
Holiday Catering Menu
From Mini Maine Lobster Cakes to Filet Mignon Dinner, we make 
entertaining simply fresh and elegant! We have your holiday covered!

Walter Stewart’s
your fresh loca l  market

Walter Stewart’s Caters (203) 966-4848 x. 105 or 106   www.StewartsMarket.com

Artichoke and Spinach Dip       (serves 6-8)               $ 9
Assorted Mini Quiche Lorraine, Mushroom, & Spinach   (dozen)        $18
Bacon Wrapped Scallops          (dozen)        $30
Baked Brie en Croute          (serves 4-6)       $15
with Apricot Preserves, Dried Cranberries, and Slivered Almonds
Brie and Raspberry Phyllo         (dozen)        $30
Grilled Shrimp           (per lb)        $30
Maryland-style Mini Crab Cakes with Remoulade Sauce    (dozen)        $18
Mini Maine Lobster Cake          (dozen)        $36
Mini Beef Wellingtons         (dozen)        $24
Tender Beef filled with Mushroom Duxelle wrapped in Pastry
Mushroom Vol Au Vent          (dozen)        $24
Truffled Mushroom Risotto          (dozen)        $24
Savory Artichoke Cheesecake         (dozen)        $24
Pigs in a Blanket with Guinness Whole Grain Mustard      (dozen)                    $10
Polenta Crostini with Olive Tapenade       (dozen)                     $36
Prosciutto-wrapped Asparagus with Boursin Cheese       (dozen)        $21
Smoked Salmon on Endive with Creme Fraiche and Caviar      (dozen)        $24
Spanikopita Triangles            (dozen)        $18
Vegetable Spring Rolls         (dozen)        $36
Antipasto Platter
Spicy Capicola Ham, Prosciutto di Parma, Genoa Salame, Fresh   (serves 12-15)        $69
Mozzarella, Roasted Red Peppers, and Stuffed Cherry Peppers. 

Fresh Fruit Platter  with Fresh Pineapple, Honeydew Melon,    (serves 15-18)       $65
Cantaloupe, Strawberries, and Grapes.

Shrimp Cocktail Platter        (serves 10-12)       $48
Jumbo Shrimp served with our Signature Cocktail Sauce.      

Specialty Cheese Platter       (serves 12-15)       $65
Brie, Cheddar, Blue, Goat, and Gouda Cheeses served with
fresh Grape garnish and an assortment of Crackers. 

Vegetable Crudite Platter    A colorful assortment of crisp cut    (serves 15-18)       $65 
Broccoli, Cauliflower, Celery, Carrots, Cucumbers, Peppers, and   
Grape Tomatoes with your choice of dip.
Baked Ziti                 (serves 8-10)       $45
Meat Lasagna                 (serves 8-10)       $48
Vegetable Lasagna         (serves 8-10)       $40
Mac & Cheese with Lobster                 (serves 8-10)               $50

Hors d’Oeuvres, Platters & Party Trays            Price  Qty

Please turn over for Prix Fixe Dinner Packages, Entrees, Sides, Soups, and Salads



Customer Name

Phone        Pick Up Date & Time

Order Date             Order Taken By  

Special Instructions

Drop this form off at the deli or contact us to let us know 
your order. Please place orders by December 22nd 

229 Elm Street
New Canaan, CT 06840
deli@stewartsmarket.com

(203) 966-4848 x. 105 or 106

www.StewartsMarket.com

Placing Order Your Information

Sides, Soups & Salads                  Price       Qty

Mashed Potatoes              (per lb)    $6.99
Rosemary Roasted Red Potatoes           (per lb)    $6.99
Scalloped Potatoes with Gruyere           (per lb)    $10.99
Maple Glazed Sweet Potatoes (with Pure Vermont Maple Syrup)     (per lb)    $8.99
Roasted Root Vegetables                 (per lb)    $7.99
Shaved Brussels Sprouts with crisp Applewood-smoked Bacon    (per lb)    $7.99
Green Beans Almondine        (per lb)    $8.99 
Festive Stuffing with Dried Cranberries, Apple & Thyme             (per lb)    $8.99
Traditional Turkey Gravy            (1 qt)    $8.99
Beef Gravy                   (1 qt)    $8.99
Spiced Cranberry Sauce with Orange Zest & Cinnamon        (1 qt)    $8.99
Butternut Squash Soup            (qt)    $8.99
Lobster Bisque                  (qt)    $9.99
Roasted Chestnut and Apple                 (qt)    $9.99
Winter Root Vegetable Soup                 (qt)    $8.99
Frisée Salad                          (sml)      $25
Frisée, Pears, Walnuts, Radicchio, Gorgonzola, Endive, Walnut Vinaigrette   (lrg)      $35

Prix Fixe Meal Packages and Entrees       Price       Qty

Filet Mignon Dinner
Cracked Peppercorn-crusted Filet Mignon with our Signature Horseradish Sauce,   (serves 4 - 6)        $139
Scalloped Potatoes, Green Beans Almondine, Roasted Root Vegetables, Chestnut 
& Apple Bisque, Dinner Rolls, Yule Log Chocolate Cake.    
Spiral Ham Dinner
Maple-glazed Sliced Spiral Ham with Guinness Whole Grain Mustard, Honey  (serves 8-10)   $109 
Pumpkin Butternut Squash Soup, Maple-glazed Sweet Potatoes, Green Beans 
Almondine, Dinner Rolls, Yule Log Chocolate Cake.
Roasted Whole Turkey Dinner 
Oven Roasted Gozzi All Natural Whole Turkey, Traditional Mashed Potatoes,  (serves  6-8)        $159
Maple-glazed Sweet Potatoes, Green Beans Almondine, Spiced Cranberry 
Sauce, Festive Stuffing, Dinner Rolls, Yule Log Chocolate Cake.    
Stuffed Turkey Breast Dinner 
Apricot-glazed Stuffed All Natural Turkey Breast with Dried Cranberry & Apple Stuffing,  (serves  6-8)   $109  
Traditional Mashed Potatoes, Maple-glazed Sweet Potatoes, Green Beans Almondine, 
Spiced Cranberry Sauce; Festive Stuffing, Dinner Rolls, Yule Log Chocolate Cake.

White Wine Poached Salmon Side with Dill and Cucumber Scale     (serves 8-10 )      $100
Cracked Peppercorn-crusted Filet Mignon with Horseradish Sauce   (serves 10-12)   $160
Maple Glazed Spiral Ham with Whole Grain Mustard                (serves  10-12)    $80       




