
Entry Table
Peppermint & Chocolate-dipped Pretzel Crisps

Champagne
Chandon Brut Champagne
Lindeman’s Framboise Lambic

Charcuterie 
Columbus Salame
Fermin Bone in Iberico Jamón
Grand Central Baguettes

Artisan Cheeses
French Salted Butter
Fruit Nut Crostini
Cave-aged Gruyere
Fig Spread
Cashel Blue Cheese
Bergamot Honey
Grafton 2-year-old Cheddar
Valley Produce Plain Crackers

Antipasto
Golden Peppadews
Castelvetranos Olives

Roasted Garlic
Dolmas
Stuffed Olives with Roasted Red Peppers
Black Diamond Cheddar

Appetizers
Watermelon Skewers
(Kerrygold Ivernia Cheese Cubes, Sliced Prosciutto, Watermelon Cubes)

The Rembrandt Fig (Rembrandt Aged Gouda, Matiz Fig Bread, 
Matiz Spanish Marcona Almonds)

Divina Roasted Red Tomato Crostini 
(Divina Roasted Red Tomato, Zupan’s Crostini) 

Apetina Feta Salad 
(Feta Cheese, Black & Green Olives with Spices)

English Blueberry Cups 
(Dark Chocolate Dessert Cup, Clawson English Stilton with Blueberries,  
Fresh Blueberries, Bonne Maman Wild Blueberry Preserves)

Beecher’s Flagship Aged Cheese
Cambozola Black Label Blue Cheese
Divina Ficoco Spread
La Panzanella Crackers

Boar’s head Meats
Turkey Roll Up 
(Oven Gold Turkey, Cranberry Sauce, Cream Cheese)

Black Forest Ham hor d’œuvres 
(Black Forrest Ham, Asparagus Spear, Goat Cheese, Roasted Red Pepper)

Chicken Tea Sandwich
(Everroast Chicken, Cucumber/Tomato, Cream Cheese, Aioli, Bread)

Fresh Salads
Harvest Grains
Waldorf
Curry Tofu Pasta

Hors d’Œuvres
Cucumber/Hummus/Kalamata Olive
Spanakopita triangle
Mexican hors d’œuvres
Pear hors d’œuvres

Zupan’s Dips
Spinach Dip
Artichoke Jalapeño Dip
Grand Central Peasant Bread
Lobster Bisque

PACIFIC seafood
Jumbo Cooked Prawns
Crab Cakes

The
of After all that fabulous food & drink, who remembers the details? Mark your  

favorites here so later your holiday planning is a piece of cake. (Mmmmm….cake.)



belmont
3301 se belmont

phone 503.239.3720  |  fax 503.239.3857

burnside
2340 w burnside

phone 503.497.1088  |  fax 503.497.1191

macadam
7221 sw macadam

phone 503.244.5666  |  fax 503.244.9868

CATERING TRAYs Available at zupans.com

Local Artisan Cheese Platter
Old World Cheese Platter
Composed Cheese Tray
Seasonal Roasted Vegetable Tray
Vegetable Crudite Tray
Antipasto Platter
Charcuterie Platter
Fresh Fruit Platter

Fruit baskets & Floral displays 
Custom Floral Arrangements
Fruit Baskets

complete Holiday dinners Available at zupans.com

Dinner for 2	 Dinner for 6
Dinner for 4	 Dinner for 8

Dinner entrees Available at zupans.com

Harris Ranch Prime Rib
Zupan’s Honey Glazed Spiral Sliced Ham
Carlton Farms Crown Pork Roast
Shelton’s Free Range Turkey

Dinner accompaniments Available at zupans.com

Yukon Gold Mashed Potatoes
Natural Turkey Gravy
All-natural Artisan Bread Sage Dressing
Candied Yams
Butter Pecan Carrots
Green Beans Almondine
Brussel Sprouts
Cranberry Orange Relish
Cranberry Sauce
Grand Central Rolls
Zupan’s Pumpkin Pie

WIne
King Estate Pinot Gris
Eastburn Pinot Noir

Beer 
Deschutes Jubelale
Sierra Nevada Celebration Ale

Cookies
Sarah’s Iced Shortbreads
Sarah’s Holiday Stollen
Two Tarts Cookies

Sparkling Drinks
Sonoma Sparklers:  Blood Orange      Pear 
San Pellegrino Sparkling Water

Peet’s
Holiday Blend Coffee	 Tea

Moonstruck Chocolatier 
Truffles

A.G. Ferrari Italian desserts
Panettone	 Pandoro

Papa Haydn
Sacher Torte 
Pumpkin, Maple, Mascarpone Cake
Tarts
French Macaroons

Portland Style Cheesecake
Gluten-free Pumpkin Cheesecake
Holiday Eggnog Cheesecake
Cranberry Grand Marnier Cheesecake

Dessert Tray 
German Chocolate Cake
Pumpkin Spice Bundt

Available at zupans.com


