.



starters, soup, & salad

small- serves 2-4 | medium- serves 6-8

DEVILED EGGS TRIO m-36.00

An assortment of flavors including curried eggs with a touch of Major
Grey's chutney, beautiful beet-colored eggs topped with flaky lox, and the
traditional classic with mustard, a dash of hot sauce, and pomegranate
seeds—df, wf contains: eqg, fish, tree nut

DUNGENESS CRAB CAKES m-45.00

Dungeness crab and shrimp with seasoned breadcrumbs; served with our
chili-lime aioli—df contains: egg, wheat, fish, shellfish

ZUCCHINI STUFFED MUSHROOMS m-29.00

Now vegan! Stuffed with zucchini, kale, and mixed vegetables with vegan
cream cheese and lemon—df, wf, vg

ARANCINI WITH PORCINI & TRUFFLE m-26.00

Risotto balls with Parmesan cheese, porcini mushrooms, truffle oil,
and panko breadcrumbs; served with fermented black garlic aioli—v
contains: egg, milk, wheat

MINI LATKES TRAY m-60.00

Bite-sized latkes with a pair of toppings—a classic take with cream cheese
and lox, plus a masala-spiced option topped with a date and tamarind
chutney contains: egg, milk, wheat, fish

POACHED SHRIMP TRAY m-110.00

Tail-on poached shrimp, garnished with lemon and dill and served with three
tangy sauces—cocktail sauce with horseradish; a lemongrass dipping sauce
with tamari, cilantro, and ginger; plus a bang bang sauce with sriracha and

sweet chili sauce—df, wf ~ contains: egg, fish, shellfish
SATAY ASSORTMENT m-100.00

A trio of our faverite satay skewers—Thai beef, Indonesian chicken, and
Lemongrass shrimp garnished with fresh lime and cilantro; served with our
peanut sauce—df, wf  contains: fish, peanut, tree nut, soy, shellfish

SWISS FONDUE & RYE BREAD m-22.00

One pint of our house-made Swiss fondue paired with cubed Dos Hermanos
marble rye (please note, our fondue cannot be delivered hot)—v
contains: milk, wheat

CHARCUTERIE & CHEESE TRAY m-90.00

3-Month Manchego, 2-Year aged white cheddar, goat cheese & pistachio
spread, Toscano salami, Calabrese salami, coppa, Greek olive mix, Valencia
almonds, dried apricots, fig spread, mustard: served with crackers

contains: milk, tree nut (only crackers contain wheat, sesame, or soy)

CHEESE BOARD m-90.00
Camembert le Pommier, 3-Month Manchego, aged Gouda, Danish blue

cheese, 2-Year aged white cheddar, Greek olive mix, Valencia almonds, dried

apricots, fig spread, honey; served with crackers—v  contains: milk, tree nut

(only crackers contain wheat, sesame, or soy)

WILD MUSHROOM SOUP s-11.95

With porcini mushrooms, cream, onions, vinegar, and a touch of Madeira
wine—v contains: milk, wheat



HOLIDAY WILLAMETTE VALLEY SALAD s-13.95

Mixed greens, candied walnuts, blue cheese, apples, dried cranberries, and
our raspberry vinaigrette—wf, v contains: milk, tree nut

BRUSSELS SPROUT SALAD s-25.00

Shredded brussels sprouts tossed with pistachios, dried cranberries, pepitas,
pomegranate seeds, radishes tossed in a Dijon vinaigrette—df, wf, vg
contains: tree nut

entrées

small- serves 2-4 | medium- serves 6-8 | large- serves 10-12

SHORT RIB BEEF WELLINGTON 65.00
Two individual beef Wellingtons made with short ribs braised with (serves 2)
Pinot Noir, onions, carrots, garlic, rosemary, and thyme wrapped in

puff pastry and baked until golden; served with au jus—contains: egg,

milk, wheat

BEEF BOURGUIGNON s-65.00
Tender beef braised with Pinot Noir wine, carrots, shallots, mushrooms, m-125.00
and bacon lardons—df

SPIRAL-CUT HAM WITH CUMBERLAND SAUCE 150.00

Whole, spiral-cut, bone-in ham served with Cumberland sauce made
with Port wine, red currant jam, ginger, and lemon zest —df, wf

SMOKED HAM WITH CUMBERLAND SAUCE s-30.00
Perfectly smoked ham served with our Cumberland sauce made with m-85.00
Port wine, red currant jam, ginger, and lemon zest —df, wf

OVEN ROASTED TURKEY BREAST s-34.00
Deliciously seasoned, sliced, and ready to eat—df, wf m-98.00
ROASTED SQUASH WITH LENTILS s-21.00

Delicata squash tossed with kale, seasoned lentils, and pepitas, topped
with soy tahini sauce—df, wf,vg ~contains: sesame, soy

LASAGNA BOLOGNESE s-23.95
Tender lasagna noodles layered with meaty Bolognese ragu, mozzarella, I-75.00
provolone, and Romano cheeses, topped with Parmesan—contains: egg,

milk, wheat

LASAGNA MARINARA s-20.95
Bright, tangy marinara sauce layered with tender lasagna noodles 1-75.00
and soft herbed cheese, topped with Parmesan—v  contains: egg,

milk, wheat

essentials

TURKEY GRAVY (pint) 9.00
Rich, savory, and perfectly seasoned—contains: milk, wheat (quart) 17.00
CRANBERRY ORANGE RELISH (half-pint) 9.00
A citrus twist on the tart favorite—df, wf, vg (pint) 17.00

df:dairy-free, wf:wheat-free, v:vegetarian, vg:vegan



complete dinners
INDIVIDUAL HOLIDAY TURKEY ENTREE 35.00

Sliced turkey breast, mashed potatoes, stuffing, and green bean casserole,
with turkey gravy & cranberry orange relish—contains: egg, milk, wheat, soy
+roll 2 | +individual sweet potato pie 7

