
 

2013 Holiday Catering Menu 
Main Courses 

Rosemary Scented Roasted Chicken (gf) 

Arthur’s Signature Fried Chicken 

Pecan Encrusted Seitan (v+) 

Side Dishes 

Chunky Mashed Potatoes (v) 

Roasted Sweet Potatoes (v+, gf) 

Southern-Style Collard Greens (v+, gf) 

Sautéed Squash With Onions (v+, gf) 

Flarcie’s Buttermilk Biscuits (v or v+) 

Skillet Cornbread (v, v+ and/or gf) 

Desserts 

Pumpkin Pie Bars With Fresh Whipped Cream (v) 

Chocolate Bourbon Pecan Pie Bars (v or v+) 

Spiced Apple Crisp (v or v+) 

 

v = vegetarian, v+ = vegan, gf = gluten free* 

Our gluten free menu items are made with ingredients that do not contain gluten. While we take caution when 

preparing these dishes to guard against cross contamination, we are not a gluten free facility.  

Let Drums & Crumbs cater your 

holiday office or personal party! 

catering@drumsandcrumbs.com  

(707)999-8394. 



 

 

2013 Holiday Catering Pricing 
Our holiday catering menu is served as a buffet or family-style and includes your choice of 

Rosemary Roasted Chicken or Arthur’s Signature Fried Chicken; your choice of two, three or 

four sides; and a mix of Flarcie’s Buttermilk Biscuits and our Skillet Cornbread. 

For vegetarian and vegan guests, we can substitute our Pecan-Crusted Seitan at no additional 

cost. We can also include vegan biscuits and cornbread or gluten free cornbread for an additional 

$2 per person. 

Dinner Pricing 

Entrée, Two Sides, Biscuit or Cornbread - $15 per person 

Entrée, Three Sides, Biscuit or Cornbread - $18 per person 

Entrée, Four Sides, Biscuit or Cornbread - $21 per person 

For Vegan or Gluten Free, add $2 a person. 

To close out your holiday dinner, we offer three dessert choices: Pumpkin Pie Bars With Fresh 

Whipped Cream, Chocolate Bourbon Pecan Pie Bars and Spiced Apple Crisp. You can choose one dessert 

for everyone or offer your guests a variety of two or three. 

Dessert Pricing 

Choice of One, Two or Three - $4 per person 

For Vegan or Gluten Free, add $2 a person. 

 

 


