
Plated Entrees
— Seafood —

Arctic Char
roasted fingerling potato, melted leeks,
oyster mushroom and Myer lemon nage

Sweet Potato Crusted Mahi-Mahi
with sweet and sour gold and red beets;

cabbage and apple sauté

Lobster Pot Pie
with parsley and lemon gremolata

Striped Bass
with confit of aromatic vegetables,

braised fennel and preserved lemon
over Israeli couscous

Baked Tilapia
zucchini ribbon-wrapped,

served in a white wine enriched sauce;
brunoise of vegetables and pearl pasta

Sake Miso Glazed Cod
over baby bok choy stir-fry

Grilled Tuna Steak
wasabi-seasoned mashed potato,

steamed Napa cabbage rolls

Seafood Crepes
lump crabmeat and shrimp,

rolled and baked in a tender crepe
with saffron vin blanc sauce

Citrus Glazed Salmon
with balsamic drizzle and Chinese broccoli

Roast Salmon Filet
with a dusting of sun-dried tomato

and herbs; over a bed of broccoli rabe;
finished with lemon aioli
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— Fowl —
Grigg’s Farm Chicken

oven roasted with fresh herbs;
Kennett Square mushroom ragu, savoyarde potato

and fried leek garnish

Sugarcane Duck
with Asian pear relish and sauteed greens

Grilled Boneless Breast of Duck
marinated, grilled, sliced and served with a ginger port demi-glace;

oriental vegetable fritter and Chinese broccoli

Chardonnay Chicken
roasted french breast of chicken,

tarragon vin blanc sauce; julienne vegetables

Baked Chicken Roulade
with stone-ground mustard and basil

Black Currant Chicken
French breast roasted with black currant sauce;

wild rice and dried cherries and steamed asparagus

Pecan Crusted Chicken
boneless breast of chicken baked with pecan panko crumbs;

served over sweet potato puree with praline;
creole mustard sauce; haricot vert

Coq au Vin
classic presentation of a favorite French chicken dish;

pearl onions, mushrooms, bacon in a red wine sauce; roasted fingerling potatoes

Griggs Farm Pheasant
breast of pheasant stuffed with wild mushrooms;

Madeira sauce, pecan studded wild rice; shoestring carrots

— Meats —
Simply Grazin’ Grass-fed Beef

with a blue cheese crust, tomato confit, butternut squash and spinach gratin;
Madeira wine sauce

Pan Roasted Lamb Loin
with whipped goat cheese impastata, buttermilk potato, French beans and spicy almonds;

port wine sauce

Mustard & Panko Coated Pork Loin Chop
french lentil stew with apple smoked bacon, roast beets and cider jus

Rack of Lamb
roasted with herbed crumbs;

black currant sauce, three onion couscous and butternut squash
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Coffee & Chili Dusted Filet Mignon
pan roasted; caramelized sweet potato; finished with horseradish creme

Tenderloin Roulade
Filet of Beef stuffed with spinach, red pepper and blue cheese

Tournedo of Beef
with Cabernet butter over red wine and mushroom risotto with haricot vert

Pork Calvados
Medallions of pork sauteed with Calvados and cream;

apple compote and baked angel hair squash

Veal Medallions
pan seared and plated with roasted wild mushrooms and pearl onions au jus;

semolina gnocchi and Julienne of zucchini, squash and carrot

Roasted Tenderloin of Veal
with red wine demi-glace, potato gnocchi and skillet carrots with sage

Grilled Filet Mignon
with crisp red onion ring garnish,

smashed creamer potatoes and grilled cherry tomatoes

— Vegetarian —
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

Vegetable Strudel
fresh steamed vegetables brunoise, bound in a light cheese sauce, wrapped and baked in phyllo pastry;

served sliced with carrot-ginger sauce

– Vegetable Sides –
Oven Roasted Beets and Carrots

Sake Glazed Eggplant
with tofu and peanuts

Butternut Squash and Spinach Gratin

Balsamic Glazed Cipollini Onions

Spinach Pinenut Stuffed Tomato

Broccoli Rabe

Corn and Zucchini Timbale

Baby Bok Choy Stir-Fry

Butternut Squash
with maple syrup and walnuts

Grilled Cherry Tomatoes
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Roasted Radish and Green Beans with Thyme

