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DECEMBER’S MENU 

HOLIDAY FAVORITES 

SOUPS, SALADS, AND STARTERS 

FRESH SOUP OF THE DAY    $2 cup/$3 bowl 
Ask our staff about our daily soup special 

GREEN BEAN “CASSEROLE”                  $2.5   
Seared and chilled green beans tossed in a seasoned crema and 

topped with sautéed mushrooms and fried shallots 

CANDIED YAMS                                      $2.5 
Cold maple roasted sweet potato wedges with toasted hazelnuts and  

a scoop of homemade marshmallow 

 

SANDWICHES 

“LEFTOVERS” TURKEY SANDWICH      $4.5 
Slow cooked turkey served on a mashed potato roll with a smear of 

housemade cranberry sauce, gravy dressing, and greens 

DEVILED EGG SALAD SANDWICH        $4.5 
All the delicious flavor of Grandma’s deviled eggs served on a flaky 

croissant 

HOT DISHES 

PORK TAMALES ROJOS                    $2 each 
Pork shoulder slow cooked in a blended chile sauce until it is fall 

apart tender and served encased in freshly made masa wrapped in 

banana leaves 

FRIED CHICKEN                                         $5 
Chicken thighs are brined for 12 hours in pickle juice then fried 

until golden and served over buttery mash potatoes and parsnips 

PASTELON                                                  $5 
A Caribbean casserole of savory beef filling topped with sweet 

plantains  

SWEDISH MEATBALLS                             $5 
Hearty meatballs coated in a creamy sauce and served over 

homemade spaetzli. 

 

 
 

SIDES 
MUSHROOM STUFFING             $2.5 
Roasted mushrooms add earthy flavor to this warm and 

satisfying stuffing 

POTATOES AU GRATIN                  $2 
Thinly sliced, layered potatoes covered in a creamy sauce 

and melted cheese 

 

 
SWEETS 

GINGER MOLASSES COOKIES  $0.50 
Rich molasses cookies with a snap of ginger spice 

HOLIDAY SUGAR COOKIES       $0.50 
Lemony shortbread cookies cut in winter shapes 

PUMPKIN PIE                        $2.5/slice 
Dense pumpkin pie scented with autumn spices  

MONKEY BREAD                             $2 
Sugar spiced bites of buttery brioche baked into a fun pull-

apart cake 

CHOCOLATE TAMALES          $2/each 
From scratch chocolate masa filled with melted chocolate 

and cooked in a banana leaf 

TREMBLEQUE                                  $2          
Puerto Rican coconut pudding topped with a dusting of 

cinnamon 

 

 

MINTY COCOA              $2/$2.25/$2.5 
Fresh hot cocoa kissed with peppermint and topped with 

peppermint whipped cream 

EGGNOG                        $2/$2.25/$2.5 
From scratch eggnog 

POUR OVER COFFEE    $2/$2.25/$2.5 
Hand poured drip coffee 

COLD BREW COFFEE    $2/$2.25/$2.5 
Housemade cold brewed coffee 

LATTE                              $3/$3.25/$3.5 
Available hot or iced 

FOUNTAIN DRINKS        $1.5/1.75/$2    

HOT TEA                                           $2 

ITALIAN SODAS                            $2.5             
Flavoring of your choice with club soda and cream 

EXTRA FLAVOR SHOTS      $0.25 each 
 

DRINKS 

For catering and special orders please contact our events staff at 253-683-5994 or bwitten@bethelsd.org. 

12 oz / 16 oz / 20 oz 

For December, our kitchen family is celebrating by sharing dishes inspired by 

some of our favorite holiday dishes. You will find some holiday classics, dishes 

that remind us of the warmth and comfort of home, and celebrations of our 

diverse cultures and traditions. 


