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V EG E TA R I A N
S W EE T P OTATO M A K I RO L L

s p ice d avo c a d o m o u s s e
B R U S S EL S S P RO U TS TACOS
TOS TO N E S  avo c a d o m o u s s e
S P R I N G RO L L S  s we e t  c h i l i  s a u ce

e n d i ve  c u p
C R I S PY C AU L I F LOW ER  s we e t  c h i l i  g l a ze
P O L EN TA F R I E S
C R I S PY O K R A  s p i c y  ré m o u l a d e

a g e d w h i te  c h e d d a r  c h e e s e
D E V I L ED EG G S

PA R M E S A N A R A N C I N I

ro a s te d g ra p e j a m
b a l s a m ic  d r i z z l e

AVO C A D O TOA S T

M E AT

a n t i c u c h o s a u ce 

B EEF
M I N I AT U R E P R I M E B EEF M E AT B A L L S
M A R I N AT ED S K I RT S T E A K S K E W ER S*
c h i m ic h u r r i  s a u ce

h o r s e ra d i s h  c re a m s a u ce ,  c r i s py  o n io n s

P O R K
P U L L ED P O R K S L I D ER S  b r u s s e l s  s p ro u t s  s l aw
C R I S PY P O R K B EL LY S L I D ER S b o u r b o n g l a ze

c h i ve s ,  a p p l ewo o d -s m o ke d b a co n
B O N EL E S S R I B B I T E S  m e m p h i s  b b q g l a ze

S E A FOO D 

LO B S T ER D E V I L ED EG G S
p e p p e r  s a u ce
*

c h o ice  of  s p i c y  t u n a ,  s a l m o n ,  o r  s h r i m p
S P I C Y T U N A M A K I  RO L L*

S E A R ED T U N A o n *

T U N A P O K É B OW L*

Hors d'Oeuvres
pr ic ing i s  based upon 100 guests

for  one hour  of  serv ice

d ’OEUVRES
se lect  three se lect  s ix

FROM AG E

f re s h  b r io c h e ,  ros e m a r y  l ava s h

f e a t u r i n g f i g  j a m ,  d r i e d  f r u i t ,  h o n ey,  ro a s te d n u t s ,
a s s o r te d c ra c ke r s ,  c ros t i n i ,  e g g p l a n t  c a p o n a t a ,

c h ef  s e l e c t io n  of  h a n d - ro l l e d  m a k i

R AW B A R

G R A ZI N G S TAT I O N S   p l e a s e  s e l e c t  o n e

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.
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CO NTI N ENTA L B R E A K FA S T
A S S O RT ED D O N U TS
F R E S H B A K ED B AG EL S
F R E S H B A K ED M U F FI N S

CL A S S I C B R E A K FA S T .......................................................

S C R A M B L ED EG G S

C H O I C E O F S AU S AG E ( p o r k ,  c h i c ke n ,  o r  t u r key)
F R EN C H TOA S T  p u re  m a p l e  s y r u p

B R E A K FA S T SA N DW I CH E S

TO M ATO C A P R E S E S A N DW I C H
O N C I A B AT TA B R E A D
s l i ce d to m a to ,  f re s h  m oz z a re l l a ,  b a s i l  p e s to
B AG EL S  c u re d s a l m o n

b l a c k  fo re s t  h a m & a g e d w h i te  c h e d d a r

B R E A K FA S T B U R R ITOS ....................................................

EG G W H I T E  s p i n a c h & s c ra m b l e d fa r m e g g w h i te s
S C R A M B L ED EG G , S AU S AG E,  P OTATO,

B I SC U IT B A R ..............................................................................
a l l  s e r ve d w/  l o c a l  h o n ey,  w h i p p e d b u t te r,
& a s s o r te d j a m s

P L A I N B U T T ER M I L K B I S C U I T
C H ED DA R B U T T ER M I L K B I S C U I T

1 2 . 2 3

Breakfast/Brunch
PACK AG ES

m i n i m u m o rd e r  of p e o p l e
ve g a n/p l a n t- b a s e d o pt io n s  ava i l a b l e   A .Q .

p e r  p e r s o n

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.
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B R U N CH PACK AG E
i n c l u d e s  s e l e c t io n  of  s l i ce d s e a s o n a l
f r u i t  &  a s s o r te d b e r r i e s

CH OOS E T WO CH EF S E A SO N A L SA L A DS
T R I P L E G R EEN
V EG E TA B L E C H O P
TO M ATO C A P R E S E
C L A S S I C C A E S A R
ROA S T ED C AU L I F LOW ER ,

