
What You’ll Find Inside:

• Helpful Tips for Holiday and Winter Menu Planning
• Convenient Catering and Holiday Meal Kit Ideas
• Delicious Comfort Food Favorites
• Nutritious Brunch Ideas for the New Year



As you prepare for the busy months of the restaurant holiday blitz, 
we wish you a very happy and healthy holiday season. 

All of us at Team Renzi are grateful for the opportunity you’ve given us to 
partner with you on your journey over the past year – to brainstorm new ideas 
and spark culinary creativity, to come up with solutions to our industry’s 

most pressing challenges, and to help your business grow and succeed. 

This guide features ideas to help you continue on that journey this holiday 
season and to help you prep for success in the coming months. 

Thank you for choosing to support local, family-owned business and we look 
forward to serving you in the days and years ahead.

Make Your Holiday Season Easier With Online Ordering!
With Renzi Connect, you can save time and order online when it’s convenient 
for you! Contact your dedicated Renzi Sales Consultant to get set up 
with quick order guides and learn more about the ordering process. 

Visit RenziFoodservice.com/RenziConnect for more info.

Coming Soon! 
Stay tuned for more info on 

our Renzi Connect mobile app!
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Pair your holiday desserts with local  
Paul deLima coffee this season!

Hazelnut Ground Coffee (#71300)  •  French Vanilla Ground Coffee (#71301)
Caramel Cream Ground Coffee (#71306)  •  French Roast Ground Coffee (#71311)

While the holidays can be a busy time for everyone, it’s also a time to enjoy seasonal treats and appreciate 
those little moments of joy! For us, that includes satisfyingly sweet desserts and warm and cozy beverages. 
Add these options to your dine-in menu or for guests who want something quick, yet delicious on-the-go!

Sweeten Up the Season

A. Café CaNole Small Cannoli Shells (#76002) and Chocolate Chip Crème Filling (#76003)  B. David’s Cookies Crystal 
Sugar Cookie Dough (#51446)  C. David’s Cookies (Foxtail) 10" Baked Pumpkin Pie (#48199)  D. David’s Cookies (Foxtail) 
10" Thaw & Serve French Silk Pie (#48235)  E. Dianne’s Fine Desserts Assorted Variety Cheesecake Pack: NY Vanilla, 
Raspberry Swirl, Silk Tuxedo, Chocolate Chip (#50277)  F. Dianne’s Fine Desserts Gourmet Turtle Cheesecake (#50253)

A
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Renzi Recipe Idea: Vanilla Caramel Latte
1.5 Tbsp Torani Caramel Syrup (#71112)
1 Tbsp Torani Vanilla Syrup (#71120)
8 Fl Oz Byrne Whole Milk (#78112)
2 Shots Paul deLima Espresso (#71172)

Steam milk and Torani together. Pour into a tall 
glass and add brewed espresso (or substitute 
with ½ cup strong brewed coffee). Spoon a 
thin layer of foamed milk over beverage.
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Take a measured approach to your seasonal menu planning to help ease the stress of the season. 
While adding some new features and promotional items to your menu is a great way to generate buzz 
and drive traffic, it’s just as important to highlight your tried-and-true menu items! The classics are 
classics for a reason (everyone loves them!), so don’t feel like you need a total menu overhaul every time. 

Be sure to work with your dedicated Renzi Sales Consultant to help bring to life 
any specific ideas you have this season. Here are some of our favorites! 

Prepping for Success for 
Winter and Holiday Menus

Renzi Tip: Try a new spin on the classic 
with a Salmon Wellington

Royal Tide salmon are raised in the clear, cold waters off the coast of 
northeastern Canada and are fed a diet rich in fish oils to ensure high levels 
of Omega-3 fat content. A healthy and delicious fresh salmon option! 

IRP Royal Tide Boneless Skinless Salmon Fillet 3-4# DSPO (#43984)

Greater Omaha Choice Center Cut Tenderloin Filet 8 Oz (#12175)

Renzi Choice Beef Tenderloin PSMO (#12311)

IRP Foods Rougie Foie Gras 2 Oz Slices 3DSPO (#52971)

Margherita Boneless Prosciutto (#19000)

Renzi Fresh Produce Peeled Shallots (#88823)

Renzi Fresh Produce Wild Cult Sliced Mushrooms (#88524)

Ken’s Dijon Horseradish Dipping Sauce (#56088)

Pillsbury Puff Pastry Dough Sheets 10"x15" (#28465)

Beef Wellington
Offer individual Wellingtons 
with portioned steak or with 
the chateaubriand cut off the 
tenderloin. Renzi has several 
options for in-stock cut steaks 
or whole tenderloins, as well as 
items available for just-in-time 
ordering through IRP Foods!
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Renzi Fresh Produce Peeled Shallots (#88823)

Renzi Fresh Produce Wild Cult Sliced Mushrooms (#88524)

Ken’s Dijon Horseradish Dipping Sauce (#56088)

Pillsbury Puff Pastry Dough Sheets 10"x15" (#28465)

Seafood Platters
Whether you’re serving up 
seafood combo platters 
or highlighting individual 
items – Renzi has all the 
ingredients you’ll need to 
make your holiday seafood 
features sparkle this season.

