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Summer Menu

Berry Salad
Bibb lettuce and spinach topped with fresh strawberries, 

blackberries, blueberries and raspberries. Tossed with feta cheese 
and orange citrus vinaigrette.

10.95

Seared Scallops
Seared scallops served with quinoa and a shaved fennel and apple 

salad. Finished with a thyme lemon beurre blanc.
65.00

Strawberry Shortcake
Pound cake served with sweet whipped cream cheese and topped  

with fresh strawberries and strawberry sauce.
10.95
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Seared Duck Breast
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Fall Menu

Potato Leek Soup
A smooth and creamy savory soup, made with potato purée and 

julienned leeks.
10.95

Spinach and Radicchio Salad
Spinach and radicchio tossed with roasted sweet potatoes, 

Manchego cheese and spiced apples drizzled with a 
maple vinaigrette.

10.95

Seared Duck Breast
Seared duck breast topped with pomegranate demi-glace, shallot 
with sautéed haricot verts almondine. Served with a shallot and 

currant wild rice pilaf.
60.00

Apple Crostata
Puff pastry stuffed with apple filling and served with  

vanilla ice cream and cinnamon caramel sauce.
10.95
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Kale Bacon Salad
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Winter Menu

Kale Bacon Salad
Kale topped with bacon, savory granola, red onion and Parmesan cheese tossed  

with a garlic vinaigrette.
10.95

Spiced Apple and Parsnip Soup
Savory puréed parsnips are garnished with warm spiced cider apples.

10.95

Veal Loin Chop
Veal loin chop prepared with braised shallots, cremini mushrooms, and bacon with  

a rosemary demi-glace. Served with a side of brown butter and black pepper gnocchi.
60.00

Chocolate Lava Cake
Chocolate lava cake served with raspberry coulis and crème anglaise.

10.95
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Spring Menu

English Pea and Onion Salad
Iceberg and bibb lettuces mixed with fresh English peas and topped  

with shaved white onion and a creamy chervil dressing.
10.95

Cornish Hen
Cornish hen with a lemon thyme jus and served with heirloom carrots and  

smashed crispy potatoes.
35.00

Bananas Foster Cake
Bananas foster cake served with caramel rum sauce and spicy pecans.

10.95

*Menu items can be sold individually and do not need to be ordered as listed. Items can be paired 
with other seasonal items or any of our other catering menus, please inquire with your sales 

manager for more information." 
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