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Call Us Today. We’re looking forward to connecting with you! 

O: (770) 384-1904 
F: (770) 384-1903 

info@time-to-dine.com



 

Menu items are priced per person unless otherwise noted.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 
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Holiday Menu Selections are Available f

If the guest count falls below Twenty add 15% to Food Cost

We are looking forward to working with you to plan your upcoming Holiday Gathering.
At TIME to DINE, 

We will listen and guide you through every step to make your

Holiday events wonderful, delightful and completely effortless for you!

If you prefer, you may also pick and choose items from our 
All pricing is per guest unless otherwise stated.

We will be pleased to provide service staff, silverware

Call soon to reserve your event. 

Enjoy o

Menu items are priced per person unless otherwise noted. Prices are Subject to Change. Tax, Gratuity & Delivery additional.
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Catering Guidelines 
 

Selections are Available from November 1, 2017 – December 20, 2017

Twenty Person Minimum Order 

If the guest count falls below Twenty add 15% to Food Cost 
 

We are looking forward to working with you to plan your upcoming Holiday Gathering.
At TIME to DINE, it is our pleasure to ensure your satisfaction! 

 

We will listen and guide you through every step to make your 

Holiday events wonderful, delightful and completely effortless for you! 

If you prefer, you may also pick and choose items from our customized selections to create your own special menu.
All pricing is per guest unless otherwise stated. 

 

silverware, china plates, linens and floral arrangements at an additional charge.
 

Call soon to reserve your event. Select dates may be limited. 
 

Enjoy our exciting and yummy offerings! 

 

additional. 

RISK OF FOODBORNE ILLNESS 

 

December 20, 2017 

We are looking forward to working with you to plan your upcoming Holiday Gathering. 

selections to create your own special menu. 

at an additional charge. 



EXECUTIVE CHEF PAIRE

Menu items are priced per person unless otherwise noted.
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Whether you’re planning a traditional or unique 

Good Tidings 
Maple Whiskey Glazed Chicken 

Parmesan Mashed Potatoes 

Green Beans  

with Butternut Squash & Leeks 

Mediterranean Salad 

with Ranch Dressing & Italian Vinaigrette 

Rolls & Butter 

Pastry Chef’s Petite Desserts 

$14.95 / $17.95 

 

Holiday Potato Bar 
Sweet & Yukon Gold Mashed Potatoes 

with Toppings to Include: 
 Spiral Glazed Ham, Roast Turkey Pieces 

Turkey Gravy, Cornbread Dressing Bites 

Braised Collard Greens, Caramelized Onions 

Praline Pecans, Cranberries 

Bleu Cheese & Cinnamon Butter 

Rolls & Butter 
Pastry Chef’s Petite Desserts 

$15.95 / $18.95 

TIME to DINE 

EXECUTIVE CHEF PAIRED HOLIDAY BUFFET SELECTIONS 

Menu items are priced per person unless otherwise noted. Prices are Subject to Change. Tax, Gratuity & Delivery additional.
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Whether you’re planning a traditional or unique Holiday celebration, these selections are sure to please! 
 
 

 

 
 

 

Feast of Plenty 
Sage Herb or Cajun Roasted Turkey 

with Cranberry Sauce 
 

Spiral Sliced Glazed Ham 
 

Creamy Baked Macaroni & Cheese 
 

Cornbread Dressing 
 

Candied Yams 
 

Old Fashioned Collard Greens 
 

Southern Style Green Beans 
 

Field of Dreams Salad 

with Ranch Dressing & Balsamic Vinaigrette 
 

Rolls & Butter 
 

Red Velvet Cake 
 

Pecan Pie 
 

$31.95 / $34.95 
 

 

Rosemary & 

Asiago Potato Gratin

Sautéed Cabbage

Kale & 

with Ranch Dressing

Eggnog Bread Pudding

Grilled Atlantic Salmon Fillet

with Apricot Balsamic Drizzle

Lemon Rosemary 

Wild Rice with Cranberries & Carrots

Roasted

with Caesar Dressing & Italian Vinaigrette

White Chocolate Gingerbread Trifle

 

additional. 