A. Captain’s Call Dry Sea Scallops 10/20 Ct IQF (#44163)  B. IRP Foods Live Whole Hard Shell Lobster 1# DSPO (#39059)  
C. IRP Foods Cooked Spanish Octopus Tentacles (#16331)  D. PanaPesca Fully-Cleaned Calamari Tubes and Tents 5/8 (#44103)

Home for the Holidays: Meal Kits are Here to Stay
Promote holiday meal kits to add another revenue stream 
for your operation during this busy season and for another 
way to cross-utilize ingredients! According to Datassential, 
these are the most popular meal kits by category:

Columbus Charcuterie Assortment (#27321)
President Plain Brie Cheese (#25636)
Chef Xpress Candied Walnut Halves & Pieces (#92347)
Azar Dried Apricots (#91429)
BelGioioso Gorgonzola Cheese Wheel (#25746)

NY Flatbreads NY Everything Flatbread (#10567)
California Red Seedless Grapes (#88043)
Roland Queen Stuffed Olives (#62135)
Bakery de France 21" Artisan Pointed End Baguette (#37158)
Renzi Fresh Produce Rosemary (#88877) for a festive accent!

Ultimate Holiday
Charcuterie Boards

Bring everyone together with a beautiful 
charcuterie spread filled with a variety of 
meats, cheeses, fruits and other snacks – 
they’re a crowd favorite and an easy way 
to snag your spot in those Insta feeds!

73% Take-and-Bake Comfort Foods
68% Build-Your-Own Pizza Kits

63% Take-and-Bake Desserts
51% Decorate-Your-Own Dessert Kits 

Scan here to read the full 
article for more ways to 

optimize this experience! 
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Find inspiration with festive holiday catering ideas that will delight your clients and their guests! 
Carve out some time at the beginning of the season to plan out and finalize ideas for your 
catering menus – this will help you understand what inventory you need, allow for trial and 
error while testing out new recipes, and get your team excited about fun seasonal offerings!

Prepping for Success for 
Catering and Events

Shrimp & Steak 
Appetizer Platter

Try a different take on surf and 
turf for your holiday parties – 
pair this classic combo with 

prepared sauces from Ken’s for 
delicious flavors for every palate! 

Renzi Choice Teres Major of the Shoulder (#12377) • Aqua Star Peeled and Deveined Tail-On Cooked Shrimp 16/20 (#44220)
A. Brewpub Style Mustard (#56153)  B. Cocktail Sauce (#57130)  C. Dijon Horseradish Dipping Sauce (#56088)

6  |  Renzi Foodservice



A. Les Chateaux Scallops Wrapped In Bacon (#25322) - Pair with a Lemon Aioli  
B. Fontanini Italian Cooked Meatballs (#35295) - Pair with Angela Mia Bella 
Romana Pasta Sauce (#56977)  C. High Liner Maryland Crab Cakes (#39189) 

- Pair with Ken’s Remoulade Sauce (#56007)  D. Fred's Nashville Hot Breaded 
Cheese Curd (#46179) - Pair with Ken’s Blue Cheese Deluxe Dressing (#56066)  

Easy-to-Execute  
Hors d’oeuvres

Catering to large groups can be 
time consuming for your kitchen. 
Save your team time with quick, 
tasty apps accompanied with 

perfectly paired sauces - cheers!

A B C D

Sausage and Broccolini Ravioli (#70076)
Roasted Italian sausage blended with roasted garlic, 
broccolini, red bell pepper and Pecorino Romano and 
Fontina cheeses, wrapped in par-cooked egg pasta.

Menu Inspirations:
• Garlic butter sauce, roasted broccoli 

and Pecorino Romano
• Garlic peppercorn cream sauce, served on a 

bed of broccoli rabe and fingerling potatoes
• Medallions of grilled pork tenderloin, braised 

leeks and a drizzle of sweet maple butter sauce

Spinach and Roasted Garlic Tortelloni (#70065)
Spinach and roasted garlic blended with ricotta, mozzarella, 
Parmesan, fontina, grana padano and Pecorino Romano 
cheeses, wrapped in par-cooked egg pasta. 

