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Party? Dinner?
Holiday Bash?
Call Market District Catering!

Whether you’re hosting a family dinner or chic cocktail party, an office social or a
last-minute gathering, our Professional Caterers will help create a menu that suits
your holiday needs, appetite and budget. We’ll make your event — big or small —
a culinary celebration! One call and we do it all!
Here are just a few of our holiday spread favorites from our complete
Catering Menu, viewable at Catering.MarketDistrict.com. Please place your
order 48 hours in advance.
• Start with Chef-made sushi and classic shrimp — always a special occasion.
• Imported charcuterie and artisan cheeses — an appetizing starter with the
elegance of European entertaining bringing on the cheer!
• Fresh gourmet salads — bright additions to your holiday table.
• Serve our petite sandwich trays, roasted meat platters, salmon, crab cakes
and signature sides — even the best fried chicken in the city for those busy
shopping/wrapping/decorating days!
• Desserts — cookies, sweets & pretzels hand-dipped in chocolate, cakes,
gobs in holiday colors & so much more — a celebration unto themselves!
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Building the
Veritable Holiday
Cheeseboard
Cheese is an exquisite, exciting way to begin, focus or end any celebration!
•
•
•
•
•

Bring cheese to room temperature, taking out from the refrigerator an hour before serving, so flavor can reach its full potential.
Plan on two ounces per person for appetizer or dessert courses, and four ounces when served as part of a party spread.
Provide a separate knife for each cheese.
Use proper knives designed for a variety of cheese textures — Chèvre to Grana Padano.
Inform guests. Write the names of each cheese, with descriptions if you choose, on cards, a cheese program or on a write-on
cheese slate.
• Serve chunks or wheels of cheese whole and leave rinds on — they add to presentation with exciting textures, shapes and colors.
• Guide the palate. Encourage guests to taste mild cheeses first, then move on to bolder flavors.
Our Idea of an Inspired Holiday Cheese Course:
• One soft-ripened cheese, such as Ile de France ® Brie
• One semi-soft cheese like Adams Reserve Extra Sharp New
York Cheddar or Arena Spring Green Colby and Pepper Jack
• One semi-hard or hard cheese like Castello® Gouda
• A go-to Chèvre like Market District or Nature’s Basket
goat cheese
• A classic blue like Salemville ®

Accompaniments
Pretty & Palatable Presentation

• Savory
Columbus Pre-Sliced Italian Dry and Peppered Salame,
olives, hot peppers, nuts, antipasti, fresh vegetables
• Sweet
Fresh fruits, quince paste, figs, dates, raisins, honey and
fruit spread, chutneys
• Fresh
Artisan breads from our Bakery or Giant Eagle flatbreads
that won’t compete with cheese flavors
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Festive Foods

for Merry Making!
Mushroom, Thyme and Taleggio Crostini

Compliments of Product Development Chef Ben D’Amico
•
•
•
•
•
•

2 Tbsp. Market District extra virgin olive oil
8 oz. package finely chopped cremini or button mushrooms
2 Tbsp. minced white onion
2-3 sprigs fresh thyme, chopped
1/2 Tbsp. Market District aged balsamic vinegar
1 fresh baguette, sliced thin

•
•
•
•
•

Serves

12

Prep Time

Bake Time

10 min. 5 min.

1/2 lb. sliced Taleggio cheese
2 Tbsp. Market District garlic-infused olive oil
Sea salt and fresh cracked pepper to taste
2 Tbsp. fresh basil, thinly chopped for garnish
1/3 cup finely chopped tomato for garnish

