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Hosting a Shepherd's Dinner (sometimes called a Journey to Bethlehem dinner) is an incredible 
family tradition. The goal is to focus on a simple, rustic menu featuring finger foods and make-
ahead elements that reflect the types of foods eaten in biblical times.  

Since Mary and Joseph lived under Old Testament law, traditional menus completely omit pork 
and shellfish, relying instead on wholesome, humble provisions. Here is a comprehensive list of 
easy, kid-friendly ideas grouped logically so you can pick and choose what fits your table:  

     Breads & Spreads 

Shepherds always relied on simple, hearty breads that could be torn apart easily with their hands.  

• Pita Bread or Flatbreads: Warm up store-bought pita pockets or flatbreads to tear and dip. 

• Hummus Varieties: Set out classic garlic or roasted red pepper hummus for easy dipping. 

• Honey & Olive Oil: A small bowl of local honey and olive oil seasoned with a dash of salt or 
herbs.   

      Simple Field Proteins 

In the biblical era, dense cheeses, fish, and preserved meats kept well for travelers on long 
journeys.  

• Goat Cheese or Feta: Offer a block of feta or simple goat cheese balls rolled in herbs. 

• Beef or Turkey Slices: Hard salamis or simple slices of roast beef or turkey are great finger-
food substitutes for traditional cured meats. 

• Boiled Eggs: A wonderful, effortless source of protein that children can easily peel. 

• Roasted Chickpeas: Toss canned chickpeas in olive oil, cumin, and salt, then roast until 
crispy.   

              Fruits, Veggies, & Provisions 

Bright, finger-friendly items add color to the blanket setup and require zero cooking.  

• Dried Fruits: Dates, figs, and dried apricots look beautifully rustic and taste like candy to 
kids. 

• Fresh Fruits: Pomegranates (cracked open to show the seeds), dark red grapes, or simple 
apple slices. 

• Crisp Vegetables: Cucumber slices, grape tomatoes, and baby carrots pair perfectly with 
hummus. 
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• Nuts & Olives: A simple mixture of almonds or pistachios paired with a small dish of green 
and black olives.  

 

             Warm Mains (For Chilly Evenings) 

If you want something hot and filling to anchor the meal, these items simmer hands-off in a slow 
cooker:  

• Lentil Stew: A thick, rich lentil soup seasoned with garlic and cumin. 

• Hearty Chicken Soup: Pull your classic chicken and drop dumplings or vegetable broth 
right from the stove. 

• Shepherd's Pie: A fun, thematic ground beef or lamb casserole topped with mashed 
potatoes.  

       Simple Beverages 

• Grape Juice: Served in small glasses or stone mugs to mimic biblical wine. 

• Mint or Herbal Tea: Warm or cold tea sweetened with a dollop of honey.  
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Shepherd’s Dinner & Activities 

 

MENU 

Baked/Smoked Fish or Turkey/Chicken/Lamb 

Boiled eggs, Flat Breads, crackers 

Goat/Feta Cheese (maybe some other cheeses as well) 

Summer Sausage, cold meats,Olives  

Fruits including Figs, Pomegranates, Dates, Grapes, etc. 

Cucumbers, carrots, etc., Hummus, Lentils 

Almonds, Pistachios, or other nuts Honey, Baklava 

Sparkling Grape Juice or Wine or Hot Apple Cider 

Other simple finger foods 

 
 

READ/LISTEN  

• The Nativity Story Luke 2:1-20 and Matthew 2:1-12  

 

MUSIC  

 

• Mary, Did You Know?  
• When Joseph Went to Bethlehem  
• Little Town of Bethlehem  
• Silent Night  

 

VIDEOS/MOVIES  

• The Christ Child on YouTube -or The Nativity Story on YouTube  

 

Hostess Guide: Setting the Mood for Your Shepherd’s Dinner 
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A Shepherd’s Dinner is a beautiful, low-stress way to pause and experience the humility of the first 
Christmas night. The goal is not a picture-perfect, formal dinner party, but a cozy, sensory 
experience that helps children and adults alike imagine what it was like waiting in the fields of 
Bethlehem.  

Here are some simple tips to help you set the mood, prepare your home, and guide your family 
through the evening.  