Menu Inspirations:
• Baked in a scampi cream sauce with cherry tomatoes
• Tender pulled chicken, molten ricotta 

and roasted plum tomatoes
• Chicken breast roulade stuffed with 

feta, spinach and red pepper Warm & Hearty 
Pasta Entrée Ideas

Try offering new pasta options 
for holiday parties from Joseph’s 

Gourmet Pasta - featuring 
delicious, uniquely filled pastas 

that will dazzle any holiday menu!

Catering On-the-Go
For off-site events or 
takeout meals, be sure 
to stock up on your non-
foods essentials to make 
your catering execution 
as seamless as possible!

Handi-Foil Half Size Foil Deep Steam Pan (#77368)

Handi-Foil Half Size Foil Steam Table Lid (#77375)

Companions Full Size Foil Deep Steam Pan (#77362)

Handi-Foil Full Size Foil Steam Table Lid (#77376)

Royal Half Pan White Catering Box SPO (#78236)

Royal Full Pan White Catering Box SPO (#78238)

Comet Round Black Catering Tray 18" (#73519)

Comet Dome Lid For Catering Tray 18" (#73520)
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Amidst the hustle and bustle of the season, we know your guests are craving some comfort food favorites! With labor and staffing 
still posing challenges throughout the industry, focus on easy-to-execute and profitable comfort foods on your winter menu. These 
recipe ideas can save you on time and labor – while still providing your customers with the fresh, quality ingredients they deserve. 

Warm and Cozy
Comfort Food Favorites

Roasted Beet Soup    Yield 1 Gallon

4 lb  Renzi Fresh Produce Beets, roasted, skinned, diced (#88097)
8 cloves  Renzi Fresh Produce Garlic, roasted (#88121)
2" piece  Renzi Fresh Produce Ginger, peeled, grated (#88158)
1 tsp  Durkee Cumin (#68126)
48 fl oz  Major Products Low Sodium Vegetable Base, prepared (#57712)
48 fl oz  Vertullo Coconut Milk (#92022)
  Durkee Kosher Salt (#92275) and Black Pepper (#68258), to taste

Combine all ingredients in a large pot. Using a large stick blender, purée until all ingredients 
are smooth. Alternatively, you can use a blender or food processor, working in batches. Once 
ingredients are puréed, bring them up to boil and serve.

Vichyssoise    Yield 1 Gallon

1.5 fl oz  Sovena Canola Oil (#30088)
1.5 lb  Renzi Fresh Produce Leeks, finely chopped, white and light green parts only (#88514)
6 oz  Renzi Fresh Produce Onions, medium dice (#88153)
3 lb  Renzi Fresh Produce Potatoes, peeled medium dice (#88609)
96 fl oz  Major Products Low Sodium Vegetable Base, prepared (#57712)
1 tbsp  Durkee Salt, plus more to taste (#92275)
  Highland Market White Pepper, to taste (#67998)
24 fl oz  Vertullo Coconut Milk (#92022)
2 oz  Renzi Fresh Produce Chives, snipped (#88410)

Heat oil in a medium stockpot. Add leeks and onions, sweat over medium low heat until 
translucent, 2 to 3 minutes. Increase heat to high, then add potatoes, stock, 1 tablespoon of 
salt and white pepper. Bring to a full boil, reduce the heat to medium low and simmer until 
the potatoes are soft, about 30 minutes. Purée soup in batches using blender, stick blender or 
food mill. Stir coconut milk in and season with chives, more salt and white pepper. 
Source: Recipe adapted from the Culinary Institute of America Pro Chef

Plant-Based Soups

Renzi Tip: Take Your Plant-Based Soups to the Next Level

Cross-utilize your batches of soup by using as sauces or dressings on various menu applications! 

• Use potatoes as a thickener – an easy swap for cream or roux 
• Try coconut milk as a cream replacement – it helps keep soups thick and creamy
• Top it off for added visual and flavor appeal – extra veggies, seeds, nuts, croutons 

or anything with a crunch can add necessary texture to your soups
• Pair your soup with authentic artisan bread or rolls – try the  

Bakery de France Parbaked French Michette Dinner Roll (#51196)

Reach out to 
your Renzi Sales 
Consultant to find the 
right soup for your 
culinary needs or scan 
here to view the full 
list of offerings in our 
Renzi Soup Portfolio! 
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Pork Osso Bucco with Wild Mushroom Risotto
Smithfield Cooked Pork Osso Bucco Shanks (#33083)
Tasty and tender, these whole muscle pork shanks are slow cooked and ready to serve.
100% yield and can be baked, fried or boiled in the bag for pick up. Great catering item!

