FULL SERVICEMEALS

T hese items are dcsigned for groups of 20 or more
& can be served as ecither a drop off or staffed buffet.
*We can also Provide Fu”g staﬁced, P|atcc{ mea|sj

for Iargcr more formal gathcrings.

SALADS
CAESAR SALAD

CrisP Komaine, homemade dressingy croutons, fresh gratcc{ parmesan cheese

GREEN SALAD

]ceberg & Romaine lettuce blend with diced tomato, red onion, & sliced mushrooms, }‘loneg Mustard \/inaigrette

Dressing

SPRING MIX SALAD
Tender Spring Mix, with seasonal fruit and goat chccsc, Red Wine \/inagrcttc

SIDES
BREAD

Our signature homebaked bread with butter, cut to individual Portions

ORZOPASTA SALAD

With Kalamata olivcs, diced tomato, feta chccsc, & sha”ots, aPProximatcly 4 ounces per person

FETTUCCINE ALFREDO

Y:ettuccinc Pasta in homemade parmesan cream sauce, aPProximate|3 5 ounces per person

PENNE MARINARA

Whole wheat Penne Pasta in homemade marinara, aPProximately 5 ounces per person

ROASTED REDSKIN POTATOES

1ight|3 buttered & seasoncd, 4-5 Potatoes per person

PARMESAN MASHED POTATOES

Handmaslﬂed WIH’I garlic and Parmesan cheese, aPProximatelg 4 ounces Per PCFSOH

BASMATIRICE

TOP quahtg longgrafn white rice, aPProximate|3 4 ounces per person

SEASONAL VEGETABLEMEDLEY

2-% ounces per person

ROASTED BROCCOLIWITH RED BELL PEPPER

5 ounces PCF PCFSOH

ENTREES
LEMON PEPPER BAKED CHICKEN

5 ounce chicken breasts, I per person

TERTY AKI CHICKEN

5 ounce chicken breasts, I per person

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS. 20120120



SAGE ROASTED PORK TENDERLOIN

4-6 ounce serving size, 2-3 servings per tenderloin—gcnera”g 2 tenderloins per Pack

GINGER GLAZED PORK CHOPS

one Cl’IOP Per PCI‘SOI‘!

PENNEMARINARA WITHMEATBALLS

4 ounces of Pasta per person, three meatballs per serving

BEEF TENDERLOIN TIPS IN RED WINE SAUCE

with sauteed mushrooms, 4-6 ounce serving size

LEMON PEPPER BAKED COD

5 ounce scrving size

PESTO STUFFED SALMON

8 ounce scrving size

DESSERTS
Sma” 127 Trays serve 10-15

Large 18” Trags serve 20-25

(For staffed events these items can be served on our bu?Fctware)

HOMEBAKED BROWNIE & COOKIETRAY

a selection of our homemade brownie bites & full-size cookies, 1-2 items per person
PASTRY DELIGHTS
a selection of our homemade brownie bites dressed up with cream Pmc]cs & mini chocolate eclairs, 2-3 items per

PCFSOI‘I

FRESH FRUIT SKEWERS WITH YOGURT & HONEY DIP

fruit varies !33 season, 2 skewers per person

CHOCOLATEMOUSSE BITES

in individual tasting spoons garm’shecl with white chocolate whiPPccl cream, | per person

*other flavor options of mousse bites also available

INDIVIDUAL PASTRY TARTS $100 for 2 Large Trays

({oy groups of 50 or more~with advanced notice)

a selection of chocolate & fruit flavors, gamisl’\ec{ with whipped cream or fresh fruit, 2 items per person

ALSO AVAILABLE

FLOURLESS WHITE CHOCOLATE MARBLE CAKE
Serves [ gl‘n t

IRISH COFFEE CHEESECAKE

Serves T welve

SPECIAL ORDER CAKES & PIES

Man9 options of ]agcred & sheet cakes available as well as equisite Pies

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS. 20120120