A S SO RT ED B AG EL S ,  S L I CED A RTI SA N

s e r ve d w i t h  avo c a d o,  w h i p p e d b u t te r,
w i l d  h o n ey,  n u te l l a ,  j a m s & j e l l i e s

H OT FOO D
S C R A M B L ED FA R M EG G S

CH O I CE O F O N E SAU SAG E  

CH O I CE O F O N E B EN EDI C T
T R A D I T I O N A L C A N A D I A N B ACO N ,
P OAC H ED FA R M EG G
B R A I S ED S H O RT R I B O F B EEF,
P OAC H ED FA R M EG G

P OAC H ED FA R M EG G

11 . 2 3

Breakfast/Brunch
PACK AG ES

m i n i m u m o rd e r  of p e o p l e p e r  p e r s o n

CH O I CE O F ENTR ÉE

s a u té e d s p i n a c h

w h i p p e d c h i l i  b u t te r
(+5 . 0 0 p p)

s we e t  c h i l i  g l a ze

c h e d d a r  g r i t s  &  t a s s o  h a m
V EG E TA B L E B U R R I TO
b l a c k  b e a n s

S W EE TS TA B L E  
A S S O RT ED CO O K I E S

A S S O RT ED C U P C A K E S
C H O CO L AT E M O U S S E
B U T T ER M I L K P O U N D C A K E

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.
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SO U P S  c h o os e  o n e s o u p o r  s a l a d

ROA S T ED B U T T ER N U T S Q UA S H
B L AC K B E A N (c a n b e p re p a re d ve g a n)
TO M ATO B I S Q U E 
S E A FO O D G U M B O
C L A M C H OW D ER
M I N E S T RO N E
M AT ZO B A L L

SA L A DS
ROA S T ED B EE T
a g e d g o a t  c h e e s e ,  a r u g u l a
C R I S PY S W EE T P OTATO
s u p e r  g re e n s  & p i c k l e d l e m o n s
O RC H A R D
a p p l e s ,  p e a r s ,  c ra n b e r r i e s ,  m ixe d g re e n s ,
g re e n g o d d e s s  d re s s i n g
V EG E TA B L E C H O P P ED
a p p l ewo o d -s m o ke d b a co n ,  h e r b e d m u s t a rd  v i n a i g re t te
C L A S S I C C A E S A R
l i t t l e  g e m l e t t u ce ,  h e r b  c ro u to n s ,
p e co r i n o ro m a n o c h e e s e ,  a n c h ov y d re s s i n g
S I M P L E G R EEN
m ixe d g re e n s ,  avo c a d o,  h e r b  b re a d c r u m bs ,
re d w i n e  v i n a i g re t te

ENTR ÉE S  c h o os e  o n e f ro m e a c h c a te g o r y

W I L D M U S H RO O M R I S OT TO
ROA S T ED C AU L I F LOW ER
p ic k l e d re d o n io n s ,  s p i n a c h & p i s t a c h ios

b a s m a t i  r i ce  & b l a c k  s e s a m e v i n a i g re t te

CH I CK EN

p ic k l e d p e p p e r s  & j o l l o f  r i ce  
G R I L L ED J ER K C H I C K EN
b ra i s e d c a b b a g e 
S U N DAY D I N N ER C R I S PY F R I ED C H I C K EN
b ra i s e d co l l a rd  g re e n s

F I S H
S P I C ED FA R RO I S L A N D S A L M O N
s a u té e d s p i n a c h ,  l e m o n - c a p e r  b u t te r  s a u ce
ROA S T ED L A K E S U P ER I O R W H I T EFI S H
c r i s py  b r u s s e l s  s p ro u t s ,  p i s t a c h ios

B EEF
B R A I S ED B EEF S H O RT R I B
h e i r l o o m c a r rot s

p ot a to - p a r s n i p  p u ré e
B R A I S ED B EEF OX TA I L S
s of t  p o l e n t a

D E S S ERT

p e c a n s t re u s e l  &  va n i l l a  g e l a to
P U M P K I N C H I F FO N P I E

Autumn

1 1 . 2 3

IN DIVIDUALLY PL ATED M EN U
T H R EE CO U R S E S p e r  p e r s o n

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.
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SO U P S  c h o os e  o n e s o u p o r  s a l a d

