HOLIDAY MEALS

At Rothchild Catering and Conference Center

865-690-0103
8807 Kingston Pike
Knoxville, TN 37923
www.rothchildcatering.com
UPDATED September 2021

CELEBRATE THE HOLIDAYS
AT ROTHCHILD CATERING AND
CONFERENCE CENTER!
Thank you for selecting Rothchild Catering and Conference Center to host your
holiday party! Our delicious food, holiday themed décor and excellent event staff
will ensure your guests have a magical time.
Holiday celebrations at Rothchild Catering always include:

Private room decorated in seasonal décor
Linen-draped registration and gift tables
Round guest tables
Food service tables
White china plates
Stainless steel cutlery
Linen table cloths
Linen napkins
Holiday centerpieces

Delicious food, delightfully served

PLATED
CHOOSE 1 SALAD, 2 ENTREE
CHOICES AND 2 SIDES
Guests will be served one entrée of
their choice.

SOUTHERN HOLIDAY
$21 PER PERSON
Grilled herb marinated chicken
Island chicken with sesame sauce
and grilled pineapple

All meals are served with bread.
List pricing is based on groups of
75 or more. For smaller groups,
please contact your sales rep for
pricing.
Custom menus are available!
Please inquire.

SALAD SELECTION
CHOOSE 1
TRADITIONAL - mixed
greens, grape tomato, cucumber,
shaved carrot, cheese
GREEK - romaine, tomato,
cucumber, red onion, Kalamata
olives, feta
SPINACH - spinach, bacon,
egg, carrot, mushroom, red
onion
BERRY CITRUS - mixed
greens, Mandarin orange,
pineapple, berries, roasted
pecans
CAESAR - Romaine
lettuce, parmesan cheese, garlic
croutons

Barbecue glazed chicken
Sliced baked ham with brown
sugar glaze
Sliced herb seared sirloin with red
wine sauce
Baked lasagna with red meat sauce
Baked parmesan crusted tilapia
HOLIDAY HARVEST
$23 PER PERSON
Chicken parmesan
Honey ham and swiss stuffed
chicken
Spinach and cheese stuffed
chicken
Julienne vegetable stuffed chicken
with white wine sauce
Cornbread, apple and cranberry
stuffed chicken
Baked cod topped with a
creamy sauce
Chicken cordon bleu

SEASON'S GREETINGS
$26 PER PERSON
Chicken piccata
Chicken marsala
Caprese stuffed chicken
Salmon with creamy lemon caper
sauce
Pecan crusted chicken with
sauteed leeks and mushrooms
Salmon brown sugar bourbon
glaze

Beef short ribs
SLEIGH BELLS RING
$30 PER PERSON
Seafood pasta with shrimp,
scallops and crab
Herb infused ribeye
Crab stuffed flounder with
creamy lemon sauce

Prime rib with au jus on the side
Goat cheese and sundried
tomato stuffed chicken
MERRY AND BRIGHT
$37 PER PERSON
Steak Diane (beef tenderloin with
sherry sauce topped with mushrooms
shallots)
Steak au poivre (beef tenderloin
with peppery mustard sauce)
Shrimp scampi
Pan seared crab cakes
Beef tenderloin with Merlot reduction

JINGLE ALL THE WAY
$40 PER PERSON
Sliced beef tenderloin prepared
medium-rare and a crab cake
Sliced beef tenderloin prepared
medium-rare and shrimp scampi
Sliced beef tenderloin prepared
medium-rare and chicken
florentine

SPECIALTY PLATE
SUBSITUTIONS
Pasta pesto topped with flame
roasted vegetables (v)
Eggplant parmesan (v)
Spinach and cheese stuffed
portobello mushroom (v)
Curried rice and vegetable
stuffed zucchini boat (vegan)
Quinoa and veggie stuffed bell
pepper (vegan)
Tofu and veggie stir fry over rice
(vegan)

BUFFET
All meals are served with bread.
List pricing is based on groups of
75 or more. For smaller groups,
please contact your sales rep for
pricing.
Custom menus are available!
Please inquire.
MRS. CLAUS' COOKIN'
$22 PER PERSON
Rothchild's holiday house salad
Sliced roasted turkey breast
Sliced brown sugar ham
Country cornbread dressing
Mashed potatoes (GF, V)
Steamed green beans (GF, Vegan)
Cranberry relish

ELF'S DELIGHT
$23 PER PERSON
Rothchild's holiday house salad
Country cornbread, apple and
cranberry filled chicken
Choose three sides
Cranberry relish

SANTA'S SELECTION
$26 PER PERSON
Rothchild's holiday house salad
Julienne vegetable stuffed
chicken with white wine sauce
OR cornbread, apple and
cranberry stuffed chicken
Sliced herb seared sirloin with
red wine sauce
Choice of two sides

MEDITERRANEAN HOLIDAY
$28 PER PERSON
Classic Greek salad
Goat cheese, spinach and tomato
stuffed chicken with white wine
sauce
Salmon filet with lemon caper
sauce
Choose two sides

SANTA'S WORKSHOP
$30 PER PERSON
Choice of salad
Chicken Marsala
Black pepper prime rib with au
jus and horseradish cream
Choice of two sides

FROSTY'S FAVORITE
$37 PER PERSON
Rothchild's holiday house salad
Black pepper crusted prime rib
served with au jus and
horseradish cream
Chicken piccata

FEATURED
HOLIDAY SIDES
Country cornbread dressing
Southern style green beans
Steamed green beans with
roasted red peppers

Seafood pasta with shrimp,
scallops and crab mixed with
creamy pesto sauce

Fried okra

Choose two sides

Garlic herb mashed potatoes

ULTIMATE HOLIDAY
$40 PER PERSON

Buttered corn

Roasted new red potatoes
Steamed broccoli and cheddar
cheese

Fresh arugula and spinach salad
with fresh vegetables, nuts and
cheese

Vegetable medley

Sliced tenderloin of beef with
red wine reduction

Roasted root vegetable medley

Salmon filet with brown sugar
bourbon glaze
Chicken florentine
Choose two sides

Sweet potato casserole

Spinach maria
Mac 'n' cheese
Tennessee state sales tax and staffing
priced separately.
Dietary restrictions and food allergies
can be accommodated with advance
notice.
Consuming raw or undercooked meat,
seafood, shellfish or eggs may increase
the chance of foodborne illnesses.