Directions:
1. Preheat oven to 400°F.
2. Heat olive oil in a sauté pan over medium-high heat. Add the mushrooms and onions; sauté for 2-3 minutes. Then, add in the thyme and
balsamic
vinegar and cook for an additional minute.
3. Place the sliced baguette onto a baking sheet and top each piece with a few slices of Taleggio followed by a spoonful of the
mushroom-thyme mixture.
4. Finish off each crostini with a drizzle of garlic-infused oil, a touch of sea salt and a few twists of freshly cracked pepper.
5. Bake for 5 minutes, until baguette is lightly toasted. Garnish each crostini with a sliver of fresh-cut basil and a few finely chopped pieces
of tomato.
Nutritional Information per Serving: Calories 160, Fat 9g, Sat. Fat 4g, Trans Fat 0g, Cholesterol 15mg, Sodium 410mg, Total Carbohydrate
14g, Fiber 1g, Sugars 1g, Protein 6g, Vitamin A 300 IU, Vitamin C 0 mg,
Calcium 100 mg, Iron 1 mg
Nutritional values are based on data from the USDA National Nutrient Database for Standard Reference. Actual nutritional values may
vary due to preparation techniques, variations related to suppliers, regional and
seasonal differences, or rounding.
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Shrimp
Nature s Basket

A Holiday Classic

Our Nature’s Basket shrimp is a big deal because of its exclusive cooked-in-the-shell process, which gives the shrimp a superior flavor,
color and appearance. The shell naturally protects the shrimp meat while enhancing the flavor. After cooking the shrimp, the process
of removing the shell occurs. It’s a lot of work, but way worth the effort — you’ll sea.
Moreover, our Nature’s Basket shrimp are responsibly and sustainably sourced, rated 4-star via Best Aquaculture Practices. Plus, they
are chemical free with just a pinch of salt! Shrimply divine.

Traditional Shrimp Cocktail

Compliments of Your Market District Recipe Development Team

Serves

8

Prep Time

10 min.

• 1-1/2 lbs. Nature’s Basket shrimp (31/40)
• Lemon wedges or slices for garnish, optional

Cocktail Sauce
•
•
•
•

8 oz. can no salt added tomato sauce
2 tsp. light brown sugar
2 tsp. Worcestershire sauce
2 Tbsp. pure horseradish, well drained

• 1/2 tsp. garlic powder
• 1/4 tsp. black pepper
• 1/8 tsp. kosher salt

1. Place shrimp in a large bowl and pat dry with paper towels to remove excess moisture; remove tails if desired.
2. Place ingredients for cocktail sauce in a small bowl and mix to combine. Place in a small decorative bowl for serving if desired and set in the
center of a platter or large plate.
3. Arrange shrimp around sauce and serve garnished with lemon wedges or slices if desired.
4. Cover and chill until ready to serve.
Nutritional Information per Serving: Calories 100, Fat 1g, Sat. Fat 0g, Trans Fat 0g, Cholesterol 160mg, Sodium 270mg, Total Carbohydrate 4g, Fiber 1g, Sugars 3g, Protein 19g, Vitamin A 90 IU, Vitamin C 2mg,
Calcium 40mg, Iron 0.1mg
Nutritional values are based on data from the USDA National Nutrient Database for Standard Reference. Actual nutritional values may vary due to preparation techniques, variations related to suppliers, regional and
seasonal differences, or rounding.
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Celebrateam F
Members!
with Our Merry Te

Cheese Team Lead Cynthia Milhoan, Solon
A Certified Cheesemonger, Cynthia is eager for the holiday
season with exciting new appetizers as well as festive favorites.
She’s been at our Solon store since its opening in 2013, when
she received weeks of training in the nuances of cheese and
charcuterie.
“Our Cheddar or Asiago cheese balls are real crowd pleasers.
We make them fresh! The Cheddar has a bite of horseradish with
crunchy pecans and the Asiago is sprinkled in crushed red pepper.
Both, very attractive, easy to transport and super celebratory!
I also suggest a Market District Artichoke and Spinach Dip
Pumpernickel Bowl — always a hit. Simply stuff one of our
artisan-baked Pumpernickel Bread Bowls with a container or
two of our rich, creamy, spectacular Artichoke and Spinach Dip
and it’s a party.
And then, there’s our Cheese Platters that come with a variety
of artisan cheeses — just call our Caterers (see page 2) to place
your order! If you want to serve on your own party platter, just
bring it in. We’ll make it merry and off you go!”

