THE GRASSY COW

grassycow.net

The Grassy Cow Catering Holiday Dinner Package

How to Order

Order in person at Crema and Bloom 1918 Marcola Rd., in Springfield. OR
Email us at grassy.cow@yahoo.com or sugarmamasbaking@yahoo.com
Call us at 541-735-8808.

Include your name, delivery address, phone, and desired delivery date/time.

Orders for Thanks Giving MUST be received no later than Monday, November 24,
2025. Deliveries will be Wednesday, November 27 (last deliveries at 2pm)

Orders for Christmas MUST be received no later than Wednesday, December 17,
2025. Deliveries will be completed December 21 — 24 (last deliveries at 1pm
12/24/2025)

Orders for New Year’s Eve/Day MUST be received no later than Saturday, December
27, 2025. Deliveries will be completed December 30 - 31 (last deliveries at 1pm
12/31)

All items are prepared to order, and include cooking, or reheating instructions. Minimum order of 4
people. Orders of 8 or more will have a 20% gratuity added to final total.

FREE Delivery in Eugene/Springfield city limits. Deliveries outside city limits, a $10 flat fee applies.

Gluten Free, or other dietary needs are available upon request.

Entrée’s



Stow Roasted Prime Rib — Hand rubbed with a blend of fresh spices, then slow roasted to
perfection! 8 - 100z per serving. Includes horse radish sauce, and au jus. 20.00 per person

Slow Cooked ﬂeqf Brisket - Slow cooked for 8 hours, with Sweet and Sour Caramelized Onions.
16.00 per person

Balsamic Cranberr Yy Chicken —Sweet, savory, tender and juicy! This dish is packed with flavor,
and is sure to be a hit. 12.00 per person

Lemon Pepper Chicken (GF) - Fresh chicken breast coated in almond flour and
herbs, baked - 14.00 per person

Side Dishes

(For dairy free, add 2.00 per person)

Rice P i[hf— Made to order using Basmati rice with garlic, onion and spices 3.00 per person.

Garlic Mashed Potatoes — Yukon Gold potatoes, with heavy cream, butter, garlic and seasoning.
4.00 per person

Roasted Seasonal Vegetaﬁ[és — Hearty seasonal vegetables tossed with olive oil and fresh herbs.
4.00 per person

Sweet Potato Casserole —Fresh Sweet Potatoes, brown sugar, and topped with marshmallows and
pecans. 5.00 per person

Desserts

Fresh Baked Holiday Pies

Our pies are made using fresh, scratch made pastry dough. We use locally sourced fruits and
nuts, high quality organic chocolate, and other delicious ingredients.

10” pie (serves up to 12) — 20.00 Each

Choose from: Classic Apple
Pecan or Chocolate Pecan
Marionberry
Chocolate Cream



Holiday Cookies

These classic holiday cookies and brownies are made from scratch, and sure to please. Enjoy
them plain, or beautifully hand decorated. You can also order a % dozen of two flavors and
combine them into a single dozen. Mix and match. They also make a GREAT gift!

Classic Gingerbread Cookies— 20.00/Dozen

Decorated Gingerbread Cookies —30.00/Dozen

Decorated Sugar Cookies — 28.00/Dozen

Dark Chocolate Cookies with White Chocolate Chips and Fresh Cranberries — 28.00/Dozen
Dark Chocolate/Chocolate Chip Brownies — 28.00/Dozen

Mix and Match Cookies/Dark Chocolate Chip Brownies —28.00/Dozen

Christmas Morning Treats

Croissant Buns

Hand rolled croissant dough, with cinnamon sugar, brown sugar and topped with salted
caramel sauce. Choice of plain, with pecans, or with Marion Berries. Dozen 48.00, ¥ Dozen
18.00

Kolaches

Our delicious multi-generational family Czech dough recipe is an exclusive item to this area.
Eating one will leave you wanting more!

Sweet Kolaches — Choose up to 3 flavors. Marionberry, Apple, Lemon, Apricot, Poppy Seed, or
Spiced Plum — 36.00/Dozen, ¥ Dozen/18.00

Savory Breakfast Kolaches — Choice of Sausage, Sharp Cheddar and Jalapeno, or Bacon and
Sharp White Cheddar — 48.00/Dozen, ¥ Dozen/24.00