RISK OF FOODBORNE ILLNESS 

 

First Noel 
Rosemary & Thyme Crusted 

Beef Tenderloin 

Asiago Potato Gratin 

Cabbage, Spinach & Carrots 

Kale & Orange Salad 

Ranch Dressing & Italian Vinaigrette 

Rolls & Butter 

Eggnog Bread Pudding 
 

$17.95 / $20.95 

Deck the Halls 
Grilled Atlantic Salmon Fillet 

with Apricot Balsamic Drizzle 

Lemon Rosemary Roasted Chicken 

Wild Rice with Cranberries & Carrots 

Roasted Brussels Sprouts 

Caesar Salad 
Caesar Dressing & Italian Vinaigrette 

Rolls & Butter 

White Chocolate Gingerbread Trifle 
 

$21.95 / $24.95 



CREATE YOUR OWN HOLI

Menu items are priced per person unless otherwise noted.
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Entrees Come With (3) Three Side Dishes, 

Make it a Double Entrée: Add $7.00 to the average Entrée price

∗ Herb Roasted Tom Turkey with Cranberry Sauce  
∗ Cajun Roasted Tom Turkey with Gravy  
∗ Maple Whiskey Glazed Roasted Chicken Breast  
∗ Lemon Rosemary Grilled Chicken Breast  
∗ Molasses Dijon Holiday Cornish Hens  

 

Choose (3) three

Hosting a decadent feast? Stack on the sides for a holly jolly meal!

Each additional side dish: $2.95 per person

∗ Creamy Baked Macaroni & Cheese ∗

∗ Creamy Mashed Potatoes ∗

∗ Traditional Stuffing ∗

∗ Cornbread Dressing ∗

∗ Wild Rice, Cranberries & Carrots ∗

∗ Asiago Potato Gratin ∗

 

TIME to DINE 

CREATE YOUR OWN HOLIDAY BUFFET! 

Menu items are priced per person unless otherwise noted. Prices are Subject to Change. Tax, Gratuity & Delivery additional.
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 ‘Tis the Season Entrées 
Lunch/Dinner  

Entrees Come With (3) Three Side Dishes, Rolls & Butter, and (1) Dessert from p. 6  

Make it a Double Entrée: Add $7.00 to the average Entrée price 
 

$15.95/$18.95 ∗ Maple Brown Sugar Spiral Sliced Ham 
$15.95/$18.95 ∗ Chicken Sausage & Apple Stuffed Pork Tenderloin
$14.95/$17.95 ∗ Rosemary, Thyme Crusted Roasted Beef Tenderloin 
$14.95/$17.95 ∗ Seared Flank Steak with Chimichurri 
$15.95/$18.95 ∗ Apricot Balsamic Grilled Atlantic Salmon Fillet

 

Holiday Sides & Salads 
Choose (3) three sides or salads to go with your entree selection.  

decadent feast? Stack on the sides for a holly jolly meal! 

Each additional side dish: $2.95 per person 
 

∗ Sweet Potato Soufflé ∗ Roasted Brussels Sprouts
∗ Candied Yams ∗ Sautéed Cabbage
∗ Roasted Winter Vegetables ∗ Kale & Orange Salad
∗ Old Fashioned Collard Greens ∗ Mediterranean Salad
∗ Southern Style Green Beans ∗ Field of Dreams Salad
∗ Green Beans with Buttered Almonds ∗ Caesar Salad 

 

additional. 