Haricot Vert with Petit Pois

Roasted Asparagus with Tarragon

Julienne of Zucchini, Squash & Carrot

Brown Butter Baby Carrots
with petit pois

Roasted Plum Tomato
with basil

Roasted Winter Vegetables

Potato Savoyarde
thin layers baked with garlic infused cream

Mashed Potatoes
caramelized onion, sour cream chive, wasabi,

blue cheese or roasted garlic

Smashed Creamer Potatoes

Roasted Fingerling Potatoes

Sweet Potato Puree
with praline

Semolina Gnocchi with Parmesan

Confetti Wild and Brown Rice

Wild Rice
with dried cherries and almonds

Couscous
with currants

——  First Course ——
Goat Cheese Tart

fresh goat cheese baked in a cloak of grilled vegetables; 
served warm with a roasted red pepper sauce

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

pooled with scented tomato water

Lobster Ravioli with saffron vin blanc

Maryland Crab Cake with remoulade sauce

Duck Confit over frisee with lingonberry sauce and walnuts

Blood Orange and Scallop Ceviche

Truffled Wild Mushrooms over warmed greens with a phyllo cap

Smoked Trout with Fuji apple, horseradish creme and microgreens

Crispy Quail with Asian pear over spinach

Caramelized Pear and Blue Cheese
over bibb lettuce with balsamic vinaigrette; crispy onions

Field Greens with Blood Orange Vinaigrette
butternut squash shoestrings and toasted pumpkin seeds
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Roasted Beet and Feta Salad
over mesclun greens with champagne vinaigrette

Autumn Spinach
Julienne of black forest ham and granny smith apple with a sprinkling of dried cranberries and

toasted caramelized walnuts; tossed with spinach in a Dijon vinaigrette

White Salad
endive, frisee, fennel, mushrooms and hearts of palm with orange vinaigrette

French Farmhouse Salad
rich, earthy flavors of roasted garlic cloves, crisp smoked bacon lardons, blue cheese,

herbed croutons and toasted walnuts; tossed with frisee and dijon vinaigrette

——  Side Salads ——
Classic Caesar Salad

Mesclun Baby Greens with balsamic vinaigrette

Traditional Spinach
baby spinach, crisp bacon, mushrooms and cherry tomatoes; honey mustard vinaigrette

——  Soups ——
Cream of Watercress Lobster Bisque

Cream of Mushroom          Roasted Corn and Cheddar

Roasted Red Pepper          Harvest

Brandied Pumpkin

——  Cheese Course ——  
Imported Triple Creme Brie

plated with seedless grapes and water crackers

English Stilton Blue Cheese Medallions
with apple radish salad and crackers

New England Pounded Cheese
blended spiced cheddar and parmesan with caramelized onion confit and water crackers
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— Desserts —
recommended for full-service parties
(minimums may apply to certain items)

Ruby Pear Tart
deep ruby hued pears poached in red wine and pomegranate juice; 

thinly sliced and baked atop pear shaped puff pastry;
served with crème fraiche topping

and red wine reduction

Retro Dessert Shots
• shooters of black forest cake,
• gingerbread and citrus cream,

• cinnamon crunch apple pie

Crème Fraiche Panna Cotta
sauteed apples, apple caramel sauce

cinnamon streusel

Decadence Tower
delicate layers of mocha cake

and cappuccino mousse dripping with
chocolate glaze and praline crunch

Layered Irish Cream Cheesecake
Irish cream cheesecake atop Guinness chocolate cake;

frosted with Irish whipped cream

Banana Split Strudel
bananas and chocolate chip cheesecake filling 

surrounded by flaky layers of phyllo;
served with caramelized pineapple, chunky
strawberry and Belgian chocolate sauces

Chai Tea Crème Caramel
with sliced oranges; spiced honey tuile

Chocolate Chili Soufflé Cake
warm, moist, light as air, chocolate cake

with the subtle smokey kick of chipotle pepper
with guava cream and sweet guava puree

Sticky Toffee Pudding
moist date cake with toffee glaze, whipped crème fraiche

Gingerbread Crepe
orange cream and sauteed pears

Winter Tarts
• pumpkin with maple whipped cream and toffee crunch

• cranberry walnut with vanilla anglaise

• pear hazelnut frangipane with vanilla anglaise

• chocolate orange truffle
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