holiday menu

Fine Foods By Delyte’s at Leoness Cellars

Exquisite Food  ~ Decor and Floral Design

Entertainment and Valet ~ Venue and Site Selection

Party Rentals and Lighting ~ Highly Skilled Staff

Full Bar Service  ~ Concept Design and Coordination

Delyte’s Fine Foods Catered has offered complete catering & event planning services since 2002. The high standards we uphold provide clients with an eclectic selection of menu offerings using only the finest & freshest ingredients, with 80% of all ingredients being foraged locally. We pride ourselves in providing you with highly skilled service, artful presentation, magical ambiance and most importantly, delicious food. Delyte’s kitchen maintains the same high standards whether cooking for 20 or 2,000.

Our team works closely with you to design an event that surpasses your expectations. Every detail is attended to and meticulously planned from menu design, table styling, music & décor. We coordinate rentals, lighting, tenting, valet, floral design, entertainment & more. Delyte’s has a passion for inspired food, exceptional service and creative event planning and design. We enjoy sharing that passion with you.

The following menu displays the many options available and has been designed to give you an idea of our style.

TIS THE SEASON TO BE MOST JOLLY

Cellar Select Buffet

Salad Selections

Please select one 

Petersons Organic Greens



Classic Caesar

Toasted walnuts, crisp pears, 
     Romaine hearts, house made

Dried, bing cherries
     croutons

& feta 





     cherry tomatoes with 

                                           Caesar dressing

Wild Rice & Quinoa




St. Nic’s Pasta Salad
 

Dried cherries,herbs, nuts & root veggies
Tortellini, penne pasta, roasted vegetables
                      Feta & basil pesto

Entree Selections

Pepper Encrusted Tri Tip Roast




All Natural Herb Roasted Turkey

Natural jus & crème fraiche-horseradish



Giblet gravy & pecan cranberry relish





Winter Roulade Chicken Breast




Nimens Natural Ham Roast

Stuffed with fig, fontina & fennal




Wrapped in bacon & brown sugar, served with apricot chutney




Fontina Cheese Lasagna





Sausage & Swiss Chard Pasta









In a lovely broth with Parmesean Shavings

Sides 









Please select three 







Roasted ‘Local” Root Vegetables 



Blue Lake Green Beans with hazelnuts 


Linkeries Beer Sausage Stuffing 


Classic Mashed Potatoes with Gruyere Cheese

Sea Salt Roasted Fingerling’ Potatoes 

Dessert Selections

Please select one

Apple & Cranberry Crisp

with hand whipped cream

Delyte’s Dessert Display

with apples & herbs 






A selection of our housemade bars, holiday

Organic Candied Yams with Orange, cookies and cupcakes!
 

Temecula honey & nutmeg from Spice Merchants 
 

All Menus are served with

Breads from Sadie Rose- San Diego- with Whipped butter

Selection of Coffee’s from Café Bravo (located in Old Town),

Sparkling cranberry & pear beverage, & Bottled water cut with cranberries & citrus..

Vineyard Reserve

Salad Selections

Please select one 

Petersons Organic Greens



Classic Caesar

Toasted walnuts, crisp pears, dried bing cherries
Romaine hearts, housemade croutons

& feta 






cherry tomatoes with Caesar dressing

Wild Rice & Quinoa




St. Nic’s Pasta Salad
 

Dried cherries, herbs, nuts & root veggies

Tortellini, penne pasta, roasted vegetables









Feta & basil pesto

Entree Selections

Pepper Encrusted Tri Tip Roast


All Natural Herb Roasted Turkey

Natural jus & crème fraiche-horseradish

Giblet gravy & pecan cranberry relish





Winter Roulade Chicken Breast


Nimens Natural Ham Roast

Stuffed with fig, fontina & fennal


Wrapped in bacon & brown sugar, served








with apricot chutney




Fontina Cheese Lasagna



Sausage & Swiss Chard Pasta









In a lovely broth with Parmesean Shavings

Sides 






Dessert Selections


Please select three 




Please select one


Roasted ‘Local” Root Vegetables 


Apple & Cranberry Crisp

Blue Lake Green Beans with hazelnuts 

with hand whipped cream

Linkeries Beer Sausage Stuffing 


Delyte’s Dessert Display

with apples & herbs 




A selection of our housemade bars, holiday

Organic Candied Yams with Orange, 

cookies and cupcakes!
 