 

1. Setting the Atmosphere (The Fields of Bethlehem) 

To make the night feel completely distinct from a regular family dinner, shift your lighting and 
sounds to mimic a night under the stars:  

• Starry Skies: Turn off your bright overhead dining room lights. Instead, string white fairy 
lights across the ceiling, drape them over furniture, or use battery-operated tea lights safely 
scattered around the room to look like stars.  

• The Campfire: Build a "campfire" in the center of your living room. If you have a fireplace, 
get a real or electric fire going. If not, pull up a video of a crackling fireplace on your TV or 
phone, or cluster warm battery candles over a few real logs or twigs from the yard.  

• Sounds of the Night: Play a gentle background audio track of a crackling fire or soft 
nighttime nature sounds (crickets and soft wind) to give the illusion of being out in the open 
fields.  

 

2. The Shepherd’s Table 

Shepherds didn't eat at formal tables with fine china. Bring that rustic simplicity into your dining 
setup:  

• Picnic Style: Lay down heavy quilts, plaid blankets, and plenty of pillows directly on the 
floor around your living room campfire.  

• The Low Table: If eating entirely on the floor is tricky, you can use a low coffee table 
wrapped in a rustic drop cloth, or place a sturdy piece of wood on top of crates or sturdy 
pillows.  

• Rustic Serving: Use wooden cutting boards, cast-iron skillets, or simple stoneware to 
serve the food. Instead of neatly slicing your homemade Challah or quick bread ahead of 
time, place the whole loaf in the center of the blanket and let everyone tear off pieces with 
their hands, just like travelers would have done.  
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3. Flow of the Evening 

Keep the schedule relaxed and open, allowing plenty of time for discussion and resting in the quiet 
atmosphere:  

• Welcome the Flock: As family members or guests arrive, have them take off their shoes, 
grab a cozy blanket, and find a spot around the fire.  

• The Meal: Serve your hearty slow-cooker stew or chicken soup alongside your fresh bread. 
Let the conversation flow naturally around the fire.  

• Scripture and Song: Once everyone is full, dim the lights even further. Read the account of 
the shepherds from Luke 2:8-20. Because you are sitting in the dark by "campfire" light, the 
story will feel incredibly real to the children. Close the night by singing a simple acoustic 
hymn together, like Silent Night or O Come, O Come, Emmanuel 
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Here is a creative, visual layout guide for a "Vigil Board" or Shepherd's Charcuterie Platter. 

Arranging these simple foods on a large wooden cutting board, a slate tile, or a rimmed baking sheet 

makes the meal feel like an interactive, rustic campfire feast on the living room floor! 

 

        The Vigil Board Layout Strategy 

When building a charcuterie board, the trick is to start with your larger anchor items (like bowls) and 

build outward in a flowing pattern, filling in any gaps with small snacks. 

Step 1: The Anchors (The "Oasis" Bowls) 

Place three small rustic bowls or small mason jars on your board in a loose triangle shape to anchor the 

display: 

• Bowl 1 (The Dip): Smooth hummus drizzled with olive oil and a dash of cumin. 

• Bowl 2 (The Sweet): Local honey or a thick fruit spread (like fig or apricot jam). 

• Bowl 3 (The Savory): A mixture of green and black pitted olives. 

Step 2: The Foundations (The Bread Paths) 

Create "paths" across the board using your breads and crackers, wrapping them gently around your 

bowls: 

• The Flatbread Fan: Slice round pita bread into triangles and fan them out across one 

side of the board. 

• The Tear-and-Share Bread: Cut a loaf of your fresh Challah or Quick Bread into thick 

slices or cubes, stacking them in a neat pyramid in the center. 

Step 3: The Sustenance (The Protein Clusters) 

Group your hearty finger-food proteins together in distinct sections on opposite corners of the board: 

• The Cheese Mound: Cubes of feta cheese, a small log of goat cheese rolled in rosemary, 

or simple white cheddar slices. 

• The Meat Fold: Roll or fold thin slices of roast beef or turkey neatly into small ribbons. 

• The Egg Nest: Arrange peeled, halved hard-boiled eggs in a small cluster, lightly dusted 

with coarse salt. 



