
 

 

2023 Holiday Takeout Menu 

 
 

Appetizing Platters (serves up to 18) 
Cheese and charcuterie platter with crackers and dried fruit and nuts   $76 

 Layered ginger Brie with baguette and fruit $52 
      Pumpkin bread with candied ginger cream cheese   $35 

Shrimp cocktail (16-20) 2 doz with sauce $58 
Antipasto platter $66 

 
Bites by the Dozen (minimum 2 dozen per type) 

Scallops wrapped in sugar bacon                 $27/doz 
Risotto balls       $14/doz       aioli dipping sauce   4.95 half pt 

Swedish or Moroccan meatballs            $14/doz 
Raspberry Brie tartlets                     $15/doz 

Spanakopita                              $16/doz 
                   Holiday honey mustard baked kielbasa   $11.95 pound (3# minimum) 

 
Gotta have salad- serves up to 16 pp $42 

Cloud Nine yummy Caesar with our house made croutons 
Arugula with roasted butternut, chevre, and pomegranate & maple vinaigrette 

Field greens with craisins, shaved Italian cheese pepita brittle and champagne vinaigrette 
 
 
  



Entrees (Ready to pop in the oven) 
Curry Ginger Crusted Salmon $54 per side (one side serves 10-15 people) 

Lasagna- Traditional meat or Butternut & spinach $49 (serves 10-15 people) 
Roasted Pork loin with apricot mustard glaze $10.95 per pound, raw weight (4# minimum) 

Whole filet-chilled and sliced – or seared- 6 lb. average raw weight-pint horseradish sauce $185 
Portabella mushroom stuffed with spinach, shallots, roasted peppers & Romano $5.50ea (minimum 4) 

 
Side Dishes   

Small (5x8 foil) serves 4-6 people / Large (9x12 foil) serves 12-15 people 
Rosemary roasted thin potato spiral   9” pie pan $28- specify red or sweet 

Potato – carrot mash     $14 / $38 
Cauliflower gratin with roasted red peppers   $18 / $48 

Roasted butternut and Bermudas       $18 / $48 
Roasted winter root vegetables $18 / $48 

Maple roasted Brussels sprouts with bacon and shallots $18 / $48 
Farfalle with brown butter, roasted butternut, and sage    only lg- $43 

 
Soups by the quart 

New England Clam chowder $17   Creamy Tomato Shallot $10    Harvest Bisque  $10 
 

Desserts 
New York Cheesecake with sour cream or cherry topping 8” $29 - 10” $38 

Dark chocolate truffles or Lemon white truffles $18 a dozen 
Chocolate Mousse Yule log $52 (serves 12-14) 

Cloud Nine’s festive cookies & brownies $3.50 per person (10 person minimum) 
PIES: Chocolate cream, Coconut cream, Apple crumb, Lemon meringue or Traditional pecan (add $4) 9” $23 

  

Please order 4 days in advance and pay in full at time of order. 
 

256 Boston Post Rd, Old Saybrook CT          (860) 388-9999      info@cloudninecatering.net 
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