Sog-el Catering

Holiday Buffet Packages

Holiday Classic Menu
Toss Salad with Variety of Dressing
Sliced Holiday Ham
Buttered New Potatoes
Green Beans with Bacon
Homemade Cranberry Relish
Dinner Rolls and Butter
$8.40 pp

First Frost Menu
Orange & Cranberry Tossed Salad
Tender Beef Brisket
Lemon Pepper Chicken
Sweet Potato Mash with Praline Sauce
Green Bean Casserole
Homemade Cranberry Relish
Dinner Rolls and Butter
$9.65 pp

All That Glitters Menu
Our Signature House Salad
Teres Majors w/ Mushroom Brie Sauce
Chicken Alfredo
Maple Glazed Carrots
Monaco Blend Veggies with AlImandine
Cheesy Au Gratin Potato Casserole
Rice Pilaf
Homemade Cranberry Relish
Dinner Rolls and Butter
Plastic Plate Upgrade
$15.35pp

Gingerbread House Menu
Our Signature House Salad
Sliced Turkey with Stuffing

Mashed Potatoes and Gravy
Buttered Corn
Homemade Cranberry Relish
Dinner Rolls and Butter
$9.10 pp

Winter Night Menu
Caesar Salad
Red Wine & Cranberry Glazed Pork
Peppercorn Encrusted Turkey Breast
Flame Roasted Potato Medley
Tuscan Vegetable Medley
Wild Rice Pilaf
Homemade Cranberry Relish
Dinner Rolls and Butter
$11.65pp

Candlelight-Menu
Caesar Salad
Ham and Peppercorn Turkey Carvers
Maple Glazed Carrots
Garlic & Herb Veggies in Butter Sauce
Baked Potato with Butter &Sour Cream
Apple and Sweet Potato Bake
The Salad Trio
Homemade Cranberry Relish
Dinner Rolls & Butter
Plastic Plate Upgrade
$17.90




Sog-el Catering

Create Your Own
Holiday Buffet Packages

Classic Buffet Menu
Two Classic Entrée Selections
Three Accompaniments
Our Homemade Cranberry Relish
Freshly Baked Dinner Rolls
Butter Packets
$9.95 per person**

Deluxe Buffet Menu
One Classic & One Deluxe Entrée Selection
Four Accompaniments
Our Homemade Cranberry Relish
Freshly Baked Dinner Rolls
Butter Packets
$11.85 per person**

**|f you wish to select two from our deluxe entrée’s selections add $1.25 per person
** Add $ 1.15 per person for each additional accompaniment
**Menu prices include disposable foam plates and plastic utensils with napkins.
**Upgrade to clear plastic plates and utensils for $ .95 additional per person.
**Meals are served buffet style with local delivery, set up, and one hour serve included.
**Roy-el provides linens for the buffet tables and beverage station.
**Above prices are based on a minimum of one hundred catered meals.
**For groups of 50 — 99 add $1.00 per person.
**Eor groups fewer than 50 please add $2.00 per person.
**Gratuities are not required but are graciously accepted by your serve staff.
**All prices are subject to change prior to a signed contract.
**Additional charges apply if the serving time is delayed more than 30 minutes
due to customer delay and for extended serve times.



Sog-el Catering

Classic Holiday Entrée’s

Lemon Pepper Chicken
A boneless chicken breast seasoned with lemon pepper seasoning and
drizzled with a creamy lemon sauce.

Chicken Alfredo
Boneless chicken breast seasoned, grilled and smothered in a creamy Alfredo sauce.

Tender Smoked Beef Brisket
One of our most requested items, slow smoked beef brisket sliced thin with a big taste.

Sliced Turkey
A traditional holiday favorite — well almost. Our turkey is injected with a savory
seasoned butter, slow roasted to perfection.

Tri Colored Cheese Tortellini
Multicolored cheese filled tortellini served in our creamy tomato pesto Alfredo sauce.

Holiday Glazed Ham
Virginia pit ham, smoked, sliced & served with a pineapple and brown sugar glaze.

Deluxe Holiday Entrée’s

Red Wine Cranberry Glazed Pork Loin
A juicy, mouth watering, boneless pork loin glazed with a red wine cranberry glaze.
This pork loin has its own wonderful holiday flavor and did we mention juicy?

Bourbon Peppercorn Encrusted Turkey Breast (New)
Whole muscle turkey breast with a whole new flavor and it is wonderful.

Seafood Pasta in Creamy Butter Sauce(New)
A rich and creamy sauce with shrimp, scallops and other delicacies from the sea served
on a bed of pasta.

Teres Majors in Mushroom Brie Sauce
Large chunks of steak smothered in a rich mushroom & Brie sauce.
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Holiday Accompaniments

Our House Salad
Romaine lettuce, sliced mushrooms, black olives, lightly tossed in parmesan cheese
and our signature champagne dressing topped off with garlic & herb croutons.

Orange &Cranberry Tossed Salad (New)
Cran raisins and mandarin oranges sparkle like jewels in this merry Christmas salad.

