
 
1005 West 34th Street, Austin, TX 78705 
goodfood@34thstreetcafe.com 
Office:  512-323-2000, Facsimile: 512-323-6990 

11/11/15 

 
34TH STREET CATERING OF AUSTIN    
 
 

 
Holiday Cheers Menu 

 
Mini Grilled Quattro Cheese and Tomato Jam  

 
Rosemary Beef Stack on Brioche Crouton 

With Chimichurri Sauce and Charred Red Bells 
 

Pomegranate Hummus with Pita 
Mozzarella, Grape Tomato, Basil Bruschetta 

Roasted Red Grapes with Pecans and Goat Cheese Sprinkles  
 

Small Plate Cocktail Buffet  
 

Garlic & Herb Rubbed Pork Tenderloin 
Charbroiled Red Onions, Horseradish Crème & Warm Fig-Quince Chutney  

 
Bacon Wrapped Chicken Kabobs 

With Apricot Glaze 
 

Sweet Potato and Yukon Mash Potato Bar 
With Toppings: 

 Scallion, White Cheddar, Sour Cream, Bacon, Mushroom Gravy 
 

Stuffed Pappedew Peppers  
With Artichoke-Leeks Quinoa and Feta Sprinkles  

 
Crisp Asparagus Fingers with Pomegranate Seeds 

 
Parmesan Cheese Cocktail Rolls 

 
Sweets 

Christmas Decorated Cookies, Brownie Bites with Peppermint Icing 
Blood Orange Tartlets with Meringue   

Mini Pecan Pralines 
 

$42 per  
 
 
 
 

Prices subject to change



  11/11/15 

White Christmas Menu 
 

Mini Red Cocktail Potato, Boursin Cheese,  
House Smoked Salmon, Crispy Caper, Chive  

 
Charcuterie Board 

Spanish Chorizo, Venison Sausage, Prosciutto, Shaved Parmesan  
Herb Olive Oil, Olives, Mustards, French Bread  

 
Fontina Polenta Cake  

Arugula Pecan Pesto, Sundried Tomato Garnish  
 

Cocktail Buffet 
 

Whole Tenderloin of Prime Beef – Blistering Red Bells   
Horseradish Sauce & Dijon Leek Mustard Sauce   

 
Winter Rice Pilaf Salad 

Brussels Sprout, Cranberries, Spinach, Cauliflower, Kale 
With Herb Vinaigrette  

 
Holiday Green Beans with Sundried Tomatoes 

And Olive Oil  
 

Artichoke Gratin with Housemade Potato Chips  
 

Ahi Tuna Poke on Crisp Wonton, Wasabi Aioli, Soy Glaze, Sesame Seeds  
 

Mini Jalapeno Cornbread  
 

Sweets 
Holiday Cookies, Flourless Brownie Bites with Peppermint Icing, 

Blood Orange Meringue Tartlets  
  

$55 per 
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“Holiday Wreath” Menu 
 

Red Pappedew Peppers stuffed with Goat Cheese Cous Cous 
 

Bacon Wrapped Shrimp with Garlic Butter 
 

Crostini with Rare Piled Beef, Horseradish Sauce, Chive 
 

Cocktail Buffet 
 

Whole Oven Baked Salmon with Winter Cabbage Slaw 
Tetazki Sauce  

 
Baby Potatoes with Melted Leeks, Olive Oil, Sea Salt 

 
Lamb and Pork Meat Balls with Romesco Sauce  

 
Grilled Corn Quesadilla with White Bean, Kale, Mushrooms and Avocado Sauce 

 
Grilled Vegetable Kabob with Lemon Hummus  

 
Christmas Decorated Cookies, Brownie Bites with Peppermint Icing 

Blood Orange Tartlets with Meringue   
Mini Pecan Pralines 

 
$48 per 
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Cocktail Appetizer Menu  
Per Piece  

Minimum of 24 pieces per order  
 

Large Gulf Shrimp Cocktail - 3 
With Red Cocktail Sauce and Avocado Remoulade   

 
Silver Dollar Size- Lump Crab Cake with Remoulade Sauce -5 

 
Mini Cocktail Red Potato, Boursin Cheese, Smoked Salmon, Crispy Caper, Chive -4 

 
Ahi Tuna Poke with Wasabi Aoili, Red Pepper Garnish, Sesame Soy Glaze -4 

 
Warm Crab Dip with Corn Tostadas $55 per pint 

* 
Grilled Cheese 4 Cheese Toast with Tomato Jam – $7/4 pieces 

 
Artichoke Gratin with Housemade Potato Chips 28 / Pint 

 
Fonitina Polenta Cake, Arugula Pecan Pesto, Sundried Tomato Garnish - 3 

 
Chevre-Basil Pesto- Sundried Tomato Risotto Cake, Blistering Grape Tomato, Balsamic Glaze -3 

 
Flat Bread, White Cheddar, Brussels Sprouts, Red Bells, Garlic, Arugula, Olive Oil, Parmesan -15/ 8pc 

 
Cheese Board with Machengo, Blue, Vintage White Cheddar, Boursin Cheese, Quince 

Honey Comb, Winter Fruit Chutney, Flat Bread, Herb Crostinis -95 sm/ 155 lg 
 

Corn, Red Pepper and Manchengo Croquette with Remoulade Sauce 3 per 
  
* 
 

Shaved Smoked Pork Loin, Roasted Garlic Aioli, Tomato Jam, Scallion on Brioche Rolls-4 
 

Braised Red Wine Beef, Caramelized Onions, Horseradish Sauce, Parmesan Roll-5 
 

Pulled BBQ Chicken, Pickled Jalapenos, Napa Cabbage Slaw -3.5 
 

Corn Tostada with Shaved Pork or Braised Beef or Chicken with Avocado -3 
 

Whole Pork Tenderloin with Winter Fruit Chutney, Biscuits – 75/ 12 serv 
 

Whole Beef Tenderloin with Blue Cheese Rolls, Horseradish & Mustard Leek Sauce -225 / 15 serv 
 

Bacon Wrapped Chicken Bites with Apricot Chuteny Glaze- 3 
Bacon Wrapped Split Quail with Apricot Chutney Glaze -11/ 2 pc 

 
Bacon Wrapped Chicken Kabobs with Apricot Chutney Glaze-3 
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Scratch Made Desserts 
 

25 per dozen 
 

Blood Orange Meringue Tartlet 
 

Flourless Chocolate Bite with Peppermint Icing 
 

Almond Snowflake Cookie 
 

Bourbon Walnut Mini Pies 
 

Lemon Meringue Tarts 
 

Pecan Pralines 
 

White Chocolate Dipped Peanut Butter Cookies 
 
 

Holiday Cookie-3 per 


