
H O L I DAY

elizabar.com

The Art of Entertaining Eli-Style



Crackers & Nuts
A can of nuts,  

a package of Eli’s 
Cheese Shortbread 
and a bottle of wine 

are perfect for a  
celebratory moment.

Two ounces of 
caviar, the correct 
spoon and Eli’s 

brioche bread add 
up to a gift known 

to bring joy.

Our 2-piece glass 
caviar server makes 

a wonderful gift. 
Crushed ice fills the 

bottom and you’ll need 
2 ounces of caviar   

to fill the top.

HOLIDAY               
ENTERTAINING 

SCAN 
to order 
cateringavailable in store ONLY

available online

This catalog is designed to tempt you. For a complete list 
of Eli’s holiday catering options, see the inserted menus.
Order online or call our catering experts to place your order.

Before you do anything,  
rol l up your sleeves and  

put on an apron!

You are going to need it as we head into the 
heart of the festive season. From here to the 
end of the year the days are short and they 
fly by, filled with to-do lists, gift-wrapping, 

holiday baking and party preparations. 

As many of you already know, the secret 
to the happiest celebrations is often a call 

for help, and this year’s Holiday book is 
filled with ideas and hints. We’ve included 

our favorite menus for holiday buffets, 
instant parties, a very fishy Christmas Eve 
suggestion, Christmas morning essentials 
and a classic Christmas dinner. You’ll find 

some of our favorite stocking stuffers—
small things you might not buy for yourself, 

but which you’d be delighted to find tied 
with a bow on Christmas morning.

The catering department at Eli’s loves this 
busy season and they are eager to help you 

shape your ideas into holiday menus for 
friends and family. The store is bursting 
with specialties of the season: from birds 

and beasts to baked goods and sweets from 
around the world.  A walk through our 

aisles is a great way to begin thinking about 
how you want to celebrate.

Happy Holidays! Be merry with Eli’s!

HOW TO ORDER: Catering: elizabarcatering.com  •  Baskets & Gifts of Food: elizabar.com  •  Visit: 80th & Third Ave  •  Call: 212.860.1340

’TIS CAVIAR SEASON 
Nothing says celebration like caviar! 

We encourage you to think of caviar and crème 
fraîche as holiday essentials—serve them all on 
their own, on our crispy potato pancakes and 
in the omelet you whip up on New Year’s Day. 

You may not always prefer it to black caviar, 
but there are moments when salmon roe hits 
the spot. We love it in an omelet with sour 
cream or as a very attractive bright dab of 
color on a potato pancake.
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a        Potato Pancakes                  
To serve with sour cream and 
applesauce or, as Eli does,  
with caviar

b        Eli’s Traditional Brisket  
with Gravy 
Eli has been making brisket for 40 
years and eating it a lot longer. He 
knows a thing or two about how to 
make it delicious

c        Decorated Shortbread 
Cookies  
Iced shortbread stars, dreidels  
and menorahs. An excellent gift

d        Bite-Size Jelly Doughnuts  
A raspberry jam-filled  
Chanukah tradition

Candles
45 eco-friendly beeswax candles in 
the most beautiful colors for your 
menorah

Challah Menorah
There are a lot of ways to braid 
a challah—even into a whimsical 
menorah, which is how we  
celebrate Chanukah at Eli’s
(ITEM #BR33)

Chanukah Basket
Eli’s Chanukah basket contains 
the essentials for a beautiful and 
delicious family celebration
(ITEM #GB13)

C H A N U K A H  T R A D I T I O N S
a c

b d

GET READY FOR 8 GREAT NIGHTS…

Chanukah is always about potato pancakes—with applesauce and sour cream on the 
first night and lots of Israeli black caviar on the eighth. Bite-size jelly doughnuts, 

cookies and the first clementines of the season complete the menu.  
And of course plenty of Champagne!



elizabar.com  |  212 860 13406 7

We heard a rumor that parties are back.  
If you’re in the mood to host one, a call 
to the catering department is a good 
place to start your planning. Menu ideas 
and advice are easy for our party pros.  
One-dish meals and buffet tables are two 
of our favorite ways to handle a crowd.