Temecula honey & nutmeg from Spice Merchants 
Wonderland Chocolate Cake

Classic Mashed Potatoes with Gruyere Cheese
Mile High Apple Cinnamon Pie

Sea Salt Roasted Fingerling’ Potatoes 

Winter Wonderland

Salad Selections

Please select one  for a seated affair, and 2 for a Stationed Affair

Caesar Salad 





Iceberg Lettuce Slivers

baby romaine hearts, homemade croutons, 

with crisp red onion and point reyes blue

fried capers and shaved Parmesan 


cheese dressing

Baby Field Greens




Winter Quinou Salad

with cranberries, spiced pecans, goat cheese 

With root vegetable, walnuts & Chevre

and Delyte’s vinaigrette

Entree Selections

Grilled Brandt Top Sirloin or Flat Iron Steak
Basil Pesto Crusted Salmon

Hazelnut & lardon green beans with 


Garlicky smashed potatoes 


sweet & yukon gold mashed potatoes



Roasted Free Range Chicken


Shelton Farms Turkey  Roulade

Hazelnut & lardon green beans & 


Stuffed with apple, apricot, cheese & herbs 

Garlicky smashed potatoes 



With sweet & yukon gold mashed 








Potatoes & decadent gravy

Slow Roasted Colorado Lamb


Bacon Wrapped Scallops & Petite Filet


Red onion marmelade on a bed of parsnip

Bearnise Parsnip & Yukon gold puree and

& Yukon gold puree.




Buttered green beans

Pumpkin Risotto 




Wild Mushroom Ravioli

with parmesean, fontina & herbs 


mascarpone and toasted pine nuts over a bed of 








pan fried swiss chard

Dessert Selections

Please select one 

Winter Wonderland Apple Pie


Pumpkin Cheese Cake

Normandie Chocolate Mouse


Pear Torte

Chocolate Cake




Raspberry Pavlovia

All Menus are served with

Breads from Sadie Rose- San Diego- with Whipped butter

Selection of Coffee’s from Café Bravo (located in Old Town),

Sparkling cranberry & pear beverage, & Bottled water cut with cranberries & citrus..

Vintners Reserve

Salad Selections

Please select two  or choose another from our main salad menu

Petersons Organic Greens



Butter Leaf Lettuce

Toasted walnuts, crisp pears, dried bing cherries
Goat milk feta, organic dried cranberries &

& fried goat cheese 




poached apple

Organic Baby Spinach & Arugula


Quinou Salad 

lemon vinaigrette & shaved parmigiano reggiano
asparagus tips, candied  pecans, goat milk feta, 







herbs & sundried tomatos 

Mixed Greens

Candied walnuts, fried apples, cranberries & feta
Grilled Asparagus with Poached Egg








And hollandaise sauce over mixed greens with 







candied nuts & pancetta 

Entree Selections

Please select two  or choose another from our main entree menu

Pepper Encrusted Beef  Tenderloin


Brandt Filet Mignon

Hazelnut & lardon green beans with 


Yukon gold potato gallette, asparagus


sweet & yukon gold mashed potatoes


bundles

Winter Stewed Cognac Chicken


Pancetta Wrapped Halibut

Yukon gold potato puree & farm house


Roasted fingerlings with cracked pepper, sea

Sweet carrots





salt & green beans

Pumpkin Risotto & Prawns NOLA


Lobster Ravioli

Parmesean, fontina & herbs & jumbo grilled

Vodka marinara cream reduction & tomato, 

prawns
in a decedent cream sauce!

 
basil confetti with crispy shallots

Dessert Selections

Please select one  or choose another from our main dessert menu

Apple & Cranberry Gallette



Pumpkin Cheese Cake

Flourless Chocolate Cake 



Pear Torte

Crème Brulee





Brownie Soufflé

All Menus are served with

Breads from Sadie Rose- San Diego- with Whipped butter

Selection of Coffee’s from Café Bravo (located in Old Town),

Sparkling cranberry & pear beverage, & Bottled water cut with cranberries & citrus..

If you do not see a package that strikes your fancy, let us

Create a menu just for you…  please peruse our holiday menus.

HOLIDAY HORS D’OEUVRES

Can be tray passed or beautifully presented

On our holiday decorated table

Crispy peewee potatoes

with crème fraiche and applewood smoked bacon

Eggplant parmigiana

thinly sliced eggplant layered with provolone, baked in a parmesan breadcrumb crust

Caramelized onion tartlet with mascarpone cheese & herbs on pizza crust

Baked brie with candied pecans & rainier cherries

Spanakopita  spinach & feta in phyllo dough

Pancetta, leek and goat cheese tartlet

Gorgonzola local stuffed dates wrapped in prosciutto di parma & drizzled in aged balsamic 

Jumbo shrimp and snow crab legs cocktail prawns

Bacon wrapped scallops drizzled with aged balsamic

Seared Scallop in caper & golden raisin sauce

Prosciutto wrapped asparagus and pecorino cheese

Warm zucchini fritters with lemon aioli

Involtini di zucchini paper thin grilled zucchini with citron goat cheese and fresh chive

Seared ahi and wasabi dipping sauce

Bocconcini con pumate 'little mouthfuls' of locally made mozzarella,  sun dried tomato and fresh basil