RISK OF FOODBORNE ILLNESS 

$13.95/$16.95 
Chicken Sausage & Apple Stuffed Pork Tenderloin $15.95/$18.95 
Rosemary, Thyme Crusted Roasted Beef Tenderloin  $18.95/$21.95 

$15.95/$18.95 
Apricot Balsamic Grilled Atlantic Salmon Fillet $15.95/$18.95 

Roasted Brussels Sprouts 
Cabbage, Spinach & Carrots 

Kale & Orange Salad 
Mediterranean Salad 
Field of Dreams Salad 

 



EXECUTIVE CHEF PAIRE
 

Menu items are priced per person unless otherwise noted.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
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For your next Holiday Cocktail Party, sit back, relax, and let Ti
From simple to 

Holiday Cheer 

Fire Grilled Vegetables 

Olive Oil & Herb Marinated Farm Fresh Vegetables  
Grilled to Perfection 

 

Bayou Shrimp & Crab Dip 

Lump Crab, Gulf Shrimp Baked with Cream Cheese  
& Low Country Spices 

 

Chicken Skewers with Honey Sriracha 

Breast of Chicken skewered and grilled 
then Drizzled with Honey Sriracha Sauce 

 

Holiday Handwiches 

- Roasted Beef, Brie & Caramelized Onion 
-Honey Ham, Boursin & Red Pepper Jelly 

 

Pasta Mezze 

Campanelle Pasta with Baby Spinach, Asiago, Basil 
Artichokes & Roasted Red Pepper Sauce 

 

Cheese & Fruit Display 

with Gourmet Crackers & Flatbreads 
 

Petite Holiday Desserts 
 

TIME to DINE Sparkling Citrus Punch 
 

$26.25 

A Miniature Pastry Pillow filled and baked with 

TIME to DINE 

EXECUTIVE CHEF PAIRED HOLIDAY RECEPTIONS 

Menu items are priced per person unless otherwise noted. Prices are Subject to Change. Tax, Gratuity & Delivery additional.
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For your next Holiday Cocktail Party, sit back, relax, and let Time to Dine plan your menu! 
From simple to extravagant, we’ve got you covered! 

 

 

Warm Wishes 

Fresh & Pickled Vegetable Crudités 

with Buttermilk Herb Dip 
 

Honey Glazed Holiday Ham 

with Orange Dijon, Tomato Bacon Jam  
and a Variety of Bakery Breads 

 

Southern Potato Salad 

Hand Crafted with Celery, Mayo, Relish 
 

Chicken Wellington 

A Miniature Pastry Pillow filled and baked with  
Chicken Breast and Mushrooms 

 

Smoked Gouda Beer Dip 

Gourmet Flatbreads & Chips 
 

Lamb Meatball Skewers 

Served with Cucumber Tzatziki Sauce 
 

Winter Cherry & Brie Tart 

Filled with Brie, Cherries & Pecans 
 

Petite Holiday Desserts 
 

TIME to DINE Sparkling Citrus Punch 
 

$32.75

Joy to the World

Pear, Spiced Pecan Cheesecake

Brandied Pears, Goat Cheese & Spiced Pecans

Stuffed Chicken Roulade

with Red Pepper, Spinach & Cream Cheese

Szechuan Beef Skewers

Szechuan Style Beef, Marinated and Grilled

Creole Spiced Shrimp Cocktail

Cocktail & Remoulade Sauces

Holiday "Handwiches"

- Honey Ham, Boursin & Red Pepper Jelly
- Roast Turkey, Pear & Gouda

Spinach & Artichoke Stuffed Mushrooms

Jumbo Mushrooms filled with Baby Artichokes 
Parmesan & Baby Spinach

Cinnamon Apple & Smoked Gouda Flatbread

Fresh Fruit & Berry Platter

Fresh Seasonal

TIME to DINE Sparkling Citrus Punch

 

additional. 

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

!  

Joy to the World 

Pear, Spiced Pecan Cheesecake 

Brandied Pears, Goat Cheese & Spiced Pecans 
 

Stuffed Chicken Roulade 

Red Pepper, Spinach & Cream Cheese 
 

Szechuan Beef Skewers 

Style Beef, Marinated and Grilled 
 

Creole Spiced Shrimp Cocktail 

Cocktail & Remoulade Sauces 
 

Holiday "Handwiches" 

Honey Ham, Boursin & Red Pepper Jelly 
Roast Turkey, Pear & Gouda 

 

Spinach & Artichoke Stuffed Mushrooms 

Jumbo Mushrooms filled with Baby Artichokes  
Parmesan & Baby Spinach 

 

Apple & Smoked Gouda Flatbread 
 

esh Fruit & Berry Platter 

Fresh Seasonal Sliced Fruits and Whole Berries 
 

TIME to DINE Sparkling Citrus Punch 
 

$33.25



HAVE A JOLLY CUSTOMIZABLE RECEPTION!
 