order now at elizabarcatering.com

H O L I D A Y  E N T E R T A I N I N G
 a      Eli’s Crisps Basket 

Basket of Eli’s assorted crisps and 
thins. A perfect accompaniment to a 
cheese board or snack tray 

b       Antipasto Platter  
Smoked meats, grilled vegetables, 
artichokes, sun-dried tomatoes, 
olives and bocconcini. A vegetarian 
version is also available

c        Crudité  
Raw vegetables and a dip are great 
for starters         

d       Green Beans  
& Roasted Garlic 
Add some crunch to your holiday 
menu with these beans and their 
slivers of toasty garlic

e       Berkshire Bone-In  
Smoked Ham                               
When you are feeding a crowd, order 
a ham to keep your turkey company

f     Pain de Canapé                  
  36 assorted tea sandwiches on Eli’s 
health bread with fillings of:

• Prosciutto and mozzarella
•  Smoked salmon with cucumber  
and dill butter 

• Grilled vegetables with goat cheese

g       Paella                                  
We’ve added this Spanish classic 
to our menu by popular demand. 
Delicious seasoned rice has 
something for everyone—chicken, 
seafood, shellfish and sausage!

h      Imported Cheese Board         
A tantalizing selection from one of 
the New York’s most comprehensive 
cheese departments

Happy Holidays Loaf
At 24 inches, this 15-pound loaf is big 
enough for a crowd. Serve it with great 
cheeses, good olives and lots of butter!  
(ITEM# BR30)

Mulled Wine
As an alternative to eggnog,  this old 
English recipe for mulled wine has a 
heavenly aroma. Each bag brews 16 
servings.

For the table,  
A couple of small arrangements  
from Eli’s Flower Department with 
some sturdy candles. 

~ A Holiday Buffet ~
Berkshire Bone-In Smoked Ham

Baskets of Buttermilk Biscuits and  
Mini Apricot & Current Scones 

Lots of Different Mustards
•

Green Beans & Roasted Garlic
Cornbread Stuffing or Corn Pudding

Italian Salad 
•

Mini Coconut Snowball Cupcakes
French Macarons

Ruffled Chocolate Mousse Cake
•

Mulled Wine and Cider
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H O L I D A Y  T R A D I T I O N S 
a        Crown Roast of Lamb  

Ask the butcher if this is what your 
heart desires

b        Rolled Spit-Roasted              
Turkey Breast  
Moist, herb-infused—and                 
delicious, hot or cold

c        Salmon Filet with Roasted 
Vegetable Garnish  
A beautifully composed and            
deliciously light entrée

d       Potato Gratin                         
Get it for vegetarians but be sure    
there’s enough for everyone

e       Beef Wellington  
Tender filet of beef wrapped in a 
delicious pastry crust with a layer of 
sautéed mushrooms in between

f          Roasted Free-Range 
Turkey                          
This heritage bird comes in 3 sizes, 
depending on how many people you 
are feeding and how much you want 
for leftovers

g       Raw Oven-Ready 
Free-Range Turkey                                 
An easy way to impress your family: 
effortlessly pull a perfectly roasted 
bird out of the oven

h      Brioche Wreath  
Use it as an edible centerpiece, flat 
on table, the center piled high with 
fall harvest apples and walnuts.      
Add a bread knife and everyone gets 
a slice to mop up the gravy

i         Duck à l’Orange                         
Crispy duckling in a sticky, fragrant 
orange sauce

~ Christmas Dinner ~
Oysters on the Half  Shell

•
Beef Wellington

Steamed Vegetables and Dill
Celery Root Purée

Mushroom and 
Caramelized Onion Stuffing

•
Chocolate Log with  
Chocolate Ganache

Lemon Meringue Tart

elizabar.com  |  212 860 13408 order now at elizabarcatering.com

…’TWAS THE NIGHT BEFORE CHRISTMAS, and New Yorkers who knew they didn’t want to spend the day  
cooking awaited the arrival of holiday meals from Eli’s…Beef Wellington, Duck à l’Orange and Potato Gratin were 
out for delivery with Bûche de Noëls and Mile-High Lemon Meringue Cakes to happy tables around the city…