Caesar Salad
This famous salad is always a welcome treat. The ingredients are traditional & simple.
The dressing makes this salad the favorite that it is.

Buttered Parsley Potatoes
Baby whole potatoes served in a parsley butter sauce.

Garlic Mashed Red Potatoes
Red potatoes cooked then mashed, skin on, with just a hint of garlic.

Cheesy Au Gratin Potatoes
Rich sour cream, butter and cheese sauce covered potatoes.

Flame Roasted Potato Medley
Can’t decide between regular and sweet potatoes, then try this tasty and colorful
roasted medley that offers both.

Apple & Sweet Potato Bake (New)
Apples and sweet potatoes are perfect partners in this slightly sweet casserole. .

Sweet Potato Mash with Praline Sauce (New)
This tasty treat is a perfect holiday treat with a great southern accent.

Maple Glazed Carrots (New)
Tender baby carrots add color to any meal and the maple syrup is so compatible with
the carrots. The crunch of pecans adds a special touch.

Flame Roasted Corn
Whole kernel sweet corn with sweet peppers makes a bright and tasty combination.
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Monaco Blend Vegetables Almandine (New)
Whole green beans, wax beans, baby carrots and red peppers make a lively
combination to everyone’s liking in our tasty almandine sauce.

Green Beans with Bacon
Whole green beans with diced onions and bacon are always welcome at the table.

Green Bean Casserole
A traditional favorite made with green beans, mushroom soup and French’s onions.

Tuscan Vegetable Medley
Colorful blend of squash, carrots, green beans with a tangy Italian seasoning.

Penne Pommodora
Penne noodle with our special tomato sauce topped with mozzarella cheese.

Garlic and Herb Steamed Vegetables
Broccoli, squash, carrots, flame roasted peppers and rotini.in a creamy butter sauce.

Pasta Con Broccoli
Penne pasta with broccoli in our rich and creamy pesto Alfredo sauce.

Rice Pilaf
A blend of regular and long grain rice is a healthy & tasty choice for the holidays.

Stuffing with Gravy
What holiday meal is complete without the stuffing & gravy?

Add The
Roy-el Salad Trio
To Any Buffet for Just $2.75 more
Cucumber salad, angel hair pasta salad, Caesar pasta salad, crispy or creamy
coleslaw, Waldorf salad, our signature grape salad, or creamy Snicker salad
(choose three from above for a trio or any single item as one of your accompaniments)



Dress It Up

Upgrade to clear plastic dinner & salad plates
with heavy duty clear plastic silverware for $ .95 per person.

Real china and silverware packages also available- ask for details.

Add ice tea and ice water station $ .55 per person.
Fresh ground coffee service $ .45 per person.

Add canned coke, diet coke and sprite for $1.25 each used.

The Grand Finale

**\/ariety of cheese cakes (12 slices) $24.50 each
**Qur oven fresh assorted cookies or brownies $9.00 dozen
**Ereshly baked seasonal pies (8 slices) $14.25 each
**Half sheet cakes (50 servings) $45.00 each
**Eull sheet cakes (100 servings) $65.00 each
**Pistachio fluff (50 servings) $65.00
**Brandied peaches with candied pecan crunch (25 servings) $48.75
**Round layer cakes( Black Forest, Red Velvet, Carrot Cake, etc.) $26.50 each

Roy-el Catering Inc.

618.476.7722 IL.
314.209.0996 MO.
618.476.9242 FAX
royel@royel. com

www.royel.com




Sog-el Catering

Holiday Appetizers

Roy-el Catering offers a large selection of finger foods on our regular Hors
D’oeuvres menu but these seasonal options can add to the festivities.

Cranberry Glazed Appetizer Meatballs

Sweet and tangy, a unique and tasty flavor for the holidays.
6 Ibs $46.00

Roasted Red Bell Peppers & Goat Cheese Bites
The great taste of goat cheese has become very popular and is enhanced by the taste

of roasted red peppers and oregano.
50 pieces $68.00

Smoked Salmon Spread
Smoked Salmon is a great taste for the holidays and layered with a cream cheese

spread it makes a festive and tasty spread with crackers
$18.00 per Ib.

Coffee-Crusted Beef Tenderloin with Dijon Cream
Beef tenderloin seared to seal in the aromatic flavor, then roasted to perfection. Served
on French baguettes with a dollop of Dijon cream.
$16.25 per Ib. (5 Ib. Minimum)

Pastry Wrapped Cranberry Brie
Brie is a soft, rich and buttery cheese that makes a wonderful holiday spread or dip and
is a holiday favorite with this rich cranberry layer between two layers of cheese.
$ 18.50 per round.

Maple Apple Riblets

These delightful mini riblets are a great treat for the season with their rich maple flavor.
25 Mini riblets for $28.00

Pizza Rye
Tasty rye bread squares topped with a crumbled sausage & Velveeta cheese mixture
25 pieces for $36.00

Baked Potato Pizza
Baked red potatoes, Yukon gold, and sweet potatoes on a crispy crust with provolone

and cheddar cheese, bacon bits and green onion — enjoy a little wow!
25 Pieces for $32.00