Wild Mushroom Risotto   Yield: 10 Portions

4 oz  Renzi AA Solid Unsalted Butter (#29047)
2 oz  Renzi Fresh Produce Spanish Onions (#88153)
14 oz  Roland Arborio Rice (#92073)
48 fl oz   Major Products Chicken Base Selected, prepared (#57721)
8 oz  Renzi Fresh Produce Wild Cult Sliced Mushrooms (#88524)
4 oz  Great Lakes Cheese Grated Parmesan Cheese (#25186)
  Durkee Kosher Salt, to taste (#92275)
  Highland Market Black Ground Pepper, to taste (#69359)

In a large rondeau, melt butter and sweat onions and mushrooms over medium heat until soft, 
approximately 6-8 minutes. Add the rice and mix thoroughly with the butter. Cook, stirring 
constantly, until a toasted aroma rises (about 1 minute). Add 1/3 of the stock to the rice and cook, 
stirring constantly, until the rice has absorbed the stock. Repeat, adding the remaining stock 
in two more portions, allowing each to be absorbed before adding the next. Cook the risotto 
until the rice is just tender and most of the liquid is absorbed (the dish should be creamy). Fold 
in Parmesan cheese and season with salt and pepper. Source: Recipe adapted from Culinary Institute of America Pro Chef

#21982

Boneless Pork Roast
Saval Sliced Boneless Pork Roast (#21982) NEW!
Fully cooked, sous vide, seasoned and sliced. Perfect for any 
catering event to give the look and feel of freshly carved pork 
loin! Each slice is 3 oz for consistent portion control. 

Serve with Apple Chutney:

12 ea  Renzi Fresh Produce NYS Honey Crisp Apples (#89139)
3 ea  Renzi Fresh Produce Onions, diced (#88161)
¼ #  Renzi Fresh Produce Ginger, grated (#88158)
16 fl oz  Red Jacket Orchards Apple Cider (#88330)
12 fl oz  Renzi Apple Cider Vinegar (#56164)
1#  Domino Brown Sugar (#11183)
6 oz  Fresh Gourmet Dried Cranberries (#73094)
  Durkee Crushed Red Pepper Flakes, a pinch (#68266)
  Durkee Kosher Salt, to taste (#92275)

Peel, core and dice the apples. In a large pot, combine 
apples, onions, ginger, apple cider, vinegar, brown sugar, dried 
cranberries, crushed red pepper and kosher salt. Bring to a 
gentle simmer and cook for 30 minutes or until most of the 
liquid has evaporated. Taste and season more, if necessary.

Beef Up Your Menu
Saval Braised Boneless Short 
Ribs (#21973) NEW!

Fully cooked, sous vide boneless short 
ribs – 100% yield. Simply heat and serve!

Serve with Simply Potatoes Deluxe 
Mashed Potatoes (#26021) and Renzi Fresh 
Produce Tri-Color Carrots (#88516).

• Renzi Tip!  These mashed potatoes are fully 
seasoned and full of rich butter and cream. 
Take them to the next level by adding even 
more flavors with sautéed leeks, crispy shallots, 
loads of fresh herbs or feta, and lemon zest.

Saval Beef Pot Roast Cooked 
with Gravy (#21999)

This fully cooked pot roast can be heated 
and served – 100% yield. Held in gravy. 

Serve with Renzi Fresh Produce Chef Potatoes 
(#88609) and Jumbo Carrots (#88095).

• Renzi Tip!  The longer you can heat the pot roast, 
the better. Boil in a bag works great – keep it on 
a low simmer until service. Have leftovers to use 
up? Feature a pot roast grilled cheese special!

#21973 #21999
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Start the New Year Off 
with a Nutritious Boost

Sambazon Organic Açaí Berry Scoopable Sorbet (#93486)
Alternate: Sambazon Organic Dragonfruit Scoopable Sorbet (#93481)

Driscoll’s Fresh Strawberries (#88305)
Renzi Fresh Produce Blueberries (#89117)
Driscoll’s Fresh Blackberries (#88374)
Bob’s Red Mill Chia Seeds GF SPO (#10753)
UniPro Royal Pure Honey GF (#92587)

Scoop açaí sorbet into serving bowl and top with fresh 
berries, chia seeds and honey. Serve immediately. Get 
creative with your toppings! Try a variety of fresh fruit, 
granola, seeds, nuts or sweetener alternatives.

