
Beef Brisket with Au Gratin Potatoes or Dutch Oven Potatoes, and Sweet
Buttered Corn

Classic Beef Pot Roast with Roasted Carrots, Mashed Potatoes with Gravy, and
Green Beans or Sweet Buttered Corn

Prime Rib with Brandied Mushrooms, Mashed Potatoes or Roasted Red Potatoes,
and Green Beans

Roast Tenderloin with Brandied Mushrooms, Traditional Mashed Potatoes or
Garlic Mashed Potatoes, and Green Beans

New York Strip Roast with Mushroom Gravy, Garlic Mashed Potatoes or Au Gratin
Potatoes, and Green Bean Medley with Green Beans, Cauliflower and Squash

 All entrees include two hot side dishes, salad, artisan bread or dinner rolls, dessert, 
beverage and clear plastic disposables. Prices listed are based on one entree selection per

event. Events with more than one entree selection are subject to a price increase.
Current pricing as of August 2020 may increase based on market fluctuations.

$20.90

$16.90

$29.90

$29.90

$21.90

$13.90

$20.90

$23.90

$18.90

$14.90

Boneless Pork Pot Roast with Roasted Carrots, Mashed Potatoes, and Green Beans

Roasted Honey Ham with Au Gratin Potatoes, and Green Beans

HOLIDAY MENU 2020

BEEF ENTREES

PORK ENTREES

Roast Turkey Breast with Stuffing, Cranberry Sauce, Mashed Potatoes with Gravy,
and Green Beans

Salmon Filets with Mango Salsa or Dill Sauce, Rice Pilaf, and Green Beans

Roasted Turkey with Apple Cranberry Chutney, Au Gratin Potatoes, and Vegetable
Medley with Broccoli, Squash and Carrots

SPECIALTY CUTS



Fricassee Lemon Chicken with Mashed Potatoes or Rice Pilaf, and
Green Beans or Vegetable Medley with Broccoli, Squash and Carrots

Piccata Chicken with Garlic Mashed Potatoes or Rice Pilaf, and Green Beans

Raspberry Balsamic Chicken with Rice Pilaf or Roasted Red Potatoes, and
Green Beans

Savory Pomegranate Chicken with Rice Pilaf or Roasted Red Potatoes, and
Green Beans

Molly’s French Chicken with Braised Carrots, Mashed Potatoes or Rice Pilaf,
and Green Beans

Pasta Buffet includes two pasta sauces with Penne, and Spaghetti. 
Sauce Options: Chicken Alfredo, Beef Bolognese, Marinara, or Pesto, and
Vegetable Medley with Broccoli, Squash and Carrots

Sun-Dried Tomato Chicken with Penne Pasta, and Green Beans or Vegetable
Medley with Broccoli, Squash and Carrots

24-Hour Smoked Brisket, BBQ Sauce, Macaroni & Cheese, Baked Beans,
Coleslaw, Garden Salad with Dressings, and Cornbread

CHICKEN ENTREES

COUNTRY CHRISTMAS

ITALIAN HOLIDAY

SALADS
One salad selection included with entree

Marvellous Spinach Salad
Pear Gorgonzola Salad

Caesar Salad
Garden Salad with House-Made Ranch Dressing and White Balsamic Vinaigrette
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$15.90

$15.90

$13.90

$16.90

$17.70

$17.90

$17.90

$21.90



Ice Water - included
Marvellous Lemonade - included

Sparkling Cranberry - add $.90               
Sparkling White Grape - add $.90 

Shrimp with Cocktail Sauce  4.10 
Artichoke Dip with Multigrain Chips 2.30

Artichoke Dip with Baguettes  2.65
Teriyaki Meatballs  2.00

BBQ Meatballs with Kielbasa 2.00
Marsala Meatballs  2.00

Specialty Cheese Platter with Crackers and Fruit Garnish 3.90
Sausage and Pepper Crostini 1.90

Seafood Crostini 2.50
Holiday Cheeseball and Crackers 2.50

BREAD SELECTIONS

APPETIZERS

• Sliced Artisan Breads (Wheat and White)
• Home-style Dinner Rolls

• Shirley's Dinner Rolls (add $ .40)

Choice of One

Prices listed are per person

This menu cannot be used for pickup or delivery. On-site service fee & 8.25% Utah prepared
food tax applies to all catered events.  Prices listed are per person and 

based on 40 guest minimum.  Please call for daily December minimums.
We accept all major credit cards except amex. Please call for a detailed quote. 801-374-0879

DESSERT SELECTIONS
One choice per forty people

• Molly's Chocolate Cream Cheese Cake 
• Sticky Toffee Pudding Cake

• Gingerbread Cake with Lemon Sauce
• Apple Raspberry Crisp
• Pumpkin Crumb Cake

• Chocolate Caramel Cake
• Molly's Carrot Cake

• Caramel Pecan Bread Pudding 
(add $1.00)

• Raspberry Bread Pudding
(add $1.00)

• Mini Cheesecakes with Raspberry Sauce
(add $1.00)

• Mini Creme Brulee (GF)
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BEVERAGES


