
 

    

    

    

Beverages 

Assorted Soda Cans 
Bottled Water 
Bottled Juice 
$1.50 each 

 
Coffee 

Decaf Coffee 
Complete with Sugar, Half and Half, 

Cups  
and Stirrers 
$24 per gallon 

 
Hot chocolate WITH mini 

marshmallows 
Hot apple cider 
$20 per gallon 

    

 

304.808.3000  bridgeportconference.com 

After dinner 

 

Christmas cookies 

$22 PER dozen 

BÛche De noËl (yule log) 

$25 

Pumpkin roll 

$25 

    

    

 

 

All To-Go orders for December 23rd pick-up  

must be placed by 2pm on December 19th.   
 

Pick-up of orders will be scheduled from  

12pm—3pm December 23rd.   
It is so easy, BCC will even provide the reheating instructions! 

 

If you are interested in Christmas To-Go catering  

for your office party or home get-together just let us know.   

We are always excited to help celebrate Christmas! 

 

 

 

 
 

Let OUR CATERING Staff 
bring the Party To You! 

 
Office Parties,  

Corporate Gatherings,  
or Gourmet In-Home  

Dining! 
 
 

    

 Book  
 Your 
 Party 
 Today!   

    

    

Holiday Catering MenuHoliday Catering MenuHoliday Catering MenuHoliday Catering Menu    

 

Pick Up or 
Delivery           
Available! 



 

    

Center of the plate 

 

 

 

 

 

Extras 

 

$ 30 each (serves 12–15) 

   Field green salad with Italian & ranch  Garlic & herb roasted new potatoes              

   Brown sugar & ginger glazed baby carrots                            Herbed rice pilaf   

   Fresh green beans and mushrooms                       Buttermilk whipped potatoes 

   Potatoes au gratin                                                  Traditional bread stuffing 

    

    

    

 
Penne Pasta Marinara with ricotta and mozzarella 
 
Italian sausage & peppers with mini rolls 
 
Traditional meat lasagna 
 
 
Apricot & ginger glazed Christmas ham 
(Average 15 pounds)  
 
Roasted beef tenderloin with au jus  
& creamed horseradish 
 
Slow roasted prime rib of beef with au jus  
& creamed horseradish 
 

HALF PAN 
$18 
 
$30 
 
$25 
 
serves 
20–25 
 
 
10–12 
 
 
12–20 

FULL PAN 
$50 
 
$60 
 
$50 
 
Price 
$60 
 
 
$120 
 
 
$110 

 

 

    

Hors D’oeuvres 
 
 

 
 
 

Platters and displays 
 

Imported and domestic cheese display WITH grapes, strawberries & nuts  
Assorted crackers 

$35 (10–15) 
$45 (15–20) 
$65 (25–30) 

 
Antipasto platter 

Assorted Italian meats & cheeses with marinated mushrooms, peppers & olives 
Served with crusty breads 

$60 (20–25) 
$85 (30–35) 

 
Chilled shrimp cocktail with traditional cocktail sauce 

Lemon & lime wedges 
$35 (10–15) 
$65 (25–30) 

 
Roasted, chilled, & sliced beef tenderloin display 

Slow roasted roma tomatoes, bleu cheese crumbles, & red onions 
Served w/ creamed horseradish, spicy mustard & rolls 

$140 
 

Creamy salmon mousse with capers, cream cheese, and lemon 
Crackers & crostinis 

$20 PER pint 
 

$1.25 EACH 
$1.50 EACH 
$1.50 EACH 
$1.75 EACH 
$1.50 EACH 
$1.50 EACH 
$1.75 EACH 
$2 EACH 
$2 EACH 

HERBED CREAM CHEESE FILLED CUCUMBER CUPS 
ASPARAGUS & PROSCIUTTO WITH BOURSIN 
SMOKE PAPRIKA CHICKEN IN PHYLLO 
BISTRO STEAK WITH ARUGULA & OLIVE RELISH CROSTINI 
ANTIPASTO BROCHETTE 
MINI VIRGINIA HAM AND SOADA BISCUITS, WHOLE GRAIN MUSTARD MAYO 
PARMESAN SOUFFLE NEW POTATOES 
SHRIMP & SAUSAGE BROCHETTES 
SMOKED BACON SCALLOPS 


