
To order by phone, call  East: 860-572-7992  |  West 860-536-1500
Name________________________________________________
Phone________________________________________________
Credit Card Number_____________________________________
Expiration_ ____________ Security Code_____________________

Pick-Up Time_________________________________________
Notes_ _______________________________________________
____________________________________________________
Paid?    yes / no	     			         Bakery?   yes / no 

HAVE A SAFE & HAPPY HOLIDAY SEASON!  |  MYSTICMARKET.COM

holiday entertaining 2018

W E S T

860-536-1500             

E A S T

860-572-7992

CHRISTMAS ORDERS MUST BE PLACED BY  5:00PM ON FRIDAY, DECEMBER 21st FOR PICK-UP BY 5:00PM ON MONDAY, DECEMBER 24th
NEW YEAR’S ORDERS MUST BE PLACED BY 5:00PM ON FRIDAY, DECEMBER 28th FOR PICK-UP BY 5:00PM ON MONDAY, DECEMBER 31st 

HORS D'OEUVRES 
Roasted Pancetta-Wrapped Shrimp

Green Goddess Dip..................................................................  $28.00 dz. ___

Spicy Bacon-Wrapped Scallops

Wrapped in Zesty Jalapeño Bacon............................................. $24.00 dz. ___

Duck & Wild Mushroom Quesadilla

Local Wild Mushrooms, Smoked Gruyère................................... $22.00 dz. ___

Vegetable Samosas

Tamarind Dip............................................................................ $18.00 dz. ___

Chicken & Lemongrass Pot Stickers

Ponzu Dipping Sauce................................................................ $18.00 dz. ___

Double Cream Brie (Serves 4 people) 

Wrapped in Puff Pastry,                                                                          

Stuffed with Black Currant Jam & Walnuts................................. $18.00 ea. ___

Greek Lamb Keftedes (Meatballs)

Lemony Tzatziki Sauce.............................................................. $21.00 dz. ___ 

Spinach & Artichoke Dip (Serves 4 people)

House-Made Tortilla Chips........................................................ $21.00 ea. ___

PLATTERS
Artisan Charcuterie Platter 

Grilled Flatbreads, Prosciutto, Salami, Mortadella, Aged Provolone,

Fresh Mozzarella, Grilled Vegetables, Long Stem Artichoke Hearts,

Sweet Roasted Tomatoes, Olives, Dolmas 

12" Platter $35.00_____    16" Platter $50.00_____      

Artisan Cheese & Fruit  

Assortment of Fine Cheese, Gourmet Crackers & Seasonal Fruits

12" Platter $44.00_____    16" Platter $70.00_____    

Beef Tenderloin (Serves 8-10 people) 

Roasted Medium Rare & Sliced, Horseradish Sauce......................$185.00 ___

Spiral Cut Smoked Ham (Serves 6-8 people) 

Grand Marnier Brown Sugar Glaze...................................................$79.00 ___

Classic Cocktail Time Assortment  

Goat Cheese, Olive & Roasted Tomato Mini Tart; 

Beef Crostini with Horseradish Cream, Parmesan, Chive Oil; 

Pepper Turkey-Wrapped Asparagus with Garlic & Herb Cream Cheese  

12" Platter (1 dz. each)..................................................................$45.00 ___ 

16" Platter (1 ½ dz. each)..............................................................$70.00 ___

Around The World  

Chicken Sate with Peanut Sauce; Grilled Harissa & Honey Shrimp with 

Lime Crème Fraîche; Vegetable Spring Rolls with Thai Sweet Chili Sauce 

12" Platter (1 dz. each)..................................................................$58.00 ___ 

16" Platter (1 ½ dz. each)..............................................................$86.00 ___

ACCOMPANIMENTS 
Roasted Tuscan Cauliflower 

with Onions, Basil & Parmesan.................................................... $8.99 lb. ___ 

Tarragon Glazed Carrots..................................................... $6.99 lb. ___

Grilled Asparagus with Pink Sea Salt...................................$10.99 lb. ___ 

Roasted Baby Brussels Sprouts & Butternut 

with Fresh Herbs.......................................................................... $8.99 lb. ___

Wild Rice Pilaf....................................................................... $6.99 lb. ___

Roasted Root Vegetables with Smoked Paprika...................... $8.99 lb. ___

Broccolini with Roasted Garlic.................................................. $8.99 lb. ___

Creamy Mashed Yukon Gold Potatoes 

with Roasted Garlic...................................................................... $7.99 lb. ___

SOUPS & SALAD
Classic Lobster Bisque with Dry Sherry.................................$11.99 qt. ___ 

Lamb Barley Soup with “Rocky” Root Vegetable.....................$9.99 qt. ___ 

Market Salad with Fresh Greens, Goat Cheese, Toasted Spiced Walnuts, 

Dried Cranberries, Balsamic Vinaigrette.......................................$3.50 pp. ___

ENTRÉES
Roasted Cornish Game Hen (Serves 4 people)

Wild Rice Stuffing with Cranberries & Almonds,

Broccolini, Pan Gravy......................................................................$42.00 ___

Pork Osso Bucco (Serves 8–12 people)

Truffled Creamy Polenta, Broccolini, Jus..........................................$85.00 ___

Roasted Lamb Top Round (Serves 4 people)

Creamy Mashed Yukon Gold Potatoes, Roasted Root Vegetables,

Grilled Asparagus, Black Currant Port Reduction..............................$92.00 ___ 

Veal Roulade “Saltimbocca” (Serves 6 people)

Prosciutto & Provolone with Fresh Sage, Truffled Creamy Polenta, 

Grilled Asparagus, Wild Mushroom Madeira Sauce..........................$76.00 ___

Lemongrass Roasted Black Pearl Salmon Fillet (Serves 6-8 people)

Quick Cucumber Kimchi..................................................................$90.00 ___

Freshly Baked Quiche (Serves 6 people).................................. $22.00 ___

Choose: Broccoli & Cheddar_____    Quiche Lorraine_____   

Tomato, Basil & Mozzarella_____

Torta Española (Serves 6-8 people)

Spanish Potato Omelet, Fingerling Potatoes, Spicy Linguiça............$24.00 ___

DESSERTS
Bûche de Noël  

Chocolate Genoise Wrapped Around Cappuccino Mousse & Covered in 

Chocolate Buttercream. The Perfect Holiday Centerpiece!...............$40.00 ___

Two-Pound Holiday Market-Made Assorted Cookie Box  

Butter Coins, Biscotti, 

Pecan Sandies & Other Pastry Chef Selections................................$25.00 ___

Cheesecake   

Peppermint Layered with Chocolate Ganache Topping

6" $20.00_____    8" $25.00_____    10" $30.00_____

Cherry Topped

6" $20.00_____    8" $25.00_____    10" $30.00_____

Raspberry Key Lime (Red, White & Green)

6" $20.00_____    8" $25.00_____    10" $30.00_____

Apple Strudel  

Apples, Cinnamon, Raisins in Flaky Pastry with Streusel Topping.....$24.00 ___

Swedish Almond Butter Cake.................................................$20.00 ___  

Chocolate Marquise Cake   

Three Layers of Chocolate Cake, Chocolate Mousse, 

Chocolate Buttercream & Chocolate Ganache

6" $25.00_____    8" $28.00_____    10" $38.00_____

Chocolate Rum Pecan Pie........................................................$25.00 ___

Fruit Pies....................................................................................$20.00 ___

Choose: Apple_____    Blueberry_____    Cherry_____    Brown Sugar_____

*Crumb or Double Crust Upon Request*


