
HOLIDAY RECIPE: 

CAREN’S SEAFOOD CASSEROLE 
 

2/3 cup dry white wine 
1 Tblsp. chopped fresh parsley 

1 teaspoon salt 

1 medium onion, thinly sliced 
3 Tblsp butter 

½ cup sliced fresh mushrooms  

3 tablespoons all -purpose flour 
1 cup half-and-half 

½ cup grated Swiss Cheese 

2 teaspoons fresh lemon juice 
1/8 teaspoon black pepper 

1 pound large TJ’s shrimp, peeled & deveined 

1 pound large sea scallops (or substitute 
Lump or Jumbo Lump Crabmeat) 
1 cup TJ’s Panko breadcrumbs 

¼ cup freshly grated Parmesan cheese 
Hot cooked rice 

Paprika 

 
In a saucepan, combine first 5 ingredients and cook 5 
minutes. In a separate saucepan, sauté mushrooms in 3 

Tblsp. butter until tender. Stir in flour.  Cook 1 minute, 
stirring constantly.  Slowly add half-and-half, stirring until 
thickened. Stir in Swiss Cheese, then wine mixture, lemon 

juice, pepper. Add seafood. Spoon mixture into lightly 
greased 11x7x1½” baking dish.  Cover and refrigerate up to 
8 hours. To cook, remove from “frig” and let stand at room 

temperature 30 minutes. Preheat oven 350º. Cover. Bake 
20-30 minutes (shrimp pink/scallops opaque).  In a small 
bowl, combine breadcrumbs and Parmesan cheese. 

Sprinkle over casserole. Bake 5 more minutes.  Serve over 
hot rice and garnish with paprika to taste. Serves 6-8…Just 
add more seafood for extra servings. 

 

Call Ahead and TJ’s will prepare this 
casserole for you…      
                     Shrimp and Scallops……..$55.00 

                    Shrimp and Lump Crab…..$60.00 
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HOLIDAY APPETIZERS 
Dallas Best Caviars & Blinis ..………..………Mkt Price 

Baked Brie Stuffed with Fruits & Nuts 
        Large serves 10-16…35.99 

 Small serves 4-8…22.99 

Jumbo Snow Crab Claws……………….....…...30.99 / lb 

Scallops Wrapped in Bacon ………………..22.99 / doz 

Marinated Crab Fingers....................................26.99 / lb 

Shrimp Skewers…………..………………....….12.99 ea 
Four jalapeno & cheese-stuffed wrapped in bacon    

 

Bake At Home Puff Pastries (14.99 - 20.99 / doz) 
So easy!  A great appetizer if you are entertaining  

Mushroom Profiteroles  Shrimp & Dill Puffs 
Fig & Goat Cheese Flatbreads Lobster Triangles  
Brie, Pear & Almond Flowers Spinach & Pesto Puff 

Black Bean Empanadas 

 
TJ’s Stuffed Mushrooms 

Crab stuffing…16.99 / doz 

Spinach & artichoke…14.99 / doz  

TJ’s Crab Cakes    
Appetizer…3.99/ ea       Dinner...6.99 / ea 

 

TJ’S SIGNATURE PLATTERS 

TJ’s Famous Cooked Shrimp Platter 
Plattered…25.99 / lb 

Bagged…22.99 / lb 

Smoked Salmon Platter 
Hickory or Nova Lox w/ decorative cream cheese & fixings 

Large serves 10-16…84.00 
Small serves 4-8…42.00 

Crudités Platter 
Fresh vegetables with two dips 

Large serves 20-25…55.00 
Small serves 10-15…35.00 

Fresh Fruit and Cheese Platter 
Large serves 10-16…70.00 

Small serves 6-8…40.00 

 
 

ENTRÉES 
Nueske’s Apple-Smoked Ham………………..9.99 / lb 

Individual hams apprx 6-9 lbs ea 

Spiral Cut Bone-In Ham………………………..5.99 / lb 

Individual hams apprx 7-8 lbs ea 

Holiday Special:  

MAINE LOBSTERS  
Live or Steamed 

12.99 / lb!!!…That’s 33% Off! 
 

Oven Roasted Turkey Breast………………..12.99 / lb 
Glazed Boneless Chicken Breasts....…..…...6.99 / ea 

Beef Tenderloin (Whole tenderloin)…………17.99 / lb 
No charge for trimming or seared & seasoned  

Caren’s Seafood Casserole (Family Recipe!) 
Serves 6-8 

Shrimp & Scallop……...55.00 

                      Shrimp & Lump Crab…..60.00 

Wild King Salmon, Atlantic Salmon &  

Chilean Sea Bass 
Poached w/ Cucumber Dill Sauce,  
Grilled w/ Tangy Apricot Glaze or  

Macadamia Encrusted w/ Pineapple Salsa 

9.99 to 16.99 per person 

SOUPS (5.99 / pt) 

Hearty Vegetable     Clam Chowder     Tomato Basil 
Seafood Gumbo       Lobster Bisque 

SIDES  

Vegetables (Feed 6…16.99) 
Garlic Mashed Potatoes  Creamed Spinach 
Corn Pudding New!   Glazed Carrots  
Green Beans w/ Almonds 

Sweet Potato Casserole w/ Streusel Topping 
 

Christmas Traditions 
Cornbread & Herb Dressing…………………………….16.00       
Oyster Dressing……………………………………….....20.00 
Plain Gravy…..3.99 / pt       w/ Giblets….…4.99 / pt 

Fresh Cranberry Relish……..………………………..6.99 / pt  
    

HOLIDAY DESSERTS 

Double Fudge Chocolate Cake 
Double Layer…40.00                                                   

Single Layer…24.00                                     

Pumpkin Pie Crumble Cake    
Large serves 10-12…38.00 

Small serves 4-6…20.00 

Pecan “Pie” Cake                 
Large serves 10-12…38.00 

Small serves 4-6…20.00 

Busche De Noel (Yule Log)…………...……….40.00 

  HOLIDAY FAVORITE!   
Chocolate Cobbler………………...…….……….14.00 

Eggnog Bundt Cake with Rum Glaze…...….36.00 
 
Pumpkin Bread……………………...…………….12.00 

 
Pecan Fudge Cake……………………………….40.00 

Holiday Pies………………………………………..18.00  
Pumpkin / Sugar Free Pumpkin / Pecan   
Cherry / Apple / Peach-Raspberry New!    

Strawberry-Rhubarb New!  

 
Assorted Mini French Pastries……………1.99 ea 

Assorted Chocolates………………….……1.99 ea 