INDIVIDUAL SMOKED HAM ENTREE 35.00

Sliced smoked ham with Cumberland sauce served with potatoes au gratin
and green bean casserole— wf contains: milk, soy
+roll 2 | +individual sweet potato pie 7

SHORT RIB BEEF WELLINGTON DINNER FOR FOUR 195.00
Four individual short rib beef Wellingtons in golden puff pastry served with

au jus, creamy mashed potatoes, green bean casserole, and a bichelette—a
mini version of the Biiche de Noel—contains: egg, milk, wheat, soy

HOLIDAY TURKEY DINNER FOR SIX 275.00

Sliced turkey, mashed potatoes, savory bread stuffing, green bean casserole,
turkey gravy, cranberry orange relish, six dinner rolls, and a sweet potato
pumpkin pie—contains: egg, milk, wheat, soy

SMOKED HAM DINNER FOR SIX 195.00

Sliced smoked ham with Cumberland sauce served with potatoes au gratin,
green bean casserole, six dinner rolls, and a sweet potato pumpkin pie—
contains: eqq, milk, wheat, soy

side dishes

small- serves 2-4 | medium- serves 6-8

HOLIDAY SIDE DISH BUNDLE 95.00

Golden potatoes au gratin, savory bread stuffing, and green bean casserole, ~ (serves 4)
a pint of turkey gravy and a half-pint cranberry orange relish
contains: egg, milk, wheat, soy

SAVORY BREAD STUFFING s-19.00
Dos Hermanos Bakery breads with onions, celery, mushrooms, spices, m-32.00
eqgs, butter, and turkey stock  contains: egg, milk, wheat

POTATOES AU GRATIN s-33.00

Sliced Yukon gold potatoes baked with créme froiche and Gruyére cheese ~ m-54.00
until tender and golden— wf, v  contains: milk

CREAMY MASHED POTATOES s-24.00
Fluffy potatoes seasoned with butter, cream, and nutmeg— wf, v m-36.00
contains: milk

GREEN BEAN CASSEROLE s-33.00
Traditional green bean casserole (now made vegan!) topped with fried m-54.00
onions— df, wf, vg  contains: soy

MACARONI & CHEESE s-17.00
Cavatappi pasta and house cheese sauce topped with seasoned m-30.00

breadcrumbs— v contains: milk, wheat



morning brunch

brunch items serve 6-10

SAUSAGE FRITTATA

Baked breakfast casserole with eggs, grated potatoes, sausage, cheddar and

Swiss cheese, scallions, and herbs—wf  contains: egg, milk

VEGGIE FRITTATA

With eggs, grated potatoes, zucchini, mushrooms, cheddar & Swiss cheese,

scallions, and herbs—wf, v contains: egg, milk

QUICHE LORRAINE

With eggs, bacon, and Gruyere —contains: egg, milk, wheat

FRESH FRUIT TRAY

Slices of honeydew, cantaloupe, and pineapple with grapes, strawberries,
and blueberries—vg

BANANA BREAD

A classic treat with pecans and a hint of vanilla—v  contains: egg, wheat,
milk, tree nut

bakery & desserts

9” pies and crumble serve 6-8

DINNER ROLLS—HALF DOZEN

Baked by our friends at Dos Hermanos—v  contains: egg, milk, wheat

SWEET POTATO PUMPKIN PIE

A traditional faverite with cinnamon, clove, and nutmeg—v
contains: egg, milk, wheat

FRENCH APPLE PIE

Apples baked with cinnamon and spices; with a crisp streusel topping—v
contains: egg, milk, wheat

KENTUCKY BOURBON PECAN PIE

Rich and decadent, the perfect end to a holiday meal—v  contains: egg,
milk, wheat, tree nut

MIXED BERRY CRUMBLE

Raspberries, blueberries, and marionberries topped with a buttery oat
and almond crumble—wf, v  contains: milk, tree nut

B UCH EDE NO EL order early-limited availability

Our famed chocolate Yule log with Swiss buttercream, rosemary snow,
and sugared cranberries—v  contains: egg, milk, wheat

HOLIDAY COOKIE TRAY

A tray of gingerbread folk, peppermint double chocolate cookies,
tree-shaped shortbreads, and frosted holiday shortbreads—v
contains: egg, milk, wheat

wine

Hand-picked by our wine connoisseur, these wines will pair perfectly with
an assortment of holiday dishes. See the online menu for selection.

df:dairy-free, wf:wheat-free, v:vegetarian, vg:vegan

75.00

75.00

40.00

70.00

20.00

11.00

39.00

39.00

39.00

39.00

55.00

(serves 8-10)

40.00



delivery available!

or pick up at a location near you
Tuesday, December 23rd or Wednesday, December 24th, 10am-6pm.

Pickup is available from these locations:

ELEPHANTS DELICATESSEN AT NW 22ND
503.299.6304 [ 115 NW 22nd Ave. Portland, OR 97210

ELEPHANTS ON CEDAR HILLS
503.937.1071 | 2905 SW Cedar Hills Blvd, Beaverton, OR 97005

ELEPHANTS LAKE OSWEGO
503.620.2444 | 3970 Mercantile Dr. Lake Oswego, OR 97035

ELEPHANTS CENTRAL KITCHEN
503.937.1099 | 1611 SE 7th Ave. Portland, OR 97214

Serving Portland and beyond
since 1979.

CATERING | VENUES | GIFTBOXES

Order online at elephantsdeli.com.



