
C A T E R I N G

Sample Plated Dinners
Cocktail Hour

Choice of Three Passed Hors d’oeuvres
 

First Course Options
 

-Mushroom Tartine, Local Ricotta, Tarragon Beurre Blanc
 

-Field Green Salad, Shaved Manchego, Seasonal Fruit, Toasted
Pecans, Red Wine Vinaigrette

 

Second Course Options
 

- Spiced Chicken Breast
Cauliflower Puree, Charred Brussels  Sprouts, 

Black Pepper Chicken Cracklin’, White Wine Pan Reduction
 

-  Braised Short Rib
Basil Whipped Potato, Pistachio Dusted Carrots

Lemon Confit
 

- Pistachio Crusted Salmon
Baby New Potato, Haricots Verts, Chive Emulsion, Brown Butter

 
 