Bakery Team Leader, Eric Vogel, Kingsdale
Eric has been with our Kingsdale store since it opened, keeping
our Bakery a mecca of made-from-scratch specialties like our
Honey Butter Buns and Challah Bread. Coming to us with years
at a German Village, he has a special fondness for homemade!
“One of the things I am most excited about for the holiday
season is our housemade Market District Stout Cake. We
take our Chocolate Crème Cake and blend in real Guinness®
and chocolate chips. Then, we melt our chocolate fudge icing
and drizzle it over. It is truly a spectacular holiday centerpiece.
Take it to any party or serve it Christmas Eve. It will become a
holiday tradition and, you won’t find it anywhere else!
The other thing I love about the holidays is all the special things
we make for you to celebrate the sweetness of the season.
From Cookie Trays and our made-from-scratch Apple Cake
(OMG, it is the best holiday breakfast) to elegant cakes and
pastries, we make specialties that actually make people happy
— so worth the time and effort when a customer actually looks
festive (I’ve seen it) when they take them home to share!”
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Holiday
Foodie Favorites!
NEW! St Pierre Authentic European Brioche — That’s How We Roll!

Our Bakers are rising to the occasion, just in time for the holidays, with a new line of French
brioche breads, buns and more to make every day a celebration!
• Brioche Rolls — A splendid holiday breakfast treat, these classic French rolls are
amazing smothered in melted butter and your favorite jelly. Oui love them!
• Brioche Sliders — Buttery, light and fluffy, these sliders are our new go-to for holiday
appetizers. Top with crabmeat or lox for a haute holiday happy hour.
• Sliced Brioche Loaf — Feather light, this loaf is beautifully soft and sweet, making it an
indulgent base for holiday French toast.
• Brioche Burger Buns — Soft, golden and plump, St Pierre’s burger buns boast a slight
sweetness ideal for both sweet and savory fillings.

Bauli Pandoro
The name literally means “Golden Bread.”
A star-shaped Italian sweet yeast classic,
it is leavened 40 hours using a “mother
dough” that keeps it fresh naturally and
free from preservatives. No holiday
occasion is complete without it!
Val de France Organic
Sparkling Juice
A traditional farmstead
product, Val de France’s
apple juice is made with
fruits selected for their rich
tannin content, highlighting
their sweet, bittersweet
or acidic components. The
result is refreshingly unique.
Available in Apple, Pear,
Pomegranate & Raspberry!
Bauli Panettone
Panettone is a holiday delicacy dating back 500 years in Milan, a legend
in itself. All natural and made with simple ingredients — butter, sugar
and eggs, along with sweet raisins and glazed orange peels — it’s
baked in its own cylindrical mold for a distinct, festive table appeal.

Illustrations by Britny Trainer

Walkers Shortbread
Holiday Tin
These merry holiday gift tins
are filled with Walkers pure
butter shortbread rounds,
baked to the traditional
family recipe handed down
through generations.
Available in Snowman
& Santa tins.

Specialty Holiday Teas
— Stash, Harney & Sons
& Twinings
These tea companies are
some of our favorites, and
their celebratory seasonal
are outstanding. Stash
Holiday Teas come in
Pumpkin Spice, Maple Apple
Cider, Christmas in Paris,
Herbal Christmas Eve,
Christmas Morning Black
and Black Chai Holiday Tea.
Harney & Sons comes in
Holiday Black, Celebration
Black and White Christmas
Tea. And finally, Twinings
comes in Winter Spice,
Peppermint Cheer,
Christmas and Holiday
Berry. Wreath yourself in
warm holiday delight all
season long. They make nice
hostess gifts, too!
MarketDistrict.com
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Happy

Hanukkah!
December 12 - 20!

