Catering | Holiday

Snacks.

spiced rosemary nuts

roasted corn soup

pumpkin soup maple creme fraiche, roasted pumpkin seeds
smoked trout dip “everything” crackers, condiments
dungeness crab cakes horseradish tartar sauce

handmade yogurt bread labne, feta, za'atar

parker rolls cultured butter

fried castelvetrano olives sweet potato, honey, lime

hush puppies roasted jalapeno pesto, charred corn
eggplant caponata roasted pine nuts, balsamic, mint
dungeness crab toast cucumber, pickled chilies, preserved lemon aioli
gougeres filled with mornay

dalmatia fig toasts goat cheese

indian vegetabe samosas chimichurri, tamarind chutney
butternut squash and ricotta toast sage

house-made spanakopita feta, baby spinach

caramelized onion tartlets smoked goat cheese

roasted pear flatbread gorgonzola, arugula, wildflower honey



Salads.

cape cod salad roasted pear, candied walnuts, mustard vinaigrette

apple salad variations, endive, candied walnuts, gorgonzola

winter citrus fennel, pomegranate, cumin, pistachio, ricotta salata

jj farms greens wildflower honey vinaigrette, candied walnuts, manchego
kale and shaved fennel salad peanut vinaigrette, mint, parmesan

yellow beet salad za'atar, labne, feta, hazelnut, thai basil

butter lettuce salad buttermilk chive dressing, egg, bacon

house classic caesar baby gems, country sourdough croutons, pecorino
roasted squash salad bloomsdale spinach, tangerine rosemary vinaigrette
quinoa salad roasted squash, cranberries, citrus vinaigrette

beet greek salad oregano, feta, cucumber, kalamata olive vinaigrette
little gems lemon vinaigrette, pecornino romano

kale and shaved brussel sprout salad poppy seed vinaigrette

orecchiette pasta buttermilk chive dressing, arugula, peas, black pepper
maine lobster salad citrus vinaigrette, watercress, avocado

chicory salad quince vinaigrette, roquefort cheese

heirloom bean salad cucumber, lemon vinaigrette

roasted mushrooms barley salad, lemon, brown butter, herbs



Earth.

roasted young carrots smoked dates, tandoori yogurt

roasted japanese pumpkin sage brown butter, poached cranberries
sweet potato gnocchi brown butter, parmesan, sage

whole roasted cauliflower madras curry, golden raisins, brown butter
wild mushroom lasagna

roasted pumpkin lasagna ricotta

vegetarian pot pie flaky pastry, mushrooms, caramelized shallots, english peas
squash and broccoli rabe lasagna bechamel

curried squash galette caramelized onions, pecorino

pumpkin agnolotti brown butter hazelnut cream

braised eggplant straciatella, slow roasted tomato

crispy potatoes roasted tomato aioli, caramelized onions, herbs
roasted winter squash chili glaze, marcona almonds

east indian vegetable curry

haricot verts caramelized onions, almonds

eggplant parmigiana roasted garlic, san marzano tomatoes, basil, fresh mozzarella



Sea.

branzino roasted grapes, brown butter, herbs

shrimp n’ grits anson mills grits, mushrooms, gruyere, green onion
roasted halibut caramelized cherry tomato chutney

indian spiced salmon roasted corn curry

whole roasted trout fennel, lemon, thyme, garlic, rosemary

roasted scallops brown butter, lemon, caper berries, gremolata

maine lobster bucatini fresno chili, opal basil, lemon

manila clam chowder roasted corn, kennebec potatoes

chili dungeness crab ginger, garlic, scallions, mint

cod croquettes cornichons, lemon, dill

prince edward mussels roasted garlic broth, shallots, crispy breadcrumbs
cioppino halibut, lobster, clams, prawns, san marzano tomatoes, garlic

maine lobster bisque chives



Fire.

whole roasted apple brined turkey rosemary, thyme, garlic

herb roasted turkey breast

turkey porchetta

braised turkey wings

morrocan braised lamb shanks pomegranate molasses glaze, lentils
belcampo farms lamb chops brown butter, garlic, thyme, rosemary
herb roasted belcampo farms chicken

chicken paprikash creme fraiche

ribeye garlic, thyme, rosemary, brown butter bernaise

kashmiri lamb

chicken parmigiana fresh mozzarella, roasted garlic, san marzano tomatoes
chicken schnitzel brown butter, caper berries, lemon

fried chicken and waffles brown butter waffle, smoked maple



Sides.

southern cornbread smoked maple butter

coconut creamed corn

creamed corn chives

collard greens with smoked turkey

creamed kale nutmeg, caramelized shallots

creamed spinach

candied sweet potatoes smoked maple, cinnamon, nutmeg
baby mushrooms white wine, garlic, thyme, brown butter
truffle mac n’ cheese béchamel, aged cheddar

mac n’ cheese fontina, white cheddar, gruyere

pomme puree

scalloped potatoes gratin nutmeg, pecorino

sweet potato gratin cinnamon

cauliflower gratin pine nuts

sausage cornbread dressing cranberries, sage, rosemary
kale sourdough dressing

crispy garlic brussel sprouts

cranberry orange sauce cinnamon

curry roasted sweet potatoes

roasted fingerling potatoes lemon, herbs

buttermilk biscuits

sweet potato biscuits

aged cheddar biscuits



Sweet.

pumpkin pie maple cream

sweet potato pie brown sugar cinnamon crumble
dutch apple pie oat crumble

pecan pie

caramelized oat cookie mini pies

pumpkin bread pudding candied pumpkin seed brittle
bananas foster bread pudding

pumpkin cheesecake

brown butter toffee chocolate chip cookies

thin chocolate chip cookies

oatmeal chocolate chip cookies sea salt

apple cider doughnuts

persian rice pudding rose, cardamom, almonds
baklava pie

scottish shortbread cookies

apple toffee cake

cranberry streusel cake oats, cinnamon

pear frangipane tart

pink lady apple & blueberry cobbler maple, cinnamon
olive oil cake cara cara orange, vanilla bean

pumpkin gingersnap tiramisu






