
 
 
 
 
 
 
 
At Y.Lo, we are kicking into high gear for the holiday season and prime dates are booking quickly. 
We want to share some of our ideas with you. Don’t delay your plans, let us help you this year to 
create a Holiday Party that is both stress free and delightful. 
Here are a few popular items this fall: 
 
 

Hors D’Oeuvre Selections (Passed or Buffet) 
Coconut Crusted Shrimp Cocktail served with a Honey Mustard Dill Sauce 

Oregano Garlic marinated Chicken with Christmas Peppers Kabobs 
Thai Crab Cakes with Cilantro, Sweet Corn and Roasted Peppers 

Garlic Shrimp Skewers with a Spicy Tomato Sauce 
Oven Roasted Wild Mushrooms with Goat Cheese and Chile Oil on Toast Points 

Sesame Crusted Chicken Skewers with Sweet Peanut Sauce 
Creamy Artichoke and Sun Dried Tomato Pesto Wontons 
Proscuitto or Smoked Salmon Wrapped Asparagus 
Twice Baked Mini Young Potato with Maple Bacon Bites 

Imported Cheese Display, Caramel Walnut Baked Brie with Fresh Berries and Crackers 
Roasted Mini Peppers with Balsamic Reduction and Feta Cheese 

Tortilla Espanola with Pesto Aioli 
Mini Baby Potatoes stuffed with Olive Tapenade 

Spanish Style Meatballs and Chorizo with Bell Peppers in a Merlot Reduction 
Evergreen Garden Crudités with Home made Dips Trio 

 
Entrees Selections 

Prime Rib with Merlot Black Pepper Corn Sauce 
Sirloin Tips with Brandy, Thyme and Mushroom Sauce 

Sesame Crusted Tarragon Salmon Filet 
Cranberry Stuffed Pork Roast served with a Creamy Mushroom Reduction 

Marinated Portobello Mushrooms Stuffed with Spinach, Focaccia and Herbed Cheese 
Roasted beets, Brussels Sprout and Sweet Potato with Asiago Rosemary Cream Sauce 

Apple Walnut Stuffed Chicken Breast with Maple Soy Glaze 
Maple Rosemary Roasted Garlic Rack of Lamb with Cranberry Chutney 

Chestnut Cranberry Stuffed Turkey Breast with Tradition Wild Mushroom Gravy 
Shrimp and Scallop with Herb and Garlic Butter Sauce 

 
Desserts Display 

Chocolate & Nuts Covered Strawberries, Sesame Toffee Bananas, Chocolate Covered Cream Puffs, Molten 
Brownie Bites, Cookies, Mocha Raspberry Mousse, Petit Fours and Lemon Tarts 

 
* PLEASE CALL FOR CUSTOM MENUS * 

 
Setup and Event Services 

Colorful Y.Lo Signature Linens with Holiday Decorations 
Delivery and pickup charges based on location 

Event Coordinator, Server and Bartender services are available 
 

If you would like something special but don’t know where to start, we can help you with event 
planning from beginning to end. We can help you with securing a location, rentals, linens, floral, 
bar etc. – Leave the planning to the professionals so that you can enjoy your party. 
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