 

 Pollywogsplace.com 

Step 4: The Harvest (Fruits & Veggies) 

Use bright, colorful fruits and vegetables to add life to the board and separate the heavier 

meats and cheeses: 

• The Vineyard: Lay a couple of small, uncut clusters of dark red or purple grapes directly 

onto the board. 

• The Garden Rows: Arrange crisp cucumber rounds and bright red grape tomatoes in 

neat lines filling the spaces between the bowls. 

• The Desert Treasures: Scatter handfuls of dried dates, figs, and dried apricots around the 

edges of the board. 

Step 5: Filling the Gaps (The Wilderness) 

If you can see any open wood or empty space on your board, tuck in these small, crunchy 

items to make the platter look completely overflowing and abundant: 

• Nuts: Fill any tiny spaces with whole almonds, walnuts, or pistachios. 

• Herbs: Tuck a few fresh sprigs of rosemary or thyme under the cheese or bowls to add a 

beautiful woodland aroma. 

 

      Presentation Tip for the Vigil Night 

Place your finished board right in the middle of your living room picnic blanket next to your 

family's "campfire" (fairy lights or candles). Surround the platter with small stone mugs filled 

with grape juice or warm herbal tea, and let everyone graze freely while you read the account 

of the shepherds! 
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SAMPLE INVITATION SCRIPT FOR DESIGNING YOUR OWN INVITATION 

    You’re Invited to a Shepherd’s Dinner!     

“And there were in the same country shepherds abiding in the field, keeping watch over 
their flock by night. And, lo, the angel of the Lord came upon them...” — Luke 2:8-9  

Before the grand celebrations, let’s pause to step into the boots of the humble shepherds 
who were the very first to hear the good news of our Savior’s birth! Grab your blankets, dim 
the lights, and join us for a simple, cozy evening of food, fellowship, and remembering the 
night the skies lit up with praise.  

 

             Date: [Insert Date Here] 

        Time: [Insert Time Here] 

    Location: The [Insert Last Name] Living Room "Field"  

            What to Wear & Bring: 

Pack your favorite cozy blankets, pillows, and warm slippers! We will be dining "field-style" 
on the floor around a low table or blanket to mimic a campfire under the stars.  

             On the Shepherd's Menu: 

We will be keeping our meal simple, rustic, and comforting—just like a shepherd would eat 
under the night sky!  

• The Main Feast: Warm, hearty Smoked Fish and Lentil Soup  

• Breaking Bread: Fresh, homemade Flat Bread from  our kitchen  

• Sweet Treats: A rustic fruit crisp and warm cider  

 

“Let us now go even unto Bethlehem, and see this thing which is come to pass, which the 
Lord hath made known unto us.” — Luke 2:15  

Please RSVP by [Insert Date] so we can prepare enough provisions for the flock!  
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Fill in the information and then make copies on cardstock.  
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      Shepherd’s Dinner: Vigil Night Sample Discussion Script 

This script is divided into three natural parts: a welcoming thought as you begin grazing, a 
sensory discussion during the meal, and a closing Scripture reading before dessert.  

 

Part 1: Setting the Stage (As Everyone Sits Down) 

Parent says: 
"Take a look around our living room tonight. The lights are low, we are sitting on the floor 
wrapped in blankets, and we have a simple feast right here in front of us. Tonight, we are 
stepping into the shoes of the Bethlehem shepherds.  

Before Jesus was born, the world was waiting in a lot of spiritual darkness. The shepherds 
were out in the cold, dark fields doing their everyday, ordinary jobs. They weren't kings or 
priests; they were just regular people keeping watch over their sheep. Let’s enjoy this food 
together and think about what it would have felt like to be out under the stars on that quiet, 
ordinary night."  

 

Here are three simple options for a Shepherd's Meal prayer. They range from a traditional 
scriptural blessing to a simple, rhyming option that is easy for young children to follow 
along with. 

 

           Option 1: The Traditional Shepherd’s Blessing (Heartfelt & Scriptural) 

This option focuses on God as our Shepherd and the humility of the night. 

"Father, as we gather around this simple blanket tonight, we thank You for bringing our 
family safely to the end of another busy week. Our hearts are so grateful for this food, which 
reminds us of the humble provisions You gave to the shepherds in the fields of Bethlehem. 

