
Christmas 
Catered for you by the Chefs at 

Cusumano

Pickup on Christmas Eve from Noon til 4pm 
The Bars will be open for refreshments, pizza, and smelts only

Live Music in the Cellar

 All Christmas Dinners Serve 8-10 people
Heat and Serve with instructions

all entrees served with the following 
 2 appetizers 

2 sides 
1 dessert

Entree (choose one) 

Boneless Angus Rib Roast 
with Rosemary and Roasted Garlic 

$290

Carved Virginia Ham 
with Maple and Pineapple glaze 

$220

Whole Roasted Beef Tenderloin 
with red wine au jus 

$295 

Stuffed Pork Crown Roast 
apple and sausage stuffing 

$240

Classic Appetizers (choose two)
Sausage and Cheese Balls 

Stuffed Mushrooms with Sausage and Spinach 
Pepperoni and Cheese Stromboli 

Arancini risotto balls 
Caesar Salad 
Deviled Eggs 

Premium Appetizers (add $40/each)
Bacon Wrapped Scallops 

Grand Antipasto  
Shrimp Cocktail 
Mini Crab Cakes 



Sides (choose two) 
Scalloped Potatoes 

Italian Flat Beans with Basil 
Mashed Potatoes 
Vegetable Medley 

Risotto 

Desserts (Choose one)
Lemon Meringue Pie 10”
Chocolate Cream Pie 10”

Christmas Eve Ala Carte Selections 

Baccala Salad $15/ Pt 
Calamari Sauce $20/Qt 

White Clam Sauce $20/qt 
Red Clam Sauce $20/qt 

Fried Fish
all served by the half pan 

Calamari 
$45

Hand Breaded and Fried Haddock 
$45

Smelts 
$35

Hand Breaded and Fried Shrimp
$60 

8oz Lobster Tails Oven Ready 
Cracked, buttered, and seasoned. 

Cooking Instructions Included
$28/each