LO B S T ER B I S Q U E

B U T T ER N U T S Q UA S H 
B L AC K B E A N (c a n b e p re p a re d ve g a n)

c r i s py  s h a l l o t s ,  c a p e r s ,  p a r m e s a n c ro u to n s ,
c re a my b l a c k  p e p p e r  d re s s i n g

p e a r s ,  b l e u  c h e e s e ,  wa l n u t s

a p p l e s ,  p e a r s ,  c ra n b e r r i e s ,  m ixe d g re e n s ,
g re e n g o d d e s s  d re s s i n g
C L A S S I C C A E S A R
l i t t l e  g e m l e t t u ce ,  h e r b  c ro u to n s ,
p e co r i n o ro m a n o c h e e s e ,  a n c h ov y d re s s i n g

b a by s p i n a c h ,  b a by ka l e ,  a r u g u l a ,  m e d j o o l  d a te s ,
p i s t a c h ios ,  s h ave d p a r m e s a n ,  w h i te  b a l s a m ic  v i n a i g re t te

ENTR ÉE S  c h o os e  o n e f ro m e a c h c a te g o r y

p ic k l e d re d o n io n s ,  s p i n a c h ,  p i s t a c h ios

b a s m a t i  r i ce ,  b l a c k  s e s a m e v i n a i g re t te

CH I CK EN

p ic k l e d p e p p e r s

c i t r u s  m a r i n a d e & c a ra m e l i ze d o n io n s

b ra i s e d co l l a rd  g re e n s

p e a s  & r i ce

F I S H

p e a s  & r i ce ,  b r u s s e l s  s p ro u t s  s l aw

ro a s te d f i n g e r l i n g  p ot a to e s

h e i r l o o m c a r rot s ,  y u ko n p ot a to  p u ré e
*

p ot a to - p a r s n i p  p u ré e

fa r ro  & ros e m a r y
B B Q B EEF B R I S K E T
s m o ke d h o r s e  b e a n s  & s l aw

s a l te d c a ra m e l  & va n i l l a  g e l a to

Winter

1 1 . 2 3

T H R EE CO U R S E S p e r  p e r s o n

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.
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FI S H
B B Q G I N G ER S A L M O N
b l i s te re d g re e n b e a n s
H A L I B U T E S COV I TC H
p ic k l e d p e p p e r s  & o n io n

B EEF
S K I RT S T E A K*
c h i m ic h u r r i  s a u ce ,  c r i s py  p ot a to e s
B R A I S ED B EEF S H O RT R I B
h e i r l o o m c a r rot s ,  m a s h e d p ot a to e s

*
p ot a to - p a r s n i p  p u ré e

D E S S ERT
C A R I B B E A N CO CO N U T C A K E

11 . 2 3

Spring
IN DIVIDUALLY PL ATED M EN U

T H R EE CO U R S E S p e r  p e r s o n

SO U P S  c h o os e  o n e s o u p o r  s a l a d

M I N E S T RO N E S O U P
C R A B S O U P

SA L A DS
S P R I N G G R EEN S A L A D
s h ave d a s p a ra g u s ,  p e a s ,  te n d r i l s ,  c i t r u s  v i n a i g re t te
A S PA R AG U S S A L A D
c u re d e g g & p ros c i u t to  a g e d b a l s a m ic  v i n e g a r  p e a r l s
Q U I N OA S A L A D
a r u g u l a ,  a l m o n d s ,  c a u l i f l owe r,  g o l d e n ra i s i n s ,
w h i te  b a l s a m ic  v i n a i g re t te
C L A S S I C C H O P P ED  S A L A D
to m a to e s ,  g re e n b e a n s ,  avo c a d o,  s m o ke d b a co n ,
b u t te r m i l k  ra n c h d re s s i n g
C L A S S I C C A E S A R
l i t t l e  g e m l e t t u ce ,  h e r b  c ro u to n s ,
p e co r i n o ro m a n o c h e e s e ,  a n c h ov y d re s s i n g

ENTR ÉE S  c h o os e  o n e f ro m e a c h c a te g o r y

b a s m a t i  r i ce
ROA S T ED EG G P L A N T
g a r l i c- g i n g e r  g l a ze ,  fo r b i d d e n r i ce

CH I CK EN

j o l l of  r i ce
G R I L L ED J ER K C H I C K EN
p e a s  & r i ce
S U N DAY D I N N ER C R I S PY F R I ED C H I C K EN
b ra i s e d co l l a rd  g re e n s

