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In 2025, a new era of catering began in Santa Barbara. After 30
years as the region’s most trusted name in weddings and events,
Catering Connection and Pure Joy Catering merged to become

Solera & Co.

Why the change? Because the Schaffers didn't want to just run a
catering company. They wanted to redefine what hospitality is.

With decades of combined experience, recognition from the
James Beard Foundation, and a commitment to unforgettable
events, they did more than acquire a business. They set out to
build a legacy.

"Solera” evokes warmth, craftsmanship, and depth-just like the
wine country we call home. It honors our roots while pouring a

new standard of hospitality.

Same devoted team. Same love for local. Now with Michelin-level
precision behind the scenes.

We're not just serving food. We're crafting moments.



IHOLIDAY DINNER BUFFET PACKAGES

CLASSIC READY-TO-EAT THANKSGIVING DINNER

roasted brined Turke\/ carved and p\oﬁer—reody, old-fashioned roasting pan gravy, cronberry—oronge
relish, herb STuHing, pomme puree, blue lake green beans with crispy onions, roasted root vegef0b|es

choice of two pies

EXECUTIVE OFFICE HOLIDAY BUFFET

a corporcﬁe—reody buffet with seasonal hors d'ceuvres, roasted brined Turkey, slow-braised beef brisket
with caramelized onions and pan jus, vegetarian harvest enftrée, composed sa|ads, classic sides, dessert

Tob|e, and coffee and tea service

PRIVATE HOME HOLIDAY FEAST

awarm Fomi|\/—sfy|e presentation for home dining with cheese and charcuterie disp\oy, carved Turkey
opﬂono| filet mignon or so|mon, ho|id0y sides, sauces, ro||s, pies, and simp\e serving instructions for the

host

VEGETARIAN HARVEST TABLE

roasted porfobe”o mushroom stuffed with sauteed SI’WOHOTS, brown rice, dried Cronberries, toasted
, almonds, crispy lentils, and gremobfg,- or quinoa and roasted vegefob|e acorn squosh with creamy

roasted red pepper sauce

Pockoge selections can be scaled for small private homes, office /unchesl /orger corporate buffets or staffed

evening dinners




HORS D'OEUVRES & FIRST BITES

BACON-WRAPPED DATE

cru ﬂd’]\/ o\mond

ROASTED PUMPKIN GINGER BISQUE SIPS

creme fraiche swirl, crispy sage v

MINI POTATO LATKES

opp|e compote, herb sour cream, and chives v

BITE-SIZE BEEF BRISKET LATKES
slow-braised brisket horseradish cream, and crispy shallots

PULLED JACKFRUIT MINI CRISPY TACOS

asian s|ow, \ime, and sriracha Vg
BEET POKE TOSTADA

roasted beefs, soy, ga r|ic, sco||ion, sesame vg

LUCKNOW CHICKEN KALKORI KEBABS

cashew, apricot chumey, mint gf

BEET CURED SALMON LOX

creme fraiche, chive, caviar, pumpermcke\ toast

LOBSTER POT PIE PILLOWS
peas, carrofts, butter pastry

LOBSTER SWEET CORN FRITTER

kaffir lime oio|i, fried basil

DUNGENESS CRAB CAKE

meyer lemon caper tartar sauce, dill

MINI TRUFFLE GRILLED CHEESE
truffle cheese, buﬁer, shaved truffle v

MUSHROOM ARANCINI

provolone, asparagus, balsamic glaze v

MINI CHICKEN POT PIE PILLOWS

Sweet peas, carrofs, butter pastry




ROASTED BRINED TURKEY

BAKED SALMON FILET

ROASTED FILET MIGNON

ROASTED PORK LOIN

EGGPLANT ROULADE

CHICKEN PICCATA

ROASTED ACORN SQUASH

CAULIFLOWER STEAK

ROASTED STUFFED KABOCHA SQUASH




HOLIDAY SIDES

TRADITIONAL HERB STUFFING

roasted vegefob|es and fresh herbs v

CLASSIC MASHED POTATOES

cream, buﬁer, chives v

CRANBERRY PECAN WILD RICE

dried cranberries, toasted pecans and fresh herbs v

BRUSSELS SPROUTS

bacon, roasted chestnuts and balsamic g|oze

ROASTED ROOT VEGETABLES
olive oil, Jrh\/me Vg

BLUE LAKE GREEN BEANS
garlic, olive ail, crispy onions vg

CRANBERRY-ORANGE RELISH
grqnd marnier, warm spices, served chilled vg

WHIPPED SWEET POTATOES

cinnamon, buﬁer, cream, brown sugar v

SAUTEED WINTER GREENS

caramelized onions, olive oil, rosemary vg




FOOD STATIONS

CHEESE AND CHARCUTERIE DISPLAY

cheese - mcmchego/ grana p@dono, shaft's b|ue, laura chenel california clﬂevre/ mt tam Mp\e
cream cured meats - prosciutto, genoa so\omi, bresaola

whole grain musta rd/ Hg jam, membri”o, honeycomb, dried apricofs, do#es/ castelvetrano o|i\/e5,
mo\e—spiced o|monds, pick|eo| CCJU|iHOW€F, fresh fruﬁ, herb Ho#breods/ crostini, crackers