Menu items are priced per person unless otherwise noted.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
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www.time

∗ Fresh Fruit & Berry Platter $4.50 ∗ Holiday “ Handwiches” $3.75
∗ Holiday Cheese Board with Dried Fruits $4.95 - 
∗ Spicy Shrimp & Crab Dip $4.25 - 
∗ Brie, Cranberry & Apricot Bruschetta $2.95 - 
∗ Cucumber Canapés with Salmon Mousse $4.95 - 
∗ Antipasto Skewers $3.25 ∗ Creole Spiced Jumbo Shrimp Cocktail $7.25

∗ Beef or Chicken Empanadas $3.95 

∗ Assorted Holiday Sliders $3.95 - Choose (2) 

- Angus Beef - Cuban -  Meatball 
- Pesto Chicken - Roasted Vegetable 

∗ Turkey Stuffed Pumpkin Biscuits $3.75 

∗ Petite Crab Cakes with Remoulade $6.95 
∗ Chicken Wellington $6.95 

∗ Winter Cherry, Pecan & Brie Tartlets $2.95 

∗ Tuscan White Bean Pepperonata $2.95 

∗ Spinach, Artichoke Stuffed Mushrooms $3.25 

Mouthwatering Carving Stations
∗ Herb Roasted Tom Turkey $7.95
∗ Honey Spiced Ham $6.95 

TIME to DINE 

HAVE A JOLLY CUSTOMIZABLE RECEPTION! 

Menu items are priced per person unless otherwise noted. Prices are Subject to Change. Tax, Gratuity & Delivery additional.
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Chilled Selections 
Holiday “ Handwiches” $3.75 – Choose (2) ∗ Mini Cranberry & Pecan Cheese Balls $2.95
 Roast Beef, Brie & Caramelized Onion ∗ Deviled Eggs with Smoked Bacon $2.95
 Roast Turkey, Pear & Gouda ∗ Parmesan Stuffed Cherry Tomatoes $2.95
 Honey Ham, Boursin, Red Pepper Jelly  ∗ Chicken Cranberry  Pinwheels $3.75
 Grilled Vegetables & Hummus ∗ Caramelized Bacon Stacks

Creole Spiced Jumbo Shrimp Cocktail $7.25 ∗ Spiced Apple & Smoked Gouda Flatbread $3.75

Warm Hors d 'Oeuvres 
∗ Spanakopita or Sundried Tomato Tyropita $4.20 

∗ Assorted Chicken Wings $3.95 

 ∗ Chicken Skewers with Honey Sriracha $3.75 
∗ Lamb Meatball Skewers with Tzatziki Sauce $4.95 
∗ Pigs in a Blanket $3.25 

∗ Sweet & Sour Meatballs $2.95 

∗ Rosemary Salt Crusted Petite Lamb Chops $7.50 

 ∗ Sausage Cheddar Balls $3.95 

∗ Ham & Bacon Carbonara “Orzotto” Fritters $3.25 

 ∗ Sundried Tomato, Baby Spinach, Béchamel & Asiago
 

Mouthwatering Carving Stations - Requires Chef Attendant & Equipment $185
$7.95 ∗ Roasted Angus Beef Tenderloin $Market

∗ Maple Whiskey Brined Pork Loin $7.95
 

additional. 

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

Mini Cranberry & Pecan Cheese Balls $2.95 
Deviled Eggs with Smoked Bacon $2.95 
Parmesan Stuffed Cherry Tomatoes $2.95 
Chicken Cranberry  Pinwheels $3.75 
Caramelized Bacon Stacks $3.75 

Apple & Smoked Gouda Flatbread $3.75 

& Asiago “Orzotto” Fritters $3.25 

$185 
Market 
$7.95 



MERRY SWEET SENSATIONS!

