Entertaining Menu Planning Tips!
You are excited that you are having family and friends
over for the holidays, but now comes the hard part of
deciding what to serve! Holidays can be stressful
enough, so for inspiration, we have provided some
tips and recipes so you don’t need to spend hours
digging through recipes online!

Appetizers
Try to prepare ahead of time anything that is feasible,
such as cutting up veggies, slicing cheese and mixing
up your dips so all you have to do the day of is take
them out of the fridge and put them in your plate or
bowl of choice! Some favorites of ours include:
•
•
•
•
•

Spinach & Greek Yogurt Dip
Plant-Based Stuﬀed Mushrooms with Spinach
Classic Deviled Eggs
Tuscan Bean Dip
Spicy Baja Dip

Main Course
Here are some great entrees that you can prepare
and place in the oven!
•
•
•
•

Spinach & Walnut-Topped Chicken
Chili Lime Tilapia
Vegan Lasagna with Veggie Sauce
Baked Cranberry-Orange Stuﬃng-Crusted Chicken

Side Dishes
These are some great options to help incorporate
whole grains and/or veggies into your menu.
Condiments, such as mustard or mayonnaise can
help transform a variety of ordinary dishes into
delicious dishes that your guests will be sure to love!
•
•
•
•
•

Mustard Crusted Cauliﬂower
Shredded Brussels Sprout and Pomegranate Salad
Quinoa and Roasted Root Vegetables
Oven Root Roasted Vegetables
Pink Grapefruit & Beet Salad with Greens

Dessert
Savor the ﬂavor of the holidays with a sweet treat
after your meal. Try one of our Breyers® holiday
dessert ideas or setting up an ice cream bar with a
variety of toppings including fresh fruit and nuts so
your guests can make their own creation! Breyers®
oﬀers a variety of options to meet dietary and lifestyle
preferences, including Gluten Free, CarbSmart,
Lactose-Free, Non-Dairy, No Sugar Added. For a
gelato or sorbetto option, try Talenti® Organic Gelato
or Dairy Free Sorbettos.

Beverages
Whether you are looking to serve some delicious
mocktails or a variety of hot teas, check out Lipton®
for some inspiration!