A good season to  
upgrade your cutting 
boards. Eli’s has an  

especially good selection 
right now
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Each family has its own traditions but most 
include either a turkey or a roast. We love 
this menu when you want “festive but easy”:
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H O L I D A Y  T R A D I T I O N S

f       Eli’s Traditional 
Bread Stuffing                                             
Big chunks of buttery sourdough 
bread, herbs and onions

g      Roasted Cauliflower             
When did cauliflower become 
everyone’s favorite vegetable? 
We think it was when we learned to 
roast it

h      Classic Cranberry Sauce  
Cranberries cooked to jammy 
perfection

i       Celery Root Purée 
Lacking visual appeal, it redeems 
itself by delivering great flavor

a       Sage-Roasted Beets  
A delicious and colorful addition to 
any table

b       Mashed Potatoes             
Mashed potatoes are a  holiday 
essential. Delicious on their own, 
they sing when introduced to Eli’s 
Gravy

c       Turkey Gravy 
Of course you can make your own 
gravy—but why would you, when 
Eli’s is so fantastic?       

d      Caramelized Brussels 
Sprouts and Pearl Onions                    
This iconic winter vegetable has 
earned its reputation as a holiday 
classic

e    Winter Vegetable Medley  
Wild mushrooms, parsnips,  
carrots, turnips and haricots  
verts, sautéed with herbs

Cookie Box
It’s easy to be popular when 
you present this holiday cookie 
assortment as a hostess gift. And 
you’ll want to have a few on hand 
for holiday drop-ins and those guests 
coming down the chimney… 
(ITEM #CY12)

Armagnac
Everyone leaves cookies for Santa, 
but how about something to fortify 
him for the night ahead? We believe 
he’d be delighted to find a snifter 
of our favorite Jean Cave Armagnac 
waiting for him by the fire. 

www.elislist.com
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C H R I S T M A S  M O R N I N G 

a        Apple Crumb Loaf                     
Buttery apple slices, pound cake 
and a crunchy crumb topping        

b        Russian Coffee Cake  
A rich sour cream dough, the 
perfect amount of gooey filling, 
and lots of raisins and nuts. Packed 
in its own pan for easy warm-ups, 
this 4-pound cake is big enough to 
easily serve a crowd for brunch any 
day of the week

c        Stollen                                
Almond lovers alert! This fruit- 
studded loaf is rich in marzipan. 
Delicious on its own, even better 
toasted and buttered

d       Sliced Fruit Platter              
A beautifully arranged selection of 
fresh seasonal fruit

a        Coconut Layer Cake 
Tender yellow cake, tart lemon curd 
filling and fresh coconut icing

b        French Macarons  
Classic meringue based confections 
in fresh fruit flavors and chocolate, 
coffee and caramel

c        Chocolate Marble Tart  
An elegant end to a meal,  
especially for chocolate lovers

d       Fruitcake 
When it’s made well, fruitcake is 
truly delicious. If anything can cure 
the fear of it, it’s Eli Zabar’s version: 
a fragrant mass of dried fruit and 
nuts with just the tiniest bit of cake 
holding this 2-pound loaf together

H O L I D A Y  D E S S E R T S

Gift of Good Coffee
If Christmas morning is all about 
small bites of delicious things served 
with strong coffee, then think about 
sending this basket to family and 
friends who will gather around the 
tree at dawn on the 25th. 

(ITEM #GB112)
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H O L I D A Y  D E S S E R T S
a a        Ruffled Chocolate  

Mousse Cake 
Two layers of chocolate cake, 
sandwiched with rich chocolate 
mousse and topped with vanilla 
butter cream and a bittersweet 
chocolate flourish

b        Chocolate Log with  
Chocolate Gancache 
Dark chocolate cake rolled up 
around bitter chocolate ganache— 
a very sophisticated end to a meal

c     Bûche de Noël 
Yellow cake filled with butter cream 
and iced to resemble a yule log

d    Lemon Meringue Tart 
Topped with curls of toasted 
meringue

e       Mini French Pastries  
Coffee and chocolate eclairs and 
Opera slices—so chic!