Market District Harvest Pumpkin Holiday Kugel
with Squash
Compliments of Chef Janice Kirich
For Kugel
•
•
•
•
•
•
•

1-1/2 cups squash (acorn, butternut or pumpkin), diced
12 oz. wide egg noodles
1/4 cup butter, plus more for greasing dish
3 large eggs
3/4 cup Market District harvest pumpkin sauce
2 cups cottage cheese
1 tsp. ground cinnamon

1. Preheat oven to 425°F.
2. Roast squash for 20-25 minutes on a greased baking sheet.
3. Meanwhile, cook egg noodles according to package
instructions.
4. Lower oven temperature to 325°F. Melt 1/4 cup butter, set
aside. Butter a 9” x 11” baking dish, set aside.
5. In bowl, mix eggs, pumpkin sauce, cottage cheese, melted
butter and cinnamon; fold in noodles. Pour into
buttered dish.
6. In separate bowl, mix ingredients for topping and sprinkle
over noodle mixture.
7. Bake for 1-1/2 hours until internal temperature reaches
165°F. Serve hot or cold!
Nutritional Information (Per serving):
Calories 430, Fat 23g, Sat. Fat 9g, Trans Fat 0g, Cholesterol 150mg, Sodium 1280mg,
Total Carbohydrate 40g, Fiber 4g, Sugars 6g, Protein 19g, Vitamin A 3150 IU, Vitamin C 4mg,
Calcium 120mg, Iron 3mg
Nutritional values are based on data from the USDA National Nutrient Database for Standard
Reference. Actual nutritional values may vary due to preparation techniques, variations related
to suppliers, regional and seasonal differences, or rounding.

Our December celebration is made complete by
crafting classic Hanukkah treats that you can find
in our Bakery.
They include favorites like:
• Challah Bread
• Beautifully hand-decorated Single Sugar
Cut-Out Cookies & Thumbprint Cookies
• 6-pack regular and 12-pack mini holiday
decorated Cupcakes with signature
Market District buttercream
Plus, don’t forget these holiday classics in our
Sweets Shop!
• Rokeach Chanukah candles and Elite milk
and dark chocolate coins
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For Topping

Serves

8

Prep Time

Cook Time

10 min. 1-1/2 hrs.

• 1 cup pepitas (pumpkin seeds, available in Bulk Section)
• 2 Tbsp. butter, melted
• 1 Tbsp. salt

Flavors of the
Month!
CHEESE

SWEETS SHOP
TREATS

Adams Reserve Extra Sharp New York Cheddar
A world champion, cow’s milk Cheddar from New York state,
Adams Reserve is naturally aged over 12 months for a creamy yet
sharp flavor. A versatile cheese, we like it on bruschetta with fresh
rosemary and a glass of Cab.

Fudge of the Month: Peppermint Bark,
$5 for 8 oz., BUY TWO, GET ONE FREE!

Arena Spring Green Colby and Pepper Jack
Arena Cheese, located in the Wisconsin River Valley in Arena,
Wisconsin, is the home of the original Co-Jack Cheese. This awardwinning washed curd cheese is noted for its delicate, buttery flavor
and creamy, open texture. Crafted in the same location with the
same recipe and cheesemaking techniques since its discovery more
than three decades ago, it’s a party pleaser!

PIE

10” Pecan
A rich blend of brown sugar, eggs and pecans give
this traditional favorite a true Southern flavor. Our
tasty Pecan Pie is always a popular choice for the
holidays or special occasion.

Popcorn of the Month:
Peppermint, $6.99 lb.

BREADS

Muffin — Cinnamon Chip
A real cinnamon sensation, richly loaded with cinnamon chips.
Artisan Bread — Jewish Rye
Made with rye flour, rye meal, rye sour and rolled in caraway
seeds. Makes a great Rueben sandwich.
Specialty Bread — Challah Bread
A braided egg bread packed with flavor. Adds a delicious twist
to everyone’s favorite French toast.

