
Available for pick up
December 20, 21, 22 & 23

from 9am to 12pm.

All orders must be placed at
least 4 days prior to your

pick up date.

CLICK HERE
TO ORDER

or email 
dotf@duparandcompany.com

PRICING
•  N O T  I N C L U D I N G  T A X  •

8 GUESTS
2 pies

Beef $550
Fish $600

Duck $500

6 GUESTS
1 pie

Beef $400
Fish $450
Duck $375

4 GUESTS
1 pie

Beef $275
Fish $300

Duck $250

a la
carte
pricing

available

L ISADUPARCATER ING.COM

425.881.3250
dotf@duparandcompany.com

WINE WITH
YOUR DINE

Valdo, Prosecco, ITA

Mark Ryan “Lu & Oly,” Chardonnay, WA

Raeburn Winery, Pinot Noir, CA

$25

$20

$30

HOLIDAY FEAST
C O M P L E T E  M E A L

•  E N T R E E  C H O I C E  •

Barolo-Braised Beef Short Ribs (6 oz)
served over braised lacinato kale

Seared King Salmon (6 oz)
with blood orange compound butter & served over braised greens

or

Mixed Winter Greens with Pear-Cider Vinaigrette
shaved radish, carrot, fennel & pomegranate seeds

Roasted Romanesco and Cauliflower

Caramelized Shallot Mushroom Risotto Cakes

House Crafted Soft Coco Rolls
with herbed sea salt butter

•  s i d E s  •

Cranberry Walnut Tart
with candied walnuts & cranberry drizzle

Guinness Stout Gingerbread Cake
with chocolate-citrus sauce & spiced whipped cream

•  D e s s e r t  C h o i c e  •

•  P U R C H A S E  A D D I T I O N A L  D E S S E R T  F O R  $ 4 5  E A C H  +  T A X  •

Curried Butternut Squash Soup (1 qt) - $20 
roasted mushrooms & walnut oil drizzle

Add-Ons & A la carte

Roasted Za’atar Cauliflower Steak - $20 
roasted butternut squash & walnut-kale pesto

or

Sassafras Duck Breast (5 oz)
served over braised greens

or

https://www.lisaduparcatering.com/
https://duparandco.gethoneycart.com/
https://duparandco.gethoneycart.com/
https://www.lisaduparcatering.com/
https://duparandco.gethoneycart.com/?menu=417&order_type=4
https://duparandco.gethoneycart.com/?menu=417&order_type=4
mailto:dotf@duparandcompany.com

