
Traditional Menu

Our meals are made from scratch with fresh ingredients ,  high-
qual ity select ions of protein ,  and big f lavor .  Everything you see

here can be ful ly customized, including substitut ions ,
dietary restr ict ions ,  and other special needs .  

Our cul inary team can also curate a custom menu for your
wedding. Please note that custom menu creation can be a 1-2

month process due to the nature of the request .

Please note that our menus are intended as a helpful starting point. As a custom catering
company, we are always happy to explore additional ideas and create something

tailored to your event if you do not see exactly what you are looking for listed.
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SIGNATURE BRAISED BEEF GRILLED CHICKEN BREAST



R o s e m a r y  V e l o u t é  ( M o s t )  
T o m a t o  B a s i l  ( P a s t a )

R o a s t e d  R e d  P e p p e r  ( C h i c k e n )
M a h o g a n y  ( C h i c k e n )

B e e f  D e m i  ( B e e f )  
S h i r a z  D e m i  ( B e e f  o r  P o r k )

L e m o n  C h i v e  ( F i s h )
B e u r r e  B l a n c  ( F i s h )  

Traditional Meal Package

 

 Sauce Options

We pr imar i ly  see two entrée se lect ions chosen for  th is  menu.  You are
welcome to mix  and match entrées ,  which wi l l  be pr iced per  guest  as
shown below.  Th is  menu is  des igned to work best  as a buf fet ;  p lated

and fami ly-sty le  serv ice may require menu adjustments .

 I N C L U D E S  E N T R E E  O P T I O N ( S )  P L U S
A R T I S A N  B R E A D  +  S A L A D  C H O I C E  +  S T A R C H  S I D E  C H O I C E  +  V E G E T A B L E  S I D E  C H O I C E

Entree Options
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Comfort
($21 per guest)

Crafted
($24 per guest)

Curated*
($28+ per guest)

S a u c e d  C h i c k e n  B r e a s t  

C l a s s i c  M e a t l o a f  

C h i c k e n  T e t r a z z i n i  

B e e f  S t r o g a n o f f  

T r i o - G r a i n  Q u i n o a

S i g n a t u r e  B r a i s e d  B e e f  

G a r l i c  T h y m e  P o r k  L o i n

B o n e - I n  P o r k  C h o p  

W i l d  R i c e  D u s t e d  W a l l e y e  

M a n g o  T i l a p i a

B a k e d  S a l m o n  

B e e f  T e n d e r l o i n  

P o r k  T e n d e r l o i n  

P r i m e  R i b

T h a i  S h r i m p  

B u t t e r n u t  S q u a s h  R i s o t t o  

*PLEASE NOTE: 
SPECIALTY ENTREES MAY HAVE VENUE AND/OR SERVING REQUIREMENTS.

THESE ITEMS ARE TEMPERATURE SENSITIVE,  AND WE WILL ONLY SERVE THEM
IF WE CAN ENSURE THE UTMOST QUALITY FOR YOU AND YOUR GUESTS.



Salad Options

S p i n a c h  S a l a d
B a b y  s p i n a c h ,  d r i e d  c r a n b e r r i e s ,
p e c a n s ,  c a r r o t s ,  b a c o n  c r u m b l e ,

b l u e  c h e e s e  c r u m b l e
D e f a u l t  D r e s s i n g :  R a s p b e r r y  V i n a i g r e t t e

 

F r e s h  G a r d e n  S a l a d
R o m a i n e ,  m i x e d  g r e e n s ,  g r a p e  t o m a t o e s ,

E n g l i s h  c u c u m b e r s ,  r e d  o n i o n s ,  c a r r o t s
D e f a u l t  D r e s s i n g :  B a l s a mi c  V i n a i g r e t t e

B a l s a m i c  V i n a i g r e t t e  ( H o u s e  D r e s s i n g )  
C i t r u s  T h a i  V i n a i g r e t t e
R a s p b e r r y  V i n a i g r e t t e  