Roasted beef tenderloin on crostini with micro greens and horseradish crème fraiche

Mini beef & lamb meatballs served with curry aioli

Jambon wrapped chicken with orange cranberry marmalade

Applewood bacon wrapped chicken bites

Crab cakes with garlic aioli

Smoked salmon with lemon crème fraiche and dill on crostini

Belgian endive spear gorgonzola & mascarpone drizzled with local temecula honey

Canapé’s for example-  chive chevre on cucumber round, pate on buttered toast point with fried pear, roasted halved fingerling potato with whipped crème fraiche & cavier, 

Artichoke & mascarpone on quinoa flat bread

STATIONARY 

HORS D’OEUVRES

garden basket with herb caper dip, roasted red pepper dip or spinach & leek dip

cheese board a selection of fine cheeses from around the world

charcuterie Italian salumi, mortadella with pistachios, assorted olives, paté and cornichons

grilled Mediterranean vegetables with hummus, baba ganoush, kalamata olives, fresh herbs & fresh pita

shrimp cocktail with Delyte’s orange infused cocktail sauce

whole baked brie with cherries, thyme & honey spiced pecans

housemade toasted pita triangles with spinach leek dip and hummus

tramezzini bar bite size toasted Italian sandwiches with fresh mozzarella & e olive tampenade  or Sicilian roasted peppers

crostini with various ‘seasonal’ toppings

SALADS

Baby field greens with spiced pecans, goat cheese and Delyte’s vinaigrette

Butterleaf salad with french feta and organic dried cranberries

Baby spinach and arugula

with lemon vinaigrette and shaved Parmigiano reggiano

Petersons mixed greens

with toasted walnuts, crisp pears & apples and great hill blue

Sicilian raw fennel salad with oranges, red onion and fresh mint

Caesar salad

baby romaine hearts, homemade croutons, fried capers and shaved parmesan

Iceburg lettuce slivers

with crisp red onion and point reyes blue cheese dressing

SOUPS

Cauliflower

Butternut squash and pear

Spicy tortilla

Lentil

Potato chowder

Roasted mushroom

Carrot & lemon

Chilled curried apple

Roasted red pepper

Tomato basil

3 onion

ENTRÉES

fish

Basil pesto crusted salmon

Seared ahi with soy sesame glaze

Salmon ericina- poached filet of salmon with tomatoes, fresh basil, extra virgin olive oil and garlic, served with cucumber dill sauce

Roasted halibut with caramelized onions and capers

Beautifully decorated whole poached salmon in cucumber dill sauce

Prosciutto wrapped halibut drizzled with balsamic reduction

fowl

Supreme de volaille

Chicken with sautéed mushrooms, ham and gruyere in a madeira sauce

Winter stewed chicken in a mushrooms, cognac cream sauce

Chicken milanese sautéed with brown lemon butter

Duck confit with apple & pear confit 

hearty meats

Grilled rack of lamb with Dijon and pistachio crust

Herb roasted pork tenderloin  with herbs, fig chutney & goat cheese

Seared beef tenderloin with Dijon mustard & cracked pepper

Braised short ribs with polenta

Petite filet mignon with cherries & leoness cellers port for our house reduction

Seared sirloin steaks with leoness mélange de reve & fig reductions

PASTA & MORE

Vegetable or Lamb lasagna

Pumpkin risotto with parmesan, fontina, pine nuts and herbs

Wild mushroom ravioli

with mascarpone and toasted pine nuts

Delyte’s brie macaroni and cheese

Locally made pasta with natural pork sausage, apples, fontina cheese & red pepper

ACCOMPANIMENTS

Sage Mtn. roasted baby vegetables

Yukon gold potato gratin

Pommes gratinée with grafton vermont cheddar

Huston’s twice-baked potatoes with Winchester cheese gouda

Roasted heirloom potatoes with sea salt & parsley

Classic creamy mashed potatoes

Mashed sweet potatoes with squash

Swiss chard with garlic, pine nuts & lemon

Oven roasted sweet farm carrots

Crisp blue lake green beans with toasted hazelnuts & lardon

Roasted root vegetables

Asparagus bundles with scallion bow

Delyte’s  macaroni & cheese with bechamel 

DESSERTS

Chocolate roulade

Flourless chocolate cake rolled with fresh whipped cream

Display of mini sweets

powdered sugar pecan balls, chocolate & raspberry dreams, 

pecan chocolate bites & winter lemon curd squares

Cupcakes

Chocolate, coconut or vanilla

Normandie chocolate mousse

Trio of sorbet or gelato

Broiled lemon tart

Flourless chocolate cake

Cheesecake

Mile high apple pie

Chocolate raspberry torte

Mixed berry cobbler

Pear torte

Tiramisu

Carrot cake

Coconut cake

Decadent chocolake cake

Black forest cake

*Complete Coffee and Espresso Service Available*