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.
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FI S H
W I L D A L A S K A N S A L M O N
s m o ke d j a l a p e ñ o g l a ze ,  co r n  p u d d i n g
LOW CO U N T RY C R I S PY C AT FI S H
p e a s  & r i ce ,  b r u s s e l s  s p ro u t s  s l aw

B EEF
S K I RT S T E A K*
c h i m ic h u r r i  s a u ce ,  c r i s py  p ot a to e s
B R A I S ED B EEF S H O RT R I B
h e i r l o o m c a r rot s ,  m a s h e d p ot a to e s

*
p ot a to - p a r s n i p  p u ré e
B B Q B EEF B R I S K E T
s m o ke d h o r s e  b e a n s ,  s l aw

D E S S ERT
B A N A N A T I R A M I S U

Summer

1 1 . 2 3

IN DIVIDUALLY PL ATED M EN U
T H R EE CO U R S E S p e r  p e r s o n

SO U P S  c h o os e  o n e s o u p o r  s a l a d

C L A S S I C TO M ATO B I S Q U E 
V EG E TA B L E M I N E S T RO N E

S E A FO O D G U M B O

SA L A DS

avo c a d o & l i m e v i n a i g re t te
M ED I T ER R A N E A N
h e i r l o o m to m a to ,  c u c u m b e r,  o l i ve s ,
g a r b a n zo b e a n s ,  h e r b  v i n a i g re t te
H EI R LO O M TO M ATO C A P R E S E
b u r ra t a  c h e e s e
C U C U M B ER
g re e n g o d d e s s  d re s s i n g ,  p i c k l e d o n io n ,
a g e d g o a t  c h e e s e
C L A S S I C C H O P P ED
to m a to e s ,  g re e n b e a n s ,  avo c a d o,
s m o ke d b a co n ,  b u t te r m i l k  ra n c h d re s s i n g
C L A S S I C C A E S A R
l i t t l e  g e m l e t t u ce ,  h e r b  c ro u to n s ,
p e co r i n o ro m a n o c h e e s e ,  a n c h ov y d re s s i n g

ENTR ÉE S  c h o os e  o n e f ro m e a c h c a te g o r y

V EG E TA B L E CO R N R I S OT TO
p ic k l e d o n io n s
G R I L L ED Z U CC H I N I
to m a to & e g g p l a n t  re l i s h

CH I CK EN

g re e n b e a n s
G R I L L ED J ER K C H I C K EN
p e a s  & r i ce
S U N DAY D I N N ER C R I S PY F R I ED C H I C K EN
b ra i s e d co l l a rd  g re e n s

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.



v =  ve g a n

Party Pans

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.
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Boxed Lunch

1 2 . 2 3

M EN U
s e r ve s  1 0  p e o p l e  •  c h o os e  t h re e  s a n d w ic h e s

SA N DW I CH E S ........................................................................
i n c l u d e s  b a g of  ke t t l e  c h i ps ,  c h o ice  of  f r u i t  c u p
o r  m ix  g re e n s a l a d  c u p,
c h o os e  o n e d e s s e r t  (r i ce  k r i s p i e  t re a t  o r  b row n i e)

s a n d w ic h e s  c a n  b e  s e r ve d h ot  o r  co l d

G R I L L ED V EG E TA B L E W R A P
g r i l l e d  s e a s o n a l  ve g e t a b l e s ,  p i c k l e d o n io n ,
f l o u r  to r t i l l a  w i t h  s p i n a c h & h u m m u s
FA L A F EL M ED I T ER R A N E A N
l e t t u ce ,  to m a to ,  re d o n io n ,  c u c u m b e r,  t z a t z i k i  s a u ce
V EG G I E S U B
e g g p l a n t ,  z u cc h i n i ,  p i c k l e d p e p p e r s ,  re d  o n io n ,
l e t t u ce ,  to m a to ,  p rovo l o n e ,  m ayo
I TA L I A N G R I N D ER
s a l a m i ,  p e p p e ro n i ,  c a p ico l a ,  l e t t u ce ,  m ayo ,
p e p p e ro n c i n i ,  re d  w i n e  v i n a i g re t te  
T U R K E Y C LU B
w h o l e  w h e a t  b re a d ,  m ayo,  l e t t u ce ,  to m a to ,
b a co n ,  avo c a d o
T U N A*
c l a s s i c  t u n a  o n w h o l e  w h e a t  b re a d ,  l e t t u ce ,  to m a to 
ROA S T B EEF
s h ave d b e ef,  g i a rd i n i e ra  

a g e d w h i te  c h e d d a r,  b l a c k  fo re s t  h a m

B OW L S
P O K É
s e r ve d ove r  r i ce  w/  e d a m a m e,  s e awe e d s a l a d ,
& a s i a n  s l aw,  s oy- g i n g e r  d re s s i n g

T U N A* ................................................................................................
S A L M O N ............................................................................................

