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catering - wedding planning

Summer Dinner Menu

Entrées

Meat
Black pepper crusted Sirloin with a Roast Pear, Chanterelle and
Thyme Relish
Flank Steak with Chimichurri Sauce or Moroccan Chermoula
Sauce
Grilled Herb Marinated Bistro Tenderloin with Horseradish
Cream and Caramelized Onions (or Smoked Tomato Chutney) with
Knotted Rolls
Boneless Braised Short Ribs
Herb Marinated boneless Ribeyes with grilled onion jam
North African Lamb Kebabs with Romesco Sauce (roasted
peppers, almonds)
Roasted Cider Brined Pork Loin with Cider Glaze
BBQ baby back Ribs

Poultry
Tuscan chicken w sundried tomatoes, artichokes, lemon and fresh
basil



Chicken pomodoro, medallions in pomodoro sauce w grilled zucchini
and basil
Grilled marinated Chicken breast with mustard, lemon, garlic and
herbs
Moroccan chicken skewers with tzatziki
BBQ chicken
Green Chili Chicken Tacos

Fish and Shellfish
Grilled Marinated Lemon, Herb and Garlic Shrimp
Pan roasted Cod with Smoky Corn Puree
Blackened Salmon with roasted corn relish
Z'aatar Grilled Salmon with Tzatziki
Grilled Lemon Garlic Shrimp Skewers
Striper (in season) with frizzled ginger, scallions, jalopeno and
cilantro

Side Dishes
Roasted Red Bliss Potatoes with fresh herbs & garlic
Warm jumbo cheddar tater tots with chipotle ketchup
Cheesy mac n'cheese
Rice Pilaf
Cilantro Lime Rice
Roasted Garlic mashed potatoes
Local Mushroom and Brie Risotto Cakes

Collard greens with Bacon
Green bean and sweet potato
Green Beans almondine
Grilled asparagus with lemon, cherry tomato confit
Grilled veggies to include zucchini, yellow squash, red & yellow
peppers, portabella mushrooms, sweet onion, asparagus
Grilled zucchini with roasted fomato and basil
Haricot Vert with shallot thyme butter



Large Portabello mushroom stuffed with eggplant, zucchini,
summer squash, red pepper, romano cheese, panko bread crumbs
and pine nuts
Zucchini and quinoa pilaf with lemon zest and parmesan

Salads
Arugula Salad with Pomegranate, Avocado and shaved
parmagianno with Champagne Vinaigrette
Baby spinach & frisee salad w sliced pears, candied pecans,
crumbled stilton, white balsamic vinaigrette
Baby spinach salad oranges, roasted red onions, walnuts,
housemade champagne vinaigrette
Baby spinach salad w sliced strawberries, goat cheese, honey
balsamic vinaigrette
Bibb lettuce with blue cheese, sliced pears and toasted walnuts w
apple cider vin w honey & mustard
Boston lettuce with mandarin oranges, shaved red onion, spiced
nuts and citrus vinaigrette
Mesclun greens salad tossed w raspberries candied walnuts feta
and scallions w sherry basil vin
Mixed field greens, chevre, dried cranberries, candied walnuts,
dijon vin
Caesar salad
Summer kale salad with radishes, cranberries, apples w cider
vinaigrette
Field green salad with goat cheese, candied walnuts, honey &
balsamic vinaigrette

Breads served with butter
Brioche rolls
Focaccia, Rolls, Cranberry-Pecan rolls or Breads
Garlic bread, focaccia, french cocktail rolls
Mini corn bread
Southern biscuits with housemade apple butter