EGGPLANT PARMESAN STATION
deconstructed eggpbnf parmesan, made in front of guests: roasted petite g|obe eggpbnt

marinara, sTrQCCiCﬁeHQ, parmesan, evoo, herb breadcrumbs micro basil

HANUKKAH LATKE BAR

crispy potato latkes served with opp\e compote, herb sour cream, chives, horseradish cream,
smoked salmon, and opﬂono| slow-braised brisket fopping. doir\/—sf\/\e and meof—sfy|e setups

seporo#ed by request
SLOW-BRAISED BRISKET STATION

tender beef brisket with caramelized onions and aromatic herbs, mini brioche |'o||s/ potato

|OH<€S/ pick\ed red onions, horseradish cream, mustard and pan jus
MATZAH BALLIN' COMFORT STATION

a p\o\/{u\ jewish ho|idoy comfort station with matzah balls served in warm broths. choose mexican CI’]ipOHQ
with cofija and cilantro, French onion with bruleed gruyere, Korean goclﬂujo ng with short rib and kimchi broth.
southern smoked chicken, viethamese |emongr055 vegefob\e broth, italian tomato basil,

or moroccan tagine broth

VEGAN CHIPS & DIPS
red beet hummus - gor\ic, Tohini, cumin, lemon
green pea hummus - gor|\'c, lemon, mint

ye||ow tomato salsa - sho”of, sgﬁtron, |ime, chili

seasonal crudités, blue corn tortilla chips, taro root chips



&
Ed FOOD STATIONS

CARVING HOLIDAY STATION
hand-carved brined roasted Turke\/, honey ham, espresso—rubbed fri-tip, roasted pork, beef brisket served with

cranberry sauce, horseradish cream, classic gravy, honey mustard, parker house rolls

CHILLED SEAFOOD DISPLAY

blue point or kumamoto oysters shucked in front of guests, pooched jum bo shrimp, funa
tartare, crab louis salad. cocktail sauce, marie-rose, fresh citrus, green chile cocktail sauce,

chompogne black pepper mignonette, and lemons, oyster crackers and grissini

TARTARE BAR

hamachi - smoked papﬂko aioli, picHed red onion, crostini
salmon - caper cﬂo\i, di||, Cucumber, Chive, rice cracker GF
tuna - wasabi aioli, cucumber, taro root chip GF

PASTAS OF ITALY

wild mushroom ravioli - brown butter & sage v

penne bo|ognese - traditional ragu, parmesan shards

burrata ravioli - pomodoro, bosi|, lemon herb breadcrumbs v
fusilli - pomodoro, bosi|, lemon herb breadcrumbs vg

rigatoni alla vodka - calabrian chi|i, fomato, parmesan, cream v

gnocchi - basil pisTochio pesto, pecorino v



DESSERTS

BOURBON PECAN PIE

wh ip ped cream

CLASSIC APPLE PIE

wlﬁipped cinnamon cream

CLASSIC PUMPKIN PIE

whipped cinnamon cream

PUMPKIN MOUSSE CUP
crumbled gingersnap

CRANBERRY CRUMBLE BAR

HOLIDAY COOKIES AND SWEET BITES

g|ozed holiday cookies, gingersnap, gingerbreod celebrities, chocolate rum balls, linzer tarts
peppermint double chocolate bark, dark chocolate ccmdy cane cookies, mocha {udge brownies
pumpkm cheesecake squares, sinful squares, snickerdoodles, oatmeal ginger raisin cookies
white chocolate browmes, dulce de leche b|ono|ies, vegan salted corgme|, dark chocolate truffles

french macarons, suggrp\um forﬂefs, lemon verbena shortbread




DESSERT & BEVERAGE STATIONS

HOLIDAY DESSERT TABLE
pumpkin mousse cups, cronberry crumble bars, white chocolate peppermint cupcakes, French
macarons, assorted pies, and santa barbara mcconnell ice cream

WINTER S’MORES BAR

honey grohom cracker with milk chocolate gomoche and torched house made cinnamon marshmallow

fluff, gingerbreod grohom with dark chocolate gonoche

COFFEE, TEA, AND HOT CHOCOLATE STATION
regu|0r and decaffeinated coffee, hot water for teq, peppermint hot chocolate, cinnamon whipped

cream, and spiced 0pp|e cider, chocolate bark, chocolate truffles
SIGNATURE HOLIDAY PUNCH
spa rk\ing cronberry punch with citrus and ginger

HOLIDAY COCKTAIL SUGGESTIONS

ho|idoy sangria, mulled wine, cronberr\/ ginger chompogne cocktail, pumpkin martini, opp|e smash

pouch, cognac spiked eggnog, and zero-proof spiced mulled wine
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