Source: Recipe adapted from Sambazon

Berry Powerhouse Açaí Smoothie Bowls
Açaí (pronounced AH-SIGH-EE) is more than just a purple 
berry. In fact, it’s thought to be the most powerful superfood 
in the Amazon. Grown on the Açaí palm in the floodplains 
of the rainforest and wild harvested by hand, this nutritional 
powerhouse has long been a staple of Indigenous diets.

• Antioxidant Rich: Full of anthocyanins that tackle free 
radicals to help keep your defenses high

• Packed Full of Healthy Omegas 3/6/9: Supports heart 
health, brain function, and healthy skin and hair with a fatty 
acid profile similar to that of olive oil, walnuts, and fish

• Low In Naturally Occurring Sugars: This means less sugar 
spikes and more tasty goodness

Renzi Tip!  Need to minimize labor cost for certain applications? Try Papetti’s Whole Liquid Egg with Citric Gable Top 
(#27048) and reduce time spent cracking eggs – this option is great for pans of scrambled eggs and breading stations.

Food Safety Reminder: Eggs cooked for hot holding must be heated to 145° for at least 15 seconds!

Kreher Family Farms is a 4th generation family-owned business that produces over 
10 million eggs per week from three Upstate New York farm locations. They take 
great pride in the quality of their eggs and have a strong focus on the health and 
wellbeing of their people, their flocks, the land and the communities they call home. 

Kreher Family Farms Large Fresh Grade AA Eggs - Loose (#28006)
Kreher Family Farms Extra-Large Fresh Grade AA Eggs - Loose (#28011)

NEW! Local Vendor Spotlight: Kreher Family Farms
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Brunch it Up with 
Renzi Fresh Produce

Renzi Foodservice has a variety 
of nutritious, fresh produce 
options available for all your 
dining needs – from crisp, 
brunch salads to hearty lunch 
and dinner entrée pairings. 
Reach out to your Renzi Sales 
Consultant for ideas or view 
all our produce options on our 
online Renzi Connect platform. 

Bon appétit!

Classic Brunch Essentials and Alternatives 
to Serve All Dietary Preferences 

Krusteaz Sweet Cream Pancake Mix (#28443)

Boost it with veggies! Renzi Pumpkin Solids (#62083)
Try adding pumpkin solids into your pancake batter for a 
boost of nutrients. You can also add fruits or a variety of 
shredded veggies to add more flavor and nutritional value!

Rich’s Sweet Cinnamon Roll Dough (#10292)

Lighter option: European Baker’s Sliced Cinnamon Raisin Bread (#51564)
Offer cinnamon raisin toast as an alternative to cinnamon 
rolls to the reduce the added sugar. This bread is a thaw-and-
serve and full of raisins and swirls of cinnamon. Try topping 
with ricotta, banana, strawberries and a drizzle of honey. 

David’s Cookies French Toast Muffins (#51615)

Lighter option: David’s Cookies Healthy Harvest Muffin Batter (#51577)
Filled with carrots, raisins, coconut, pecans and hints 
of warm spices for a lovely muffin batter. 

Ore-Ida Hash Brown Patties (#34388)

Top it off! California Hass Avocado (#88032)
Turn average hash browns into a new spin on toast 
topped with avocado, a fried egg and hot sauce!

Smithfield Fully-Cooked Sausage Patties 2 Oz (#37018)

Plant-Based Alternative: Beyond Meat Breakfast Sausage Pattie (#11458)

• 100% Plant-Based Protein; No Gluten, GMOs or Soy; Kosher

• Main ingredient is pea protein

• Cook from frozen – bake at 350 degrees for about 8 minutes or 
until they reach 165 degrees internal temperature. Alternatively, 
cook over medium high heat on a skillet or griddle for about 2 
minutes per side until internal temperature reaches 165 degrees. 

Rangeline Hickory Smoked Bacon Single Slice 18/22 (#18130)

Plant-Based Alternative: Soy Boy Tempeh Veggie Bacon (#89173)

• Made from Non-GMO, Kosher, and Gluten-
Free USDA organic marinated tempeh

• Contains 6 grams of protein per serving and no cholesterol

• Great as a breakfast side, added to a sandwich at 
lunch, crumbled on a salad or veggie casserole, or as 
the finishing touch to enhance a dinner entrée

• Just add a bit of oil to the pan or griddle, and fry to a beautiful crisp!
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901 Rail Drive, Watertown, NY 13601 
315.788.5610  •  RenziFoodservice.com

Connect with Us!   