Menu items are priced per person unless otherwise noted.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
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Treat your taste buds to the sweet flavors of the season with our delicious holiday dessert selections.
Choose (1) holiday dessert to accompany your entree selection:

∗ Chocolate Fudge Pie 
∗ Pecan Pie 
∗ Chocolate Cranberry Bread Pudding 
∗ Sweet Potato or Pumpkin Pie 
∗ Peach Cobbler 

 

• Pecan Squares 
• Macaroons  
• Lemon Bar Bites 

*Spread the holiday joy by adding additional desserts to your menu:

Whole Cakes, Cheesecakes, Trifles, Puddings: $35.00 each

Assorted Sodas 
Bottled Water – Deer Park 
Bottled Water – Dasani 12oz 
Coffee Service $2.25 Coffee & Tea Service
Warm Spiced Apple Cider (Gallon) 

TIME to DINE 

MERRY SWEET SENSATIONS! 

Menu items are priced per person unless otherwise noted. Prices are Subject to Change. Tax, Gratuity & Delivery additional.
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Festive Desserts 
 

Treat your taste buds to the sweet flavors of the season with our delicious holiday dessert selections.
Choose (1) holiday dessert to accompany your entree selection: 

∗ Cinnamon Apple Pie ∗ Red Velvet Cake
∗ Pecan Praline Cheesecake ∗ Apple Spice Cake
∗ Pumpkin White Chocolate Cheesecake ∗ Chocolate Peppermint Cake
∗ Red Velvet Cheesecake ∗ Eggnog Bread Pudding
∗ Apple Caramel Cheese Tart ∗ White Chocolate Gingerbread Trifle

 

Petite Desserts: (Choice of 3) 

• Sweet Potato Pies • Truffles 
• Fruit Swirled Cheesecake Bites • Holiday Cookies 
• Chocolate Éclairs • Petite Cupcakes 

*Spread the holiday joy by adding additional desserts to your menu: 

Whole Cakes, Cheesecakes, Trifles, Puddings: $35.00 each | Whole Pies: $25.00 each | Petite Desserts: $3.95 per person
 

 

Beverages 
 

$1.25  Spring Water (Gallon) 
$1.25  Sweetened or Unsweetened Tea (Gallon) 
$1.50  Lemonade (Gallon) 

Coffee & Tea Service $2.50  Arnold Palmer (Gallon) 
$14.00  TIME to DINE Citrus Punch (Gallon) 

 
 

additional. 

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

Treat your taste buds to the sweet flavors of the season with our delicious holiday dessert selections. 

Red Velvet Cake 
Apple Spice Cake 
Chocolate Peppermint Cake 
Eggnog Bread Pudding 
White Chocolate Gingerbread Trifle 

 
 

.95 per person 

 

$3.00 
 $10.00 

$12.00 
$12.00 
$12.00 



Prices are Subject to 
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~Sides:  1/2 Pan: serves 
~ Add Wire Racks, Water Pans, Sterno, Plates, Serving 

~ Plates, 

∗ Herb Crusted Three Cheese Macaroni 

∗ Truffle Roasted Potatoes 

∗ Caramelized Onion Mashed Potatoes

∗ Sweet Potato Soufflé with Brown Sugar Streusel

∗ Savory Cornbread & Sage Dressin

∗ Wild Rice Pilaf with Cranberries & Orange

∗ Roasted Glazed Root Vegetables

~ Soups: $3 per guest
~ 

∗ Chipotle Sweet Potato Soup 

with Chile Roasted Pumpkin Seeds

∗ Spicy Corn Chowder

∗ Italian Wedding Soup

∗ Tortilla Chicken

∗ Butternut Squash Bisque with Ginger Cream
  

TIME to DINE  
Pot Luck 2017! 