f       Apple Tart with  
Pastry Cream 
Caramelized apples on a bed of 
vanilla pastry cream in a puff  
pastry crust

g       Panettone 
An Italian classic studded with 
raisins and candied orange peel

h     Chocolate Torte                 
An almond flour torte with an        
elegant chocolate glaze

i        Mile-High Lemon  
Meringue Cake   
The mother of all special occasion 
cakes— built for celebration

An oldie, but goodie
Ginger people place cards for everyone 
at the table. (ITEM #CY07)

Brownie Bites
These individually wrapped bites are 
festively packaged, making them a 
great gift for the chocolate lovers in 
your life. (ITEM #BRB01)

HHHHH
Best thing we found in our stocking! 
A stack of Douglas fir–flavored 
peppermints, covered in dark 
chocolate.
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S T Y L I N G  +  D E C O R 

a       Wreath  
Does not have to hang on your 
door. Laid flat on the table and filled 
with fruit, it makes a marvelous 
centerpiece

b       Synthetic Crystal Goblets  
A must for holiday entertaining. 
Nearly indestructible and very glam! 

c       Fringed Dinner Napkins 
Special enough for the holidays,   
casual enough for weeknight dinners

d       Bayberry Tapered Pair  
  A bayberry candle  
Burned to the socket   
Brings food and larder  
And gold to the pocket

e       Cocktail Napkins  
The holiday essential. We have 
wonderful choices

f        Elegantly Packaged Matches  
To give as a gift or to have on hand

g       Votive Candles 
You can never have too many

h        Bowls 
Handmade in Morocco these bowls 
are perfect for your mise en place, 
your nuts and olives or 100 other 
things

i        Party Picks 
More elevated than a standard 
toothpick!

j        Wrapping Paper                
Single sheets of Italian paper with       
a lovely, nostalgic design 

Believe it or not, there are some holiday essentials 
we love that are not edible! The housewares department at Eli’s  

is always a terrif ic resource, especially during the holidays. 

EXPLORE IT FOR:
• Pots, pans and gratin dishes of exceptional quality

• Tools that are especially indispensable when you are pressed for time
• Finishing touches like cocktail napkins and matches, pretty 
enough to give as gifts and so useful that you’ll want them too

All of these items can be found 
in the Housewares Department 
at Eli’s 1411 Third Avenue @ 
80th Street
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Go Green! 
TREES, LARGE AND SMALL, BRANCHES, BERRIES AND WREATHS  

are one of the great pleasures of the season. The textural arrangements from the 
Flower Power Team at Eli’s have a naturally sophisticated allure. 

Orchids, topiaries, potted plants, blooms by the stem and custom arrangements
are all tucked warmly into this little shop full of big ideas.

 

Sarah Wright,                      
Master Resident Florist

Call Sarah directly at                          
(212) 289-1495 
to order your holiday 
arrangements.

flowers@elizabar.com

FLOWER
SHOP

1918 elizabar.com  |  212 860 1340



21elizabar.com  |  212 860 1340

N E W  Y E A R ’ S  T R A D I T I O N S

order now at elizabarcatering.com20

Gratitude!
Even with everything happening in the world, it’s hard not to stop, as January  

heaves into view, and take stock. I personally have much to be thankful for. 
However you choose to celebrate the arrival of 2023, please know  

I will be toasting you, my wonderful customers!
 



elizabar.com  |  212 860 1340 23

a        Smoked Salmon Coins  
Cucumber, dill and cream  
cheese on sourdough rounds

b        Sushi Platter  
Available in vegetarian and 
pescatarian versons

c        Proscuitto 
Wrapped melon, asparagus                   
or when in season, figs

d        Brioche Buttons 
With roast beef and horseradish 
cream

 e        Lobster Rolls 
Fresh Maine lobster meat stuffed 
into tiny brioche rolls

f          Cocktail Ficelle 
Bite-size sandwiches on Eli’s 
sourdough ficelle 
Fillings:

• Mozzarella, tomato and basil
• Ham and brie
• Prosciutto with mozzarella
•  Smoked salmon with cucumber 

and cream cheese
• Grilled vegetable with goat cheese

H O T  H O R S  D ’ O E U V R E

order now at elizabarcatering.com22

a        Pigs in a Blanket 
The most popular hors d’oeuvre in 
the world. Literally no one doesn’t 
love them

b        Wild Mushroom Strudel 
Phyllo dough stuffed to bursting 
with a mixture of sautéed wild 
mushrooms

c        Phyllo Triangles 
With gorgonzola and black olive 
filling or with spinach and feta.

d        Vegetable or  
Seafood Wonton 
Served with a cilantro and scallion 
dipping sauce

e        Crab Cakes 
Served with spicy red pepper sauce

f          Goat Cheese and Roasted 
Vegetable Tartlets 
Our prettiest hors d’oeuvre

g        Grilled Shrimp Adriatic  
Jumbo shrimp, smokey from the 
grill and full of flavor

C O L D  H O R S  D ’ O E U V R E
a c a d

b e
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Drop a sugar cube  
soaked in Angostura  
Bitters into a glass of 
champagne for an  
intriguing and  
easy cocktail.
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a       The Carving Board  
Turkey breast, roast beef, baked 
ham, sliced emmenthaler and 
provolone, tomato, lettuce, onion, 
pickles and olives. Accompanied by  
a basket of sliced Eli’s Bread, rolls 
and condiments

b       Tortilla Crate  
Blue and yellow corn chips 
are accompanied by our salsa, 
guacamole and black bean dip 

c       Mediterranean Snack Tray  
Olives, hummus, herbed goat cheese, 
caponata and red pepper dip arranged 
in glass bowls on a wooden tray

 d      Smoked Salmon  
and Blini Board  
Smoked salmon and buckwheat blini 
are a classic combination, especially 
accompanied by a dab of crème 
fraîche and a few capers

e       Chocolate Lovers Crate  
Brownies, biscotti, double chocolate 
cookies and chocolate-covered 
graham crackers are some of the 
treats you’ll find in this crate

f        Eli’s Crisps Basket 
Basket of Eli’s assorted crisps and 
thins. A perfect accompaniment to a 
cheese board or snack tray. Add this 
to any holiday menu

C R A T E S ,  B O A R D S  &  B A S K E T S
b

We’re eager to help you 
figure out what to order, 
how much to order, when 
to order and what to do 
with it all when it 
arrives. Call on us to 
help you plan a terrific 
farewell to 2022!

Ask for Anne, Sasha or 
Sotero...our catering
experts at your service!
 

order now at elizabarcatering.com

212-860-1340

Borscht
Send someone in need of 
warmth 2 jars of Eli’s Mother’s 
Borscht. (ITEM #BRS01)

Cuna de Piedra
January is coming in, and we’re on a 
mission to stay warm. This tiny box, a 
perfect stocking stuffer, makes fantastic 
hot chocolate.

 

Celebration Basket
Send someone who needs a lift 
this instant party in a basket. 
Turns any day into New Year’s Eve.  
(ITEM #GB104)

Cheers
Don’t let the year end without 
tasting some of the grower 
Champagnes that we specialize 
in at Eli’s List. They are always 
expressive of provenance, terrior 
and tradition. www.elislist.com
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T H E  G I F T  O F  W I N E

Germán Calle,                     
our Sommelier
ELI’S LIST 
elislist.com
 

order now at elislist.com26 www.elislist.com 27

T ELI’S LIST you’ll find a treasure trove 
of unusual gifts for anyone who cares 

about wine. Cases of fine Old World wines, large 
format bottles, grower Champagnes, rare sherries 
and unique spirits. We have practical and fanciful 
tools for wine too.
 
To access unpublished items and for service that 
is knowledgeable, approachable and interactive, 
please contact Germán at german@elizabar.com or 
call the shop 212 717 1999.
 
For a gift that lasts through the year, a 

subscription to Eli’s Wine Club is ideal. 
Three bottles, delivered monthly or 

quarterly, are selected to pair with 
the products of the season. 

To see our selections and order 
online, visit www.elislist.com. 