R a n c h  o r  I t a l i a n

 Salad Dressing Options
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C a e s a r  S a l a d
R o m a i n e ,  p a r m e s a n  c h e e s e ,

c r o u t o n s ,  a n d  C a e s a r  d r e s s i n g

S u m m e r  B e r r y  S a l a d
R o m a i n e ,  m i x e d  g r e e n s ,

s t r a w b e r r i e s ,  b l a c k b e r r i e s ,  t o a s t e d
a l m o n d s ,  f e t a  c h e e s e

D e f a u l t  D r e s s i n g :  R a s p b e r r y  V i n a i g r e t t e

M e d i t e r r a n e a n  S a l a d
R o m a i n e ,  m i x e d  g r e e n s ,  E n g l i s h
c u c u m b e r s ,  h e i r l o o m  t o m a t o e s ,
k a l a m a t a  o l i v e s ,  c h i c k p e a s ,  r e d

o n i o n s ,  f e t a  c h e e s e
D e f a u l t  D r e s s i n g :  B a l s a mi c  V i n a i g r e t t e

SUMMER BERRY SALAD

FRESH GARDEN SALAD

CAESAR SALAD



Starch Sides Vegetable Sides

M A S H E D  P O T A T O E S :  

B a c o n  &  C h e d d a r

B a c o n  &  L e a k

G a r l i c  P a r s l e y

P e r u v i a n  B l u e  

S m o k e d  G o u d a  &  S c a l l i o n

S u n s h i n e  ( T u r m e r i c )  

O T H E R  P O T A T O E S :  

B a k e d  P o t a t o e s

R o a s t e d  P o t a t o e s

S w e e t  P o t a t o e s

B o i l e d  P o t a t o e s

S c a l l o p e d  P o t a t o e s

G R E E N  B E A N S :
S e a s o n e d  G r e e n  B e a n s

G r e e n  B e a n s  A l m o n d i n e

G r e e n  B e a n s  w i t h  B e l l  P e p p e r s

G r e e n  B e a n s  w i t h  C o n f e t t i  C a r r o t s

O T H E R  V E G E T A B L E  O P T I O N S :  

R o s e m a r y  H o n e y  P o a c h e d  C a r r o t s

S w e e t  C o r n  o n  t h e  C o b  ( s e a s o n a l )

C o r n  O f f  t h e  C o b  w /  P e p p e r s  a n d  O n i o n s

S t i r  F r i e d  V e g g i e s

G R I L L E D  V E G G I E S :  

G r i l l e d  A s p a r a g u s

G r i l l e d  M i x e d  V e g g i e s

G r i l l e d  P e p p e r s  a n d  O n i o n s
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R I C E :  

B a s m a t i  R i c e

J a s m i n e  R i c e

J e w e l e d  R i c e

J o l l o f  R i c e

R e d  C a r g o  R i c e

S p a n i s h  R e d  R i c e

T r i o  G r a i n  R i c e

V E G E T A B L E  M E D L I E S :

N o r m a n d y  V e g g i e s

N o r t h w e s t  V e g g i e s

P r i n c e  E d w a r d  V e g g i e s

GARLIC PARSLEY MASHED POTATOES

GREEN BEANS



Desserts
Not included in meal package costs and priced a la carte per guest or serving.

C H E E S E C A K E  B I T E S  ( A S S O R T E D  F L A V O R S )

C R I S P S  &  C O B B L E R S

F R E S H  B A K E D  C O O K I E S

G O U R M E T  S ' M O R E S  B A R

M I N I  P I E S  ( A S S O R T E D  F L A V O R S )

M O U S S E  S H O O T E R S  ( A S S O R T E D  F L A V O R S )

I C E  C R E A M  S U N D A E  B A R

G O U R M E T  D E S S E R T  B A R S *  

A S S O R T M E N T  O F :

7  L A Y E R  B A R

C A R A M E L  C R U N C H  B A R

 C H E F  J E F F ' S  B R O W N I E S

 L E M O N  B A R S

O R E O  D R E A M  B A R S

R A S P B E R R Y  R H A P S O D Y  B A R

* S O M E  O P T I O N S  C O N T A I N  N U T S

O T H E R  S P E C I A L T Y  D E S S E R T S

ALMOND BARK DRIZZLE

S IGNATURE
BROWNIES

SIGNATURE BROWNIES

MINI STRAWBERRY PIES
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