Winter Holiday Menu 2011

While each year we all meet the holiday season with an eager sense of anticipation, oftentimes the myriad of events and
obligations can turn what ought to be a most joyous time of the year into a hectic whirlwind.

That stress, however, can be adverted by a bit of planning; we’re here to make even that aspect as easy as possible.
The Trotter’s to Go Holiday Menu offers a variety of cuisine for all of your celebrations: from the traditional festivities of
Chanukah, Christmas and New Year’s Eve—to any of the other parties that get squeezed into month of December.

Whether you are putting on an intimate dinner or a banquet reception for any number of guests, Trotter’s to Go is
available for any and all situations, so you don’t have to choose between hosting and enjoying the holidays. And, while we
love to supply every aspect of your gala, we also like to make ourselves available to supplement wherever we can—so

remember Trotter’s to Go if you need help with anything from that extra hors d’oeuvre to the main course.

Finally, we have Holiday Gift Baskets available in our store for the thoughtful gift on the go. You are also welcome to stop
in to customize your own Gift Baskets or to call us to prepare and deliver them for you (with a 24 hours notice requested).

Holiday Timeline

Chanukah
Orders for Chanukah are taken with 48 hours notice.
Store open Regular hours: 11:00 a.m. to 8:00 p.m.

Christmas
For best availability, we suggest that orders be placed by Tuesday, December 20, 2011.
Pick up days:
Friday, December 23, 2011 11:00 a.m. to 7:30 p.m.
Saturday, December 24, 2011  8:00 a.m. to 3:00 p.m.

New Year’s Eve
For best availability, we suggest that orders be placed by 6:00 p.m. on Tuesday, December 27, 2011.
Pick up days:
Friday, December 30, 2011 11:00 a.m. to 7:30 p.m.
Saturday, December 31,2011 8:00 a.m. to 3:00 p.m.

To place an order, please, call our store during business hours. Likewise, our Holiday Order
Form may be downloaded from our website and faxed or emailed.

We cannot guarantee any holiday orders placed after the above guidelines.
Reheating instructions will in included in each order.
Credit card will be needed to guarantee order.



Appetizers

Miniature Peeky Toe Crab Cakes
with Red Pepper Aioli
$45.00 per Dozen

Charlie Trotter’s Darjeeling Smoked Salmon Roulade
with Créme Fraiche and Lemon Zest
$45.00 per Dozen

White Truffle Deviled Egg
with Chives and Dijon Mustard
$35.00 per Dozen

Gougeres
Buttery, crusty and light traditional French Gruyere Cheese Bites
$35.00 per Dozen

Platters

Charlie Trotter’s Citrus Cured Smoked Salmon Platter

Our salmon platter offers our very own citrus cured smoked salmon and is served with all the classic
accompaniments: créme fraiche, capers, sieved egg whites and yolks and diced red onion served with toast
points. Osetra caviar is available to make this Holiday a memorable one!

$135.00 (Serves 10 guests)

$235.00 add Osetra Caviar

Artisan Cheese Platter
Our classic cheese board combines Domestic and Imported cheeses and is accompanied by dried fruit, nuts,

quince paste and waterwheel crackers.
$155.00 (Serves 10 guests)

Charcuterie Platter

This platter includes a variety of domestic and European salumis, cured meats, pates and mousses, olives
and French mustards.

$165.00 (Serves 10 guests)

TTG Holiday© 2011



Soups

Butternut Squash Soup
with Gala Apple
$12.00 per Quart (Serves 2-4)

Lobster Bisque
$18.00 per Quart (Serves 2-4)

Matzo Ball Soup

with Kosher Chicken

$12.00 per Quart (Serves 2-4)
Extra Matzo Ball $1.00

Salads

Organic Arugula Salad
with Maytag Blue Cheese and Candied Pecans
$15.00 per Pound (Serves 3-4)

Organic Mixed Greens Salad
with Aged Parmesan and White Truffle Vinaigrette
$17.00 per Pound (Serves 3-4)

Entrees

Braised Beef Brisket
with Swiss Chard and Roasted Red Potatoes
$25.00 per Pound

Whole Roasted Duck
with Orange Demi Glace
$35.00 per Duck
Averages 13 Pounds
(Serves 6-8)

Nueske’s Spiral Cut Ham
with Rosemary-Maple Glaze
$24.00 per Pound

Slow Roasted Salmon
infused with Soy and Citrus
$29.00 per Pound

Prime Rib
with Red Wine and Peppercorn Au Jus
$40.00 per Pound

Spit Roasted Plainville Turkey Breast
with Organic Apple Cider Glaze
$25.00 per Pound

Whole Christmas Goose
with Navel Orange Glaze
$98.00 per Goose
Averages 13 Pounds
(Serves 6-8 Guests)

Charlie Trotter’s Turducken
with Apple and Pecan Stuffing
$190.00 per Turducken
Averages 20 Pounds

(Serves 20 Guests)
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Accompaniments

Yukon Gold Potato Puree
Infused with Rosemary and Garlic
Small $16.00 Large $32.00

Traditional Stuffing
with Herbs and Aromatic Vegetables
Small $22.00 Large $44.00

Roasted Sweet Potatoes
with Maple Glaze and Candied Pecans
Small $26.00 Large $52.00

Black Eyed Peas
with Bacon and Swiss Chard
Small $24.00 Large $48.00

Desserts, Baked Goods, and Pastries

Eggnog Bread Pudding
with Brandy Caramel Sauce
$8.00 per Seven Ounce (Single Serving)

Holiday Chocolate-Coffee Yule Log
$30.00 per 8” Cake (Serves 6-8)

Southern Pecan Pie
$26.00 per 8” Pie (Serves 8-10)

Chocolate Cream Pie
$24.00 per 8” Pie (Serves 8-10)

Heirloom Apple Pie
$24.00 per 8” Pie (Serves 8-10)

Sticky Toffee Pudding
$9.95 per 5” Round
$29.95 per 8” Round

Haricot Verts
with Shallot Ragout
Small $26.00 Large $52.00

Rosemary Glazed Carrots
with Juniper and Fennel
Small $26.00 Large $52.00

Butternut Squash

with Cranberries, Cashews and Brown Sugar
Small $26.00 Large $52.00

Classic Turkey Gravy
with Sage
Pint $10.00  Quart $19.00
Grilled Rapini

with Garlic and Red Pepper Flakes
Small $25.00 Large $50.00

Holiday Cookie Platter
Chocolate Crinkle, Chai-Spiced Tea, Ginger
Molasses, Peppermint Chocolate Meringues,

Almond Biscotti and more!
$35.00 for 25 Handmade Cookies

Challah Bread
$12.00 per 10” Round

Demi Ciabatta Dinner Rolls
$ .50 Each

French Baguette or Whole Grain Baguette
$3.75 Each

Fresh Cornbread
$9.00 per 8” Round
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To place an order via fax, please download order form
from our website:

www.trotterstogo.com
Trotter’s To Go, 1337 West Fullerton Avenue, Chicago, IL 60614
773-868-6510 telephone / 773-868-6520 fax

All menu items will be chilled and will require minimal reheating.
Reheating instructions will be included with each order.
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