
Holiday Appetizers

Mini Vegetable Spring Rolls..............$12.00 doz.

Scallop & Bacon...................................$24.00 doz.

Cocktail Quiche
Spinach, Broccoli or Bacon....................$18.00 doz.

Stuffed Mushrooms
Mushroom Duxelle or Spinach.............$18.00 doz.

Coconut Shrimp ..................................$24.00 doz.

Mini Beef Wellington ........................$24.00 doz.

Mini Chicken Wellington .................$24.00 doz.

Side Dish Menu 
The Kitchen’s Famous Butternut Squash 
With Butter, Brown Sugar, Salt and Pepper. 
2 and 4 lb. selections available.
....... $5.99 per lb.

The Kitchen’s Homemade Mashed Potatoes
Lightly Seasoned and Fluffy. 
2 & 4 lb. selections available.
....... $5.99 per lb.

Green Beans Almondine
1.5 lbs. A Classic Side Dish selection.
....... $10.99

Butternut Squash Praline Casserole
2 lbs. Brown Sugar and Pecan Topping.
....... $9.99

Baked Acorn Squash
Oven Roasted with Butter and Brown Sugar.
....... $5.99 per lb.

Mashed Sweet Potatoes
With Caramelized Sweet Onions, 
Butter, and Seasonings.
....... $5.99 per lb.

Wild Rice with Cranberries & Walnuts
A Festive Seasonal Dish!....... $7.99 per lb.

Yukon Gold Horseradish Potatoes
Sliced, Layered Potatoes with Horseradish, 
Cream, and Parmesan Cheese.
....... $7.99 per lb.

Freshly Prepared Carrots
Your Choice of 3 Styles–Maple Glazed, 
Fresh Dill, or Ginger.
....... $5.99 per lb.

Steamed Broccolini
With Caramelized Onions and Roasted Peppers.
....... $8.99 per lb.

Cranberry Walnut Relish
Our Chef’s Own Recipe, with Dried Cranberries 
and Walnuts.
....... $7.99 per lb.

Roasted Maple Butternut Squash
Roasted with Dried Cranberries and Spices
....... $5.99 per lb.

Roasted Root Vegetables
Seasoned with Cardamom and Brown Sugar.
....... $5.99 per lb.

Sweet Candied Yams
Baked with Pecans and Seasonings, topped 
with Mini Marshmallows.
....... $5.99 per lb.

Roasted Parmesan Cauliflower
Whole Roasted with Olive Oil, Garlic, and 
Parmesan Cheese.
....... $5.99 per lb.

Visit www.rochebros.com for all of our offerings as well as individual store information. 

H O L I D A Y  M E N U  |  P R I C I N G  

Please place your orders for Christmas by noon on Sunday, December 18, for pick‐up 
on Saturday, December 24. Roche Bros. and Sudbury Farms are closed on December 25.

Roast Prime Rib Dinner
• Fully Cooked Prime Rib (6 lb. avg.) with Au Jus (1 Qt.)
• Horseradish Yukon Gold Potatoes or Mashed Potatoes 

with Gorgonzola Cheese
• Fresh Broccolini with Caramelized Onions or 

Three Pepper Beans
• Ciabatta Rolls (1 Doz.)

One each:
• Chocolate Fudge Bar Cake
• Raspberry/White Chocolate Mousse Bar Cake

Serves up to 10 ....... $160

Oven Roasted Turkey Dinner
Fully cooked turkey raised by Plainville Farms. 
All natural, antibiotic free, and totally delicious. 

• The Kitchen’s Butternut Squash–4 lbs.
• Fresh Homemade Mashed Potatoes–4 lbs.
• Homemade Savory Herb Stuffing–4 lbs.
• Turkey Gravy–1 qt. 
• Homemade Whole Berry Cranberry–1 pt.
• White House Cluster Dinner Rolls
• Country Cinnamon Apple Pie

10–12 lb. turkey (cooked weight) .......... $110
14–16 lb. turkey (cooked weight) .......... $125

Spiral Sliced Ham Dinner
• Roche Bros. Glazed Half Spiral Sliced Ham
• Potatoes Au Gratin and Fresh Green Beans 

Almondine or Fresh Mashed Potatoes 
& Butternut Squash

• Fresh Baked Lemon Meringue Pie
• White House Cluster Dinner Rolls

Serves up to 10 ....... $80

Substitute Dietz & Watson 
All Natural Boneless Ham (6 lb. average) ....... $85

Substitute Roche Bros. 
Honey Crunch Spiral Ham ....... $95

Boneless Turkey Breast Dinner
• Boneless Roast Turkey Breast Plainville Farms, 

All Natural (3 lbs.)
• The Kitchen’s Butternut Squash, Homemade 

Mashed Potatoes and Homemade Savory 
Herb Stuffing (2 lbs. each)

• Turkey Gravy
• Cranberry Sauce
• White House Cluster Dinner Rolls
• Country Cinnamon Apple Pie

Serves 4–6 .......... $65

Roast Leg of Lamb Dinner 
• Fresh Roasted Boneless Leg of Lamb (5 lb. avg.) 

with Minted Demi Glaze (1 Qt.)
• Fresh Sautéed Snow Peas and Carrots or 

Fresh Roasted Spring Vegetable Medley
• Lemon Orzo Verde or Mashed Red Potatoes 

with Roasted Garlic and Rosemary
• Fresh Baked Biscuits (1 Doz.)

One each:
• Chocolate Fudge Bar Cake  
• Raspberry/White Chocolate Mousse Bar Cake

Serves up to 10 ....... $135

NEW!



INTRODUCING:

Roche Bros. 
Honey Crunch Ham
Uniquely delicious because of its special flavor and extra special preparation. Glazed in a crunchy-sweet 
blend of honey and brown sugar, our hams are fully cooked, easy to heat, and because they’re spiral 
sliced, easy to serve.

Spiral sliced
After our hams are carefully 
baked, they are spiral sliced: 
a method of cutting the ham 
around the bone eliminating 

slicing inconsistency.

How our hams 
are prepared

Honey Crunch Hams are selected
from the finest Mid-western hams. 

A mild brown sugar cure and 
hardwood smoked for 10 hours 

in the oven creates their 
unique and exceptional 

taste.

Honey & 
brown sugar 

spice
Each Honey Crunch Ham 
is covered in our special 
glaze of honey, spices 

and brown sugar.

How do you store?
Our Honey Crunch Ham should be 
refrigerated immediately until ready 
to be served. However, for longer 
storage, pack the ham tightly in 

aluminum foil and freeze for 
up to 60 days.

Carving
Use a sharp knife to make a

lengthwise cut along the bone.
This cut will release the spiral 

cut slices. To release 
remaining slices, loosen 

meat from the bone.

Give as a gift
A Honey Crunch Ham will 
be at the centerpiece of a 
table, ready to enjoy and 
always remembered. Call 
or visit one of our stores 

to order in advance. 

How much 
should I buy?

We always suggest 
planning on 1/2 to 3/4 
of a pound per person.

How to prepare 
your ham

Our Honey Crunch ham is fully cooked. 
It’s always best to serve Honey Crunch

Ham at room temperature. If you choose,
you can heat the ham on a baking 
pan, loosely wrapped in aluminum 
foil, in a 250˚oven for 45 minutes 

or to desired doneness.

1/2 Spiral Ham
$5.99 lb.
See a meat associate for details.

1/4 Spiral Ham
$6.39 lb.
See a meat associate for details.


