
Plated Entrees
— Vegetarian —

Summer Squash Tartin
puff pastry with a herbed white-bean filling,

topped with zucchini and yellow squash ribbons;
dairy-free

Pesto Stuffed Portobello
over grilled polenta with red pepper coulis

Truffled Wild Mushroom Napoleon
over warmed greens and layered with phyllo

Whipped Taro Root Cake
pan-crisped and served with golden pineapple sauce and brunoise of vegetable

Spinach Crepes
two housemade crepes rolled with a filling of spinach, mushroom and ricotta;

baked and served with a creamy pink tomato rosemary sauce

Summer Garden Lasagne
sliced zucchini, carrot, broccoli, cauliflower and yellow squash

between layers of breaded eggplant, mozzarella, ricotta and marinara sauce;
topped with parmesan

Artichoke and Lemon Scented Ravioli
with grilled vegetable salsa

Asian Rim Soba Noodles*
soba noodles with jicama, cucumber, mizuna greens and red pepper;

Asian-style ginger soy dressing

— Seafood —
Harissa Glazed Halibut

served with gazpacho and petit greens

Pan Seared Cajun Tuna
served with roasted chili, tomato, and corn salsa

Striped Bass
with confit of aromatic vegetables, braised fennel

and preserved lemon, over Israeli couscous

Oven Roasted Sea Bass
with sliced tomato, basil & a phyllo cap; served with sweet pea sauce

Pacific Halibut
pan-seared and served over wilted endive and asparagus;

finished with a ruby grapefruit beurre blanc
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Salmon Pesto Roulade
salmon filet rolled with a filling of basil pesto;

baked and served with herbed couscous and tomato ravigote sauce

Bruleed Black Cod
fire-glazed miso-lacquered Pacific cod served with stir-fry petite bok choy

Honey Lacquered Mahi Mahi
with toasted coconut rice and tropical fruit salsa

Maryland Crab Cakes
classic Maryland-style preparation;

finest quality lump crabmeat, delicately seasoned and sauteed;
plated with warm vegetable slaw

Summer Grilled Salmon
over fresh corn and shiitake mushroom saute;

garnished with fried spinach and a roast tomato drizzle

Tilapia Provencal
Mediterranean-style mild white fish filet roasted with savory chunky tomatoes, olives,

preserved lemon and capers; plated with almond pilaf

Cilantro Glazed Roasted Red Snapper
with black bean and tomato salsa; corn pudding timbale

Red Pepper Dusted Grilled Shrimp and Fennel
over a salad of baby arugula, grape tomatoes and crispy bacon

— Fowl —
Green Tea Smoked Duck

soba noodle salad, mizuna and spicy pickled mango

Pan Crisped Sugar Cane Duck
boneless leg of duck infused with a subtle natural sugar cane sweetness;

plated over summer greens in a sherried vinaigrette,
grilled fruit relish and shaved asiago

Roast Chicken Roulade
stone ground mustard and basil

Grilled Griggs Farm Poussin
roast lemon jus, smashed creamer potato and broccoli rabe

Bastille Day Chicken*
pan-roasted and herb-crusted French breast of chicken atop a medley of julienne vegetables;

finished with a whole grain mustard vinaigrette

Chardonnay Chicken
roasted french breast of chicken, tarragon vin blanc sauce; green vegetable medley

Chicken Positano
pounded chicken breast dusted with parmesan,

sauteed and served with an artichoke white wine lemon sauce over wild rice

Chicken Emelia*
boneless breast of chicken sauteed with panko crumbs;

finished with a golden raisin, balsamic glazed onion compote; wild rice and sweet corn salad

Mojo Grilled Chicken*
caribbean-style chicken breast with sauteed plantain

served over a baby green, mango and avocado salad; garnished with cashews
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— Meats —
Grass-fed Beef Tenderloin

with blue cheese crust, roast tomato confit,
Quinoa salad and port sauce

Korean-Style Short Ribs
with cucumber kimchee and jasmine rice cake

Grilled Sirloin Steak
with two sauces:

chimichurri and roast tomato salsa;
accompanied by grilled potatoes and sweet corn

Filet Mignon
coffee and chili dusted filet atop caramelized sweet potato;

finished with horseradish creme

Tournedo of Beef au jus
with parslied fingerling potato, tarragon roasted asparagus

and cabernet demi-glace

Pan Roasted Lamb Loin
with whipped goat cheese impastata, basil mashed potato,

French beans and spicy almonds; port wine sauce

Alderwood Smoked Lamb Chops
mushroom catsup and horseradish crème; roasted corn cakes

