
 
 
2017 Holiday Menu Capital City Kitchen 

 
PLEASE, EMAIL ORDERS TO INFO@CAPCITYKITCHEN.COM 

ORDER FOR CHRISTMAS BY MONDAY, DECEMBER 18 
PICK UP ON SATURDAY, DECEMBER 23 

 
Main Dish: 
 

Beef Tenderloin        $30/pound 
in our secret marinade + grilled to medium rare…your choice of our homemade onion jam with bleu cheese mousse 
or bourbon cream sauce 
 

House-Smoked Salmon      $22/pound 
with our special house seasoning…your choice of remoulade or romesco sauce 
 

Whole Roasted Cornish Hens     $11/each	
served with your choice of chimichurri or orange-cranberry sauce 
 

Pork Osso Bucco        $15/each	
braised until it’s fall-off-the-bone…your choice of rosemary, fig + port sauce or tuscan red sauce 
 

Sides: 
 

Roasted Fingerling Potatoes      $38/serves	up	to	12 
roasted in our fresh herb, lemon + garlic butter 
 

Mashed Yukon Golds       $48/serves	up	to	12 
golden yukon potatoes, sweet butter + cream…choose from classic or roasted garlic (our FAV!) 
 

Roasted Rainbow Carrots      $36/serves	up	to	12 
a gorgeous presentation, simply roasted with olive oil, herbs, sea salt + fresh black pepper 
 

Our World Famous Mac + Cheese     $48/serves	up	to	12 
it really does have fans from around the globe 
 

Grilled Asparagus       $48/serves	up	to	12 
lemon zest, olive oil, sea salt + fresh black pepper 
 

Brussels Sprouts Agrodolce      $48/serves	up	to	12 
a little tart + a little sweet, roasted with pearl onions, fresh thyme, honey + balsamic 
 

Holiday Salad        $48/serves	up	to	12 
red + green lettuces, green grapes, gruyere, toasted hazelnuts + pomegranate vinaigrette 
 

Caesar Salad        $48/serves	up	to	12 
romaine, grape tomatoes, shaved red onion, parmesan, croutons + homemade caesar dressing 
 
 

Other Treats: 
Crème Brûlée French Toast      $65/serves	up	to	12 
our most popular brunch item…it’s a warm, dreamy mixture of custard + challah with 
real vanilla bean and a golden caramelized crust that your guests will never forget! 
 

Cowboy Potatoes        $45/serves	up	to	12 
cheesy potato casserole. I mean…do we need to say more?? 
 

Z’s Cake         $20/serves	up	to	12 
our savory cheesecakes that make for the most perfect + unique little nosh…choose from Smoked Ham, 
Fig + Goat Cheese or Lemon-Artichoke with Fresh Rosemary (price includes our seeded flatbreads for serving) 
 

Bubba’s Shrimp        $50/dozen 
grilled large shrimp + lemons, house pickles + grilled pineapple ketchup 
 

Classic Shrimp Cocktail      $50/dozen 
spicy house cocktail sauce 
 

Deviled Cheese        $14/pound 
spicy pimento cheese – our version of the southern classic 
 

Whipped Feta        $14/pound 
kissed with lemon, rosemary + sun-dried tomatoes 
 

**Do you need desserts or flowers? Let us know…we can help with that as well!! 

	


