honey Glaze
Lightly charred Brussels sprouts with warmed  
honey glaze.
Serves 8 | 2890 total cal. | 360 cal. per serving

 Asparagus with Caramelized Onions and 
Herbed Garlic Butter
  Asparagus topped with caramelized onions  
and tossed in herbed garlic butter.
Serves 8 | 1210 total cal. | 150 cal. per serving 

Cheesy Corn and Bacon Casserole
Sweet corn baked in traditional cheddar custard  
with bacon and chives.
Serves 8 | 2300 total cal. | 290 cal. per serving

Roasted Carrots with Sweet and Spicy Butter
Whole carrots roasted until tender and tossed  
with sriracha, butter, and honey sauce.
Serves 8 | 1440 total cal. | 180 cal. per serving

Cauliflower Rice Pilaf
Riced cauliflower cooked with almonds, cranberries, 
apricots, and cinnamon.
Serves 8–10 | 1730 total cal. | 190 cal. per serving

Roasted Garlic and Cheddar Mashed Potatoes
Made with cream, four cheddar blend, roasted garlic, 
and butter.
Serves 10 | 5520 total cal. | 560 cal. per serving

Roasted Potato and Butternut Squash Hash
Combined with garlic, leeks, fennel, and rosemary.
Serves 8 | 1040 total cal. | 130 cal. per serving

 Take and Bake Entrées
 Thanksgiving Turkey Wellington 
Roasted turkey, cranberry sauce, mashed potatoes, 
and stuffing, wrapped in puff pastry. Served with gravy.
Serves 12 | 5910 total cal. | 490 cal. per serving

Vegetarian Wellington
Beyond Meat plant-based patty, chopped baby bella 
mushrooms, Dijon mustard, and herbs, wrapped in 
puff pastry. Served with gravy.
Serves 1 | 660 cal. per serving 

Beef Wellington
Seared beef tenderloin steak, chopped gourmet 
mushrooms, and marsala wine, wrapped in puff pastry. 
Serves 1 | 610 cal. per serving

2,000 calories a day is used for general nutrition advice, but 
calorie needs vary. Additional nutrition information is available 
upon request. 

If you have questions about food allergens, food 
intolerances, or other ingredients, please ask a 
Catering consultant.

 *Notice required. Times vary by item. Cold dishes 
are prepared in disposable containers and hot 
dishes are prepared in foil containers to reheat at 
home. Menu available at this location only. Delivery 
fees may apply.

For pricing or additional
information, scan this QR code.