Thank You for being our Good Shepherd, for watching over us in the dark, and for leading us 
in paths of righteousness. As we break this bread together, fill our home with the same 
peace and immense joy that the shepherds felt when the angels broke through the night 
sky. Bless this food to our bodies. In Jesus' (Yeshua's) name, Amen." 
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            Option 2: The "Good Shepherd" Prayer (Short & Simple) 

Perfect if you have younger children with shorter attention spans. 

"Lord God, You are the Great Shepherd of our lives. Thank You for this cozy campfire evening, for 
our family, and for this delicious food on our board. Thank You for loving regular, ordinary people 
like the shepherds, and for sending Jesus to be our Savior. Please bless our meal tonight and keep 
our hearts close to You. Amen." 

     Option 3: A Child's Shepherd Prayer (Rhyming & Easy to Memorize) 

A sweet, poetic option that kids can learn to read or repeat. 

"The stars are out, the fields are still, 
We thank You, Lord, for Your good will. 
Bless this bread and simple food, 
Your love is safe, Your heart is good. 
Like the shepherds watching by night, 
Fill up our home with Your peace and light. 
Amen." 

 

 

Part 2: Sensory Discussion (While Eating From the Board) 

Use these interactive questions to get children talking while they eat. You don't have to rush 
through them—let the conversation flow naturally!  

• Question 1 (The Food): "Look at our Vigil Board. We are eating flatbreads, honey, dried 
fruits, and cheeses—very similar to what a shepherd would pack in his bag for a long night 
in the fields. If you had to sleep outside under the stars every single night, what is one thing 
you would miss most about your regular bed or house?"  

• Question 2 (The Field): "Imagine how quiet and dark the fields must have been. There were 
no streetlights, no cars, and no phones. What do you think shepherds did to pass the time 
during the long, pitch-black night shift?"  

• Question 3 (The Good Shepherd): "A shepherd’s main job was to protect the sheep from 
wild animals and keep them from getting lost. Jesus calls Himself our 'Good Shepherd.' 
How does it make you feel to know that Jesus is constantly watching over you, protecting 
you, and leading you, even when things feel dark or scary?"  
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Part 3: The Light Breaks In (Before Serving Dessert) 

Dim the lights even lower, leaving only your 'campfire' or fairy lights glowing. Open your 
Bible to Luke 2:8-15.  

Parent says: 
"The shepherds were sitting in the quiet darkness, probably tired and cold. And then, in a 
single second, everything changed. Let's read what happened next."  

(Have a parent or an older child read Luke 2:8-11 out loud)  

"And there were in the same country shepherds abiding in the field, keeping watch over 
their flock by night. And, lo, the angel of the Lord came upon them, and the glory of the Lord 
shone round about them: and they were sore afraid. And the angel said unto them, Fear 
not: for, behold, I bring you good tidings of great joy, which shall be to all people. For unto 
you is born this day in the city of David a Saviour, which is Christ the Lord."  

Parent closes in prayer: 
"Father, thank You for sending the greatest news of joy to simple, humble shepherds first. 
Thank You that You don't look for the richest or most powerful people—You look for hearts 
that are ready to listen. As we celebrate this season, help our family keep a 'shepherd's 
heart.' Keep us humble, keep us watching for You, and fill our home with the same great joy 
they felt when they hurried to find baby Jesus in the manger. In Jesus' (Yeshua's) name, 
Amen."  

 

Now, pass around your warm cider or fresh fruit crisp, and enjoy the rest of your cozy 
evening together!  
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     Bethlehem Market Shopping List 

“He maketh peace in thy borders, and filleth thee with the finest of the wheat.” — Psalm 147:14  

 

     The Bakery 

(Pitas, flatbreads, homemade Challah, or 
quick bread components)  

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

      The Dairy & Pasture 

(Cheeses, wholesome clean meats, boiled 
eggs, dips, or stews)  

• ___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

              The Orchard & Garden 

(Fresh grapes, pomegranates, dried dates, 
figs, cucumbers, or nuts)  

• ___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

      Field Atmosphere Supplies 

(Candles, fairy lights, twine for crafts, or 
warm cider juices)  

• ___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 

• [ ] 
___________________________________ 
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