Products & prices for “Flavors of the Month”
specials valid December 7, 2017 – January 3, 2018.

Dec. 8,
2017

Epic

National
Brownie Day!
Indulge this holiday season with our Epic Brownies made
with 100% butter and ultra-premium chocolate. They
come in Chocolate Indulgence, Cookies-n-Crème;
Frosted Walnut; German Chocolate; Chocolate
M&M’S ®; Peanut Butter and Salted Caramel —
all a saga of holiday decadence — carolers love them!
MarketDistrict.com
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Market District
Gift Baskets
Nothing Simpler!

Our 2017 line of gift baskets falls right in line with our throw-back theme. What’s more
traditional than gathering your favorite foods in a basket to give to a friend? With
collections across a wide range of themes, we have something for everyone. Care
to design your own? Stop by our Catering Department and they’ll put together a
custom collection — a culinary make-a-gift!

Holiday Hostess Gifts

• Savoir Faire Dipping Oil — Simply divine. Market District extra virgin olive
oil, Italian seasonings and Market District petite toasts. Pour, mix & dip, $18.99.
• Soup Bowls — A hearty soup bowl and spoon filled with either Chicken & Rice
or Three-Cheese Potato soup mix, $9.99 ea.

Festive Foodie Favorites

• Best of Market District Basket — A Market District collection that’s got it all!
Pasta sauces and pastas, coffee, chocolate-covered pretzels, 100% pure maple syrup,
balsamic vinegar and glaze, petite toasts and extra virgin olive oil, $79.99.
• Movie Night — Have a movie lover on your list? Popcorn, salt seasonings, soda and a
seriously sweet selection of classic movie theater candies, $44.99.
• Jelly & Jam — Our favorite sweet spreads, including black cherry, strawberry, red raspberry and red currant jellies along with
two kinds of shortbread. Now you’re in a jam, $39.99.
• Little Italy — A Market District take on the mangia filled with our Italian bests: Market District pasta, pasta sauce, extra virgin
olive oil, balsamic vinegar and more, $37.99.
• Hot Fudge Sundae — Good any day of the week! This basket contains everything (except the ice cream) to make a classic hot
fudge sundae, including Maraschino cherries, essential hot fudge, marshmallow cream, waffle bowls and an ice cream scoop —
sweet, $22.99.

Fresh Fruit Baskets

Select from a variety of fresh, colorful fruit baskets ranging in price from $9.99 to $39.99. Always a favorite!
*Substitutions of equal or superior quality may be made if specific products are unavailable.

A Recipe for Cheer

Create a cheerful holiday mood with this spicy-sweet air freshening spray.

Cinnamon and Orange Holiday Room Spray
Compliments of Aura Cacia Essential Oils
• Aura Cacia mister bottle

• 18 drops Sweet Orange Essential Oil
• 18 drops Cinnamon Leaf Essential Oil
• 2 fl. oz. water

1. In bottle, combine essential oils and water.
2. Replace lid and shake until well blended.
3. To use, shake bottle and mist into airspace around home.
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Shower? Party? Holid ay Bash?
Call Market District Caterers!
Whether you’re hosting 5 or 500, we can help you plan a fresh,
delightful summer party — and make it that much easier! From
classic fried chicken, potato salad and sandwich rings to artisan
cheeses, charcuterie platters and cupcakes in party colors,
we’ll make your summer celebration HOT!
To see our full menu, visit MarketDistrict .com/Catering
and call today to place your order!

Celebrating is a Piece of Cake!
Order cakes online at MarketDistrict.com/Cakes

Clip our digital coupons right to your
Advantage Card and redeem them
automatically at the register. It’s that easy!

Have an Advantage Card?

Join eAdvantage™ today to receive exclusive,
members-only prices on the items you already buy.