Rack of Spring Lamb
herb marinated and grilled;

plated with lemon scented vegetable couscous and petit pois
with sauteed cucumber and mint

Scallopine di Vitello alla Bolognese
sauteed scallops of veal topped with prosciutto and parmesan,

browned and finished with a balsamic white wine reduction

Loin of Pork Rosemarino
with a chianti pan glaze; three onion couscous and yellow pepper & fennel sauté

Grilled Pork Loin Chop
with stone fruit compote, broccoli rabe and balsamic drizzle

Ancho and Orange Pork Tenderloin
marinated and grilled;

roast onion and poblano chile cream sauce;
corn and zucchini timbale

*served at room temperature
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— First Course —
Arugula Salad

Jersey fresh arugula with marinated artichokes, roasted garlic, pickled fennel,
extra virgin olive oil, and Humboldt Fog goat cheese;

served with flatbread

Vine Ripened Tomatoes
with feta mousse, kalamata olives and herbs

Crab Louis Napoleon
layers of diced tomato, avocado and jumbo lump crab

pooled with scented tomato water

Country Fried Green Tomato
buttermilk dipped and cornmeal crusted green tomato slices

with frisee and warm bacon vinaigrette

Thai Steamed Mussels
in a lemongrass broth with coconut and jalapeño

Watermelon and Jicama in a Bibb Lettuce Cup
with feta cheese and toasted sunflower seeds; banyuls vinaigrette

Grilled Asparagus and Crisp Prosciutto Salad
over arugula with shaved parmesan

Silver Queen Corn and Green Bean Salad
fresh and colorful; plated over ripe sliced tomatoes

with French vinaigrette

Cantaloupe and Soppressata
melon balls over frisee garnished with slivers of

soppressata with a light wine vinaigrette

Chilled Soups
• watercress with black pepper crusted sea scallop

• Main Street's ever favorite chunky vegetable gazpacho
• traditional smooth and creamy potato leek vichyssoise

— Salads —
Gourmet Baby Lettuces

with summer vinaigrette;
topped with sweet corn shoots and honey roasted sunflower seeds,

garnished with crisp plantians

Frisee and Watercress Salad
with Mandarin orange and red onion;

citrus vinaigrette

Main Street Caesar Salad

Spinach and Mango Salad
with candied pecans; balsamic and olive oil

Mixed Baby Greens
with balsamic vinaigrette
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– Vegetable Sides –
Chilled Asparagus

with citrus vinaigrette and lemon zest

Tarragon Roasted Asparagus

Asparagus with Warm Bacon Dressing

Petit Pois, Sauteed Cucumber & Mint

Haricots Verts

Fresh Corn & Shiitake Mushroom Saute

Lemon Scented Vegetable Couscous

Sauteed Zucchini
with summer herbs and roasted tomato

Green Vegetable Medley

Warm Orzo Salad
with tomato, kalamata olives and lemon zest

Grilled Cherry Tomatoes Balsamico

Oven Crisped Yukon Potatoes

Basil Mashed Potatoes

Fresh Corn & Zucchini Timbale

Mediterranean Red Bliss Potatoes & Green Beans

Grilled Sweet Pepper Trio
bold slices of marinated green, red and yellow peppers

— Desserts —
recommended for full-service parties
(minimums may apply to certain items)

Bananas Foster Crème Puff
light and flaky crème puff

filled with chocolate custard and whipped crème;
served with a banana rum sauce

Decadent Chocolate Tower
an eleven layer torte of feather light ultra thin chocolate decadence cake

and cappuccino mousse; finished with a liquid chocolate ganache
and praline crunch

Belgian Chocolate Soufflé Cake
served with anise anglaise

Rustic Peach strawberry tart
Fresh strawberry and peach tart in a freeform
crust with lemon zested crème fraiche topping.

Lemon Poppy Cake
with lemon curd pudding and blueberry sauce

Plum and Nectarine Cake
fruit topped cake with a sprinkling of crystal sugar;

served with red wine plum sauce and whipped crème fraiche topping

Espresso Pot de Creme
espresso infused custard topped with

whipped cream and a sprinkling of cinnamon;
tuile spoon and berry garnish
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Vanilla Bean Panna Cotta
Italian 'cooked cream' infused with real vanilla beans; strawberry rhubarb sauce

Prosecco and Berry Gelee
light and refreshing summer berries in a Prosecco gelee;

served with a lemon crème fraiche

Summer Shortcakes
honey baked peaches served atop a flaky shortcake biscuit

with sweetened whipped cream

Wedding and Special Occasion Cakes
custom inscribed
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