W I N E  S H O P

order now at www.elislist.com

A
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HIS IS A HOLIDAY that shifts the butcher department 
at Eli’s into high gear. There are turkeys, of course, but 
also guinea hens, ducks and capons, standing roasts 

with a rib for each guest, whole filets to wrap in puff pastry. 
There’s meat for our butchers to grind for Swedish meatballs, 
terrines of foie gras to prepare, hams and porchettas to get 
ready to roast—and a wealth of advice to offer you, our 
customers.

Eli’s probably going to slow cook a porchetta until the meat is 
falling apart and the skin is crispy. He likes Nigella Lawson’s  
recipe for this once-a-year treat.

And will he be able to resist a Prime Rib Roast? Probably not.

Holidays  
IN ELI’S BUTCHER 
DEPARTMENT 
MEANS:
Prime Rib Roast
Boneless Shell Roast
Filet Mignon 
Chateaubriand 
Wagyu Beef Tenderloin
First-Cut Brisket
Chuck French Roast 
Sausage Stuffing Mix
Frenched Racks of 
Veal or Lamb
Crown Roast of Lamb
Boneless Loin of Lamb
Veal Tenderloins
Breast of Veal
Shoulder Veal Roast
Crown Roast of Pork
Berkshire Heritage 
Pork Rib Roast
Roasted Porchetta
Ready to Roast Porchetta 
Fresh Ham
Smoked Berkshire 
Heritage Ham
Turkeys
Free-Range Chickens
Capons
Squab
Pekin Duck
Poussin
Fresh Foie Gras
Marrow Bones

BUTCHER
SHOP
Marc Reyes, 
Master Butcher

Call Marc at   
(212) 860-1340 
to order your holiday  
meats.

 a   Chateaubriand

b   Pork Tenderloin 

c   Veal Tenderloin  

d    First-Cut Brisket,  
ready to roast

e   Roasted Porchetta

 f     Porchetta,  
ready to roast

 g   Osso Buco

h   Prime Rib Roast

i    Rack of Lamb

j    Veal Rack  

R O A S T S

a
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order now at www.elizabar.com
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FISH SHOP
A VIGILIA, THE FEAST 
OF THE 7 FISHES,  
is a Southern Italian 
idea that we like. The 

fish department at Eli’s, probably 
the best in the city, is an under-
celebrated treasure. Start your 
fish-forward Christmas Eve with 
cold dishes like oysters, shrimp 
cocktail or seafood salad, then 
follow with a chowder—New 
England or Manhattan—or a rich 
lobster bisque. And how about a 
whole poached salmon or 
jambalaya as the meal’s 
centerpiece? By the time you get 
to dessert, lemon sorbet and 
biscotti or panettone may be all 
you have room for. 

Eli’s Apricot Jam:
Handmade by Eli 
in Provence during 
his summer  
holiday.

Wild Thyme 
Flowers:
Brew them in 
tea, toss a few in 
your bath, or if 
you want to stay 
in the kitchen, 
crumble them on 
feta with olive oil 
before roasting.

Vanilla 
Bean:  
Vanilla 
shortages 
around the 
world make 
these beans 
as precious 
as caviar. 
Great gift 
for a baker..

Hot Paprika  
Chocolate: A very  
spicy piece of chocolate 
in a wonderfully  
clever package.

Sour Wild  
Strawberry Fish:  
A delicious twist on 
a classic.

All of Eli’s wonderful stocking stuffers 
are available at his Third Avenue store.

Razor Clams: An  
unexpected treat to find  
in a stocking, but their  
deliciousness was  
unexpected too.

EliL



E L I ’ S  G I F T  C A R D
A GIFT CARD GOOD ENOUGH TO EAT

eHOW TO ORDER: Catering: elizabarcatering.com  •  Baskets: elizabar.com  •  Visit: 80th & Third Avenue  •  Call: 212.860.1340

elizabar.com @elizabarnyc   SCAN 
to order 
catering

It’s been called the perfect gift: a credit card good enough to eat. 
Give someone the gift of shopping at all of Eli’s stores and restaurants. 

They will be thrilled and they will definitely thank you. 
 




