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Fresh Mixers 

Iced Earl Grey Tea with lemon 

Persimmon Apple Spritzer with cara cara curls 

Rosemary Lavender Tonic finished with lime curls 

Mulled Apple Cider with citrus, cinnamon, nutmeg 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Signature Cocktails 

Cranberry Martini with pomegranate, vodka and orange curls 

Mulled Wine we mull your chosen wine with spices and citrus, finished with brandy 

Winter Hot Toddy lemon tea, house honey cinnamon pepper syrup, brandy 

Spiced Sparkling Wine sparkling wine with cara cara curl, anise, cinnamon nutmeg syrup 

Blood Orange Champagne Cocktail blood orange juice, orange brandy and sparkling wine 

You supply the alcohol, and we’ll take care of the rest! 

The Birchtree Bar Package includes a personalized bar buying guide to help you with purchasing, non 

alcoholic drinks, liquor liability insurance, ice, tools and barware, garnishes. 

We’ll provide: lemons, limes, coke, diet coke, ginger ale, sprite, club soda, tonic for non-alcoholic and 

mixed drinks. Ask about adding additional garnishes, mixers or signature cocktails. 

At the Bar

Bar Snacks 

available at the bar throughout your event 

Chili Pecans with dried cherries and wine figs gf 

Bar Pickle Trio smoked pickled beets, spicy carrots, 

dilly cucumbers gf, vg 

Herbed Shortbread with cheese and peppercorns 

Cheesy Cheddar Puffs with spiced apple icing 

Chocolate Peppermint Covered Pretzels with flaky 

sea salt 

Spiced Olives herbs, almonds and citrus gf, vg 

Popcorn six herb parmesan, house cured chili, sage 

brown butter popcorn or pumpkin spice gf



Passed Appetizers
Veggie Confetti spoons of confettied local winter squashes, beets and apple gf, vg 

Cucumber Canapés house bread, cucumbers with radishes, chive butter and herbed sour cream 

Truffled Deviled Eggs topped with cracked pepper, microgreens gf 

Smoky Shrimp Cocktail our take on the classic with house ancho cocktail sauce gf 

Chicken Satay ginger, lime and chili grilled chicken with thai barbecue sauce gf 

Hen of the Woods Tarts mushroom, house ricotta, local pecorino, caramelized onion, herbs 

Bacon-Wrapped Dates double smoked bacon, medjool dates gf 

Braised Pork Belly with blood orange jam, pickled red onions 

Philly Pigs mini beef hot dogs wrapped with house pretzels, mustard and a touch of cheese 

Cheese and Charcuterie Board 

with toast points and winter

house pickles, includes 

seasonal local cheeses, house 

garnishes like grape mostarda 

and apple chutney 

house terrine, smoked meats 

and seared sausages or 

vegetable terrines and pates 

available gluten free 

Birchtree Boards
Vegetable Board  

roasted marinated 

vegetables and a spread of

fresh crudite, served with 

sherry reduction, spicy 

romesco & all local ranch 

dressing, six herb focaccia 

with roasted garlic and herb 

oil, house pickles 

Available gf, vg 

Fisherman’s Board  

Shrimp cocktail with herb 

poached shrimp and smoky 

ancho cocktail sauce gf 

House-cured gravlax with 

verlasso salmon, crackers, 

pickled red onion and dill 

Smoked Trout rillettes with 

crackers 



Entrees
Maple Roasted Chicken maple brined, with mustard maple sauce gf 

Lemon Chicken lancaster chicken with olives, herbs and roast lemon gf 
Coq au Vin roasted lancaster chicken with root vegetables, red wine, onions and garlic gf 

Coffee Smoked Brisket  smoked then slow roasted, with whiskey barbecue gf 
Maple Glazed Ham the holiday classic with lancaster maple syrup and a variety of toppings gf 

Dill Poached Verlasso Salmon with caraway mustard aioli  gf
Charred Shrimp Salad rice noodles, greens, limes and house peanut sauce  gf 

Maple Salmon roasted salmon with and sage maple butter gf 
House Casarecce roasted winter vegetables, lancaster winter marinara with herbs 

Green Garden Rounds baked polenta rounds, roasted local vegetables with sherry reduction gf 
Vegetarian Cassoulet winter beans and veggies, topped with breadcrumbs available vg 

Stuffed Acorn Squash local squashes with hazelnut, farro and black rice pilaf vg 

Sides
Market Salad local greens, seasonal vegetables and our champagne vinaigrette vg, gf 

Wedge Salad local butterhead lettuce, crunchy veggies, croutons, cheddar, house ranch 
Winter Salad local baby greens, apples, blue cheese, nuts & maple vinaigrette gf 

Cheesy Mac n Cheese creamy mac with herbs or spicy mac with pickled jalapenos 
Lemony Orzo finished with six herbs, black pepper and parmesan 

Herbed Mashed Root Veggies local potatoes, parsnips, and other great seasonal root veggies with 
cream, butter and garlic gf 

Carrot Salad warmly spiced, with currants, pomegranate seeds and light greens vg, gf 
Beet Salad shredded tuscan kale, house ricotta and stewed lentils, herbs gf 



Desserts
Pumpkin Spice Shortbread with creme fraiche and ginger, candied apple 

Rosemary Lemon Bars creamy custard, crisp crust 
Caramel Budino double whipped cream and local maple nuts  gf 

Cookie Trio seasonal cookies baked fresh 
S’mores Brownies with marshmallow whipped cream 

Honey Cake creme fraiche and candied apple 
Fruit Platter with salted caramel and double whipped cream gf 

Apple Pear Sharlotka Bites house jam and buttermilk whipped cream  



Contact Us

These holiday menu items are only a sampling of Birchtree's seasonal 

offerings. Contact us today for your personalized proposal. 

Birchtree Catering, LLC 

4500 Worth Street 

Philadelphia, PA 19124 

www.birchtreecatering.com 

215-744-9489 

info@birchtreecatering.com
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