
Uptown’s
Gather & Graze

2025 Holiday
Menu

ROASTED TURKEY BREAST WITH GRAVY
ROASTED BEEF LOIN

WITH RED WINE DEMI GLACE +$6PP

MASHED RED POTATOES AND GRAVY
TRADITIONAL HERBED STUFFING

CORNBREAD DRESSING
CHEF’S SELECTION OF ROASTED VEGETABLES

ORANGE GLAZED HEIRLOOM CARROTS
MAPLE DIJON ROASTED SWEET POTATOES

MASHED SWEET POTATOES
WITH CINNAMON & HONEY

Includes choice of one entree, three sides, cornbread or rolls
upgrades to menu selection are available for additional charges

non-alcoholic and alcoholic beverage services also available

entrée selections
(additional entree +$6 pp)

side selections
(additional side +$3 pp)

dessert add-ons
BANANA PUDDING (FEEDS 20) $40

FRUIT COBBLER- CHERRY OR APPLE (FEEDS 20) $40
TIRAMISU (FEEDS 20) $60

GIANT COOKIE ASSORTMENT (FEEDS 12) $24
PUMPKIN, SWEET POTATO OR PECAN PIES (FEEDS 8) $24

TO SUBMIT ORDER REQUESTS-
EMAIL: INFO@UPTOWNCATERINGCO.COM

OR CALL: 704-332-5521 

per person

$28

MAPLE GLAZED SMOKED PIT HAM
SEARED FILLET OF SALMON

WITH CAJUN CREAM SAUCE +$6PP

WHOLE ROASTED TURKEY WITH GRAVY (FEEDS 10, A LA CARTE) $70

TRADITIONAL GREEN BEAN CASSEROLE
CRANBERRY & ORANGE CHUTNEY

TRADITIONAL MACARONI AND CHEESE
FOUR CHEESE BACON MAC & CHEESE +$2PP

YELLOW SQUASH SOUFFLE +$2PP
ROASTED BRUSSEL SPROUTS

WITH PARMESAN AND BACON +$2PP