Prices are Subject to Change. Tax, Gratuity & Delivery additional. 
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: serves up to 20: $45 ~ | ~Full Pan: serves up to 40: $80 ~
~ Add Wire Racks, Water Pans, Sterno, Plates, Serving Utensils $7.00 per pan ~ 

 Eating Utensils & Napkins: $0.94 per person ~ 
 

Three Cheese Macaroni  ∗ Glazed Baby Carrots with Brown Sugar & Dill

 ∗ Collard Greens with Pickled Red Onions & Tomatoes

Caramelized Onion Mashed Potatoes ∗ Green Beans with Buttered Almonds

Sweet Potato Soufflé with Brown Sugar Streusel ∗ Old Fashioned Green Bean Casserole

Savory Cornbread & Sage Dressing ∗ Green Beans with Butternut Squash & Leeks

Wild Rice Pilaf with Cranberries & Orange ∗ Steamed Asparagus with Fennel Butter

Root Vegetables ∗ Brussels Sprouts with Winter Cherries & Feta
 

 

Soups: $3 per guest-10 guest minimum/ or $39 per gallon ~ 
~ Includes Serving & Eating Utensils ~ 

 

Chipotle Sweet Potato Soup  

with Chile Roasted Pumpkin Seeds 

∗ Tuscan White Bean Soup 

with Carrot and Kale 

Spicy Corn Chowder ∗ Tomato Basil Bisque 

Italian Wedding Soup ∗ Chicken with Wild Rice 

Tortilla Chicken ∗ Hearty Smoked Brisket Chili  

Butternut Squash Bisque with Ginger Cream 

 

~ 

Glazed Baby Carrots with Brown Sugar & Dill 

Collard Greens with Pickled Red Onions & Tomatoes 

Green Beans with Buttered Almonds 

Old Fashioned Green Bean Casserole 

Green Beans with Butternut Squash & Leeks 

Steamed Asparagus with Fennel Butter 

Brussels Sprouts with Winter Cherries & Feta 

 



Prices are Subject to Change. Tax, Gratuity & Deli
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~ Add Wire Racks, Water Pans, Sterno, Plates, Serving 
~ Plates, 

Honey Spiced Spiral Ham
Whole or on Platters, Room Temperature

 Maple Brown Sugar Glazed  

10 lbs  

$65 

Serves up to 15 
 

 

 
 
 

~ 9” Pies, Cheesecakes, & Cakes 
 

 

Pies $25 Serves Up To 12  Cheesecakes
∗ Sweet Potato Pie 

∗ Pumpkin Pie 

∗ Cinnamon Apple Pie 

 

TIME to DINE  
Pot Luck 2017! 

Prices are Subject to Change. Tax, Gratuity & Delivery additional. 
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~ Main Courses ~ 
~ Add Wire Racks, Water Pans, Sterno, Plates, Serving Utensils $7.00 per Ham or Turkey ~

 Eating Utensils & Napkins: $0.94 per person ~ 
 

Honey Spiced Spiral Ham 
Whole or on Platters, Room Temperature 

Maple Brown Sugar Glazed   

 

Whole Sliced Turkey 
Cajun Roasted  or Fresh Herb Butter Roasted 

Served with Rosemary & Thyme Turkey Gravy

18 lbs 

$80 

Serves up to 15 
 

Housemade Cranberry Sauce 
Serves up to 12 

$18 per quart 

~ Desserts ~  
9” Pies, Cheesecakes, & Cakes - Includes Serving & Eating Utensils ~ 

Cheesecakes $35 Serves Up To 12 Cakes $35 Serves Up To
∗ Pecan Praline Cheesecake ∗ Red Velvet Cake

∗ Red Velvet Cheesecake ∗ Black Forest Cak

∗ Pumpkin White Chocolate 

Cheesecake 

∗ Gingerbread Spice Cake

 

Turkey ~ 

Fresh Herb Butter Roasted  

Served with Rosemary & Thyme Turkey Gravy 

 

Up To 12  
Red Velvet Cake 

Black Forest Cake 

Gingerbread Spice Cake 