Give your
favorite foodies
a gift they’ll
eat up!
Join us at our Robinson, PA
Cooking School! Market District
gift cards can be used towards
the purchase of a class! Visit

MarketDistrict.com/Cooking-School

to learn more!

Register at
MarketDistrict.com/eAdvantage
to receive this exclusive offer!
Discounts will be automatically taken at the register. Requires registration on
MarketDistrict.com/eAdvantage with valid e-mail address. Simply create an online account and link
your Market District Advantage Card and a new offer will be loaded automatically each week.

Join Our Growing Team!
Market District is currently seeking
talented Team Members for a variety of
full- and part-time opportunities.
Learn more at
MarketDistrict.com/jobs2017
Equal Opportunity Employer
MarketDistrict.com 11.

Celebrating Local!
Bissell Maple Farms Gourmet
Bourbon Barrel-Aged Maple Syrup
The Bissell’s have been making maple
syrup in Northeast Ohio since the late
1800s. Today, their sugarhouse is located
on Higley Road, west of Rock Creek,
OH, on the family farm. Over the past 10
years, they have expanded to meet the
demand of customers, but they still use
American Oak bourbon barrels to age
their specialty maple syrup. Flavors from
the toasted oak barrel are drawn into
the bourbon over several months. That
character remains inside barrel walls,
absorbed into the charred oak. The maple
syrup, produced in those barrels, is aged
for months until the flavor is just right.

ROOT 23 Simple Syrups
Holiday Sampler
ROOT 23 is a line of all-natural,
flavor-infused simple syrups in
inventive flavor combinations —
have fun making specialty drinks
all season long! Hand-crafted and
made with organic cane sugar and
ingredients from local farms when
possible, ROOT 23 comes in a
seasonal gift pack with four 4-oz.
bottles, including Vanilla Ginger,
Cherry Almond, Grapefruit
Basil & Maple Cinnamon. It’s
also available in 12.7 oz. Cherry
Almond, Cucumber Habanero,
Grapefruit Basil & Vanilla Ginger.

Brooke’s Naturals
Gluten-Free
Baking Mixes
Brooke’s Naturals, a
Snappers ®
wholesome, gluten-free
Turtles with a twist,
baking mix company,
Snappers are made in
provides a delicious solution
Pittsburgh by the owners
to those who manage
of The Milk Shake Factory,
paying tribute to the family’s gluten intolerance or Celiac
1914 chocolate making and Disease. Co-owner Brooke
soda fountain business. Get Schmidt was inspired
limited-time holiday varieties when a close friend was
diagnosed with Celiac. We
in Caramel Brownie, Dark
Chocolate Peppermint and carry her mixes to make
Milk Chocolate Cinnamon, Fudgy Brownies, Cookies,
Banana Bread, Carrot Cake,
all made with the salty
Chocolate and White Cake.
crunch of local pretzels!

SHOP

NOW DELIVERING.

EXACTLY WHAT YOU WANT.

RELAX

NOW YOU CHOOSE DELIVERY OR PICKUP.
Try Curbside Express today! Your first three pick-up orders
AND your first delivery are FREE!* CurbsideExpress.com
Our Personal Shoppers are trained, tested and devoted
to picking exactly what you want — every time.
*The service charge will be waived on your first delivery order (a $12.95 value)
and your first three pick-up orders (a $14.85 value).

Cleveland
Columbus
Indianapolis
Pittsburgh

DELIVERY
OR PICKUP

Connect through the
Giant Eagle App, pick
your store and click to
fill your cart! Use your
“Shopping History” and it
goes even faster!
Kick back while our
expertly trained
Personal Shoppers select
the freshest, best products
for you — like you would
do yourself, but now
don’t have to!
Simply pull into the
designated pick-up spot
and our shoppers will load
your groceries into your car!
OR we’ll deliver your order
straight to your door!
You choose!
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