R I CE

broccol in i  &  cashews

sp ice-crusted ch icken & pepper

g inger-g lazed sa lmon
& sesame green beans

SA L A D ...................................................................

a r u g u l a ,  a p p l e s ,  p e a r s ,  g o l d e n ra i s i n s ,
b a l s a m ic  v i n a i g re t te
S U P ER G R EEN S
b a by s p i n a c h ,  b a by ka l e ,  a r u g u l a ,
m e d j o o l  d a te s ,  p i s t a c h ios ,
s h ave d p a r m e s a n ,  w h i te  b a l s a m ic  v i n a i g re t te
C L A S S I C C H O P P ED

S O U T H W E S T C H O P P ED
m ixe d g re e n s ,  avo c a d o,  c i l a n t ro ,
c r i s py  to r t i l l a  s t r i ps ,  b l a c k  b e a n s ,
c i t r u s  v i n a i g re t te
G R EEK
m ixe d g re e n s ,  to m a to ,  c u c u m b e r,
ka l a m a t a  o l i ve s ,  f e t a  c h e e s e ,
re d w i n e  v i n a i g re t te
I TA L I A N
m ixe d g re e n s ,  g a r b a n zo b e a n s ,  s a l a m i ,
m oz z a re l l a ,  b a n a n a p e p p e r s ,  r i cot t a  s a l a t a ,
i t a l i a n  v i n a i g re t te
C A E S A R

G R I L L ED P ROT EI N O P T I O N S
c h ic ke n •  s a l m o n •  s h r i m p

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.
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Culinary Experiences

1 2 . 2 3

COO K I N G D EMO N S TR ATI O N ................................
t h re e - co u r s e  m e a l  •  t wo - h o u r  c h ef  p re s e n t a t io n
w i t h  s a m p l i n g s  & w i n e  p a i r i n g s

FA R M TO TA B L E .................................................................
t h re e - co u r s e  m e a l  •  d i n i n g a l  f re s co ,  f ro m v i n e
to  k i tc h e n •  d i n i n g o n t h e  f a r m

ITA L I A N FE A S T ....................................................................
t h re e - co u r s e  m e a l  •  f a m i l y  s t y l e  s u p p e r
w i t h  w i n e  p a i r i n g s

SO U TH ER N COM FO RT ................................................
t h re e - co u r s e  m e a l  •  C M B b b q p i c n i c

C A RV I N G S TATI O N S ........................................................
c h o ice  of  b e ef,  h a m ,  t u r key,  s a l m o n s e r ve d w i t h
a s s o r te d a r t i s i n a l  ro l l s  &  y u ko n p ot a to  p u ré e

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.



v =  ve g a n

Sweets Table

1 2 . 2 3

B ROW N S U G A R B U T T ER C A K E
S E A S O N A L P O U N D C A K E
C A R A M EL C U P C A K E S
VA N I L L A C U P C A K E S

A P P L E C ROS TATA
P E AC H CO B B L ER
C R ÈM E B R Û L ÉE
C H O CO L AT E M A S C A R P O N E TA RT
K E Y L I M E TA RT
T R I P L E C H O CO L AT E CO O K I E S
L EM O N S H O RT B R E A D CO O K I E S

....................... per  person
re g u l a r  & d e c af  p re m i u m ro a s te d cof f e e
a r t i s i n a l  te a s

S P I R ITS .................................................................... per  person
b a i l eys ,  g o d i va ,  a m a re t to ,  c h a m p a g n e

a s s o r t m e n t  of  m i n i a t u re  p a s t r i e s  & co nf e c t io n s
b a s e d of f  of  o n e h o u r  co n s u m pt io n

m i n i m u m o rd e r  of p e o p l e p e r  p e r s o n

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.



v =  ve g a n

.............. per  person
wa te r  i n c l u d e d a n d a n  a s s o r t m e n t  of  fo u r  s e l e c t io n s

(s we e t  o r  n o n s we e te n e d ? )

(re g u l a r  & d e c af )

(re g u l a r  & d e c af )

1 1 . 2 3

Beverage & Bar

  

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert us if you have special dietary restrictions due to a food allergy or intolerance.


