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Farm to Table

CATERING

Sirm to Jable's " PR Platad Wony

Upon Guests Arrival...
Assorted Homemade Crostinis topped with White Bean Hummus,

Artichoke Spread and Eggplant Caponato

Organic Kale Salad with dressed in an Apple Cider Vinaigrette with
Dried Cranberries, Goat Cheese and Walnuts

Cecond Course ~ Pasta

Your Choice of Pasta topped with Farm to Table Freshly Made Sauces

it Conrse ~ Tontrée
Rustic Grass Fed Fmak with Housemade Chimichurri Sauce
Organic Stuffed Chicken Breast w(ﬁh Spinach, Asiago and Sundried Tomato
Wild Caught Dijon ng:rusted Sockeye Salmon
Eggplan(t)rRollatini (VG)

(Gluten-Free Options Available)
All Entrées served with Roasted Seasonal Vegetables and Tuscan Rosemary Potatoes

Artisinal Focaccia Baskets on tables with Organic Herb Infused Olive Oil (V)

Dessert

Dessert du Jour
Our Chef's Selection of Seasonal Sweets
or
Custom Occasion Sheet Cake
Freshly Brewed Organic Coffee and Herbal Teas

Drcludes Homemade ied e and Favred Wetr Bar (Shariiing and Fiat)

*Inquire About Customizing Your Menu with Enhancements Such As...
Passed Hors d'oeuvres, Beverage Packages, Mason Jar Desserts
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