PLATED
MENU

Our plated service is a full-service catering option
allowing you to create a menu for you and your guests.
Select one entree from each section for a complete full
course meal.
We can customize your menu to your pallet or if you
have special dietary restrictions.

FIRST COURSE
BEET AND ARUGULA SALAD $13

GF

lentils, orange segments, sherry vinaigrette topped with
Danielle's nuts

RADICCHIO, ENDIVE & FENNEL SALAD $13
nut crusted goat cheese, orange segment, lemon mustard
vinaigrette

KALE AND SWEET POTATO QUINOA SALAD $13
toasted cumin vinaigrette

HERITAGE MIX GREEN SALAD $13

GF

truffle balsamic vinaigrette

TUSCAN BEAN SOUP

$12

assorted hearty beans and vegetables, light tomato broth

GF - gluten free

V - vegetarian

GF

ENTREES
PAN SEARED ATLANTIC COD $35

GF

seasonal vegetables, saffron gnocchi, fennel tomato
broth, tarragon oil

ROASTED IRISH ORGANIC SALMON $30

GF

wilted greens, spiced carrot spears and sweet potatoes,
beurre blanc

BRAISED BEEF SHORT RIB $36

GF

celery root puree, seasonal vegetables

AGED STRIPLOIN $30

GF

red wine jus, roasted potatoes, seasonal vegetables

PAN SEARED CHICKEN SUPREME $27
roast potatoes, seasonal vegetable

GF

CHICKEN MILANESE (BREADED) $27
meyer lemon, rapini, roasted duck fat potatoes

VEGETABLE COCONUT CURRY $21

GF / V

chick peas, lime rice pilaf, grilled broccoli spears

VEGETABLE LASAGNA $18
spinach, ricotta, bechemal

GF - gluten free

V - vegetarian

V

DESSERTS
SALTED CARAMEL PANNA COTTA $9.00
hazelnut crumble

BANANA FOSTER CREME BRULEE $9.00

FLOURLESS CHOCOLATE CAKE $9.00
compressed strawberries, vanilla ice cream

CLASSIC CHEESECAKE $9.00
with maple cinnamon whip cream

"SILVER SPOON" TIRAMASU $9.00
white chocolate shavings

FRESH FRUIT BOWL $6.00

GF - gluten free

V - vegetarian

GF

ADDITIONAL PRICING

CHEF RATE $175
4 hours, number of chefs required is based on menu
selection

WAIT STAFF $35/HOUR
minimum of 5 hours, 40 people and more require 2 wait
staff

minimum spend requirement of $1000
rentals are an additional cost.

