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R RN
N granola parfaits (12 oz - mini D )\'l
. )e yogourt, nut-free h imum &) /7
7 ouse-made granola, h . 7
=f( ( house-made granol honey, beres 56 l'\(\
A% ) nola with oats, . A\
D available with nuts or ”Uf—frees pumpkin seeds (1| mason jar) “.l
//’ baked blueb $14 ’//’r
w4 | erry french toast with whi T C
{"( 2-3 portion pan whipped cream, maple syrup "\\
: ] A
\)} /2 pan (serves 6-8 people) }’II
‘f{ quiche - cheese, mushroo $20 I.;(/
A‘\ 4" (indiVidua/) m and fon’rino, broccoli and bri ) $50 ‘\\
\ | re, |Orr Gy
o) I one D))
)" ves 8— ]2 peop/e) /’
72 7
1'\( ( rittata muffin (6 ,Oieces) $8 \\
N mushroom & fontina, b : $50 \\
}E _broceoli & brie, lorraine (:’ln
: ch . /
f.’/ : OCO|G1'e'CrOISSCIn’rs (minimum order $30 i C
.\( ( utter croissant - of 12) \\
\\\ s (minimum order of 12) A\
™ ) $28 4);-
Il/ $28 II’
H( , ¢
5 I s houye ymoleed, safmon D))
77 /
v/ I/
"’( 2.5 |bS, 50-60 slices ('| sid l“( C
(T o -
A\\ l -26 SliCeS \‘
9 )‘.‘ 1/2 Ib, 11-13 slices )}"
E{( € upstream'’s h $55 Il'\( C
l\\ o ouse smoked salmon- L $24 \\“
N crostini, bagel chi . cocktail displa 5
O N gel chips, deli styl y D ) [T
/)’. (2.5 Ibs - 50-60 slic Yle cream cheese and capers //‘
<~/ es, serves 12-15 people) (@
l{( ( upstream's house ‘\
\\‘. froshiv b smoked salmon- breakfast di \\
:) ). ) Y aked ngels, deli style |Sp|q>/ )‘.l
/ﬂ_ pickled red oni yle cream cheese, cuc //
77/ nion umbers, tomat £
E{ small platter (11b - 22-26 sli ' oes, capers and quick I'\{\‘
N\ lar -26 slices, serves 4-6 W
M ge platter (2.5 Ibs - 50-60 slices, serves ]ge;p/e) D)
"// -15 people) $95 I.,{/
l{( ( $200 \\
N N
.;;"" %&a/é ’}" :
NN @
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N sadody

( C caesar - house-made croutons, grana padano

‘\} individual $14
:) )\ small (serves 7-10 people) $50
medium (serves TI-15 people) $70

)"-::\\‘i- Y
R
N\

%

large (serves 16-20 people) $90

2.
7

N
U
N7

kale caesar - shredded kale, house-made croutons, grana padano
individual

small (serves 7-10 people)

$14
$65
$95
$120

R
T4
N

7
=
m

medium (serves 11-15 people)

L)
N7

large (serves 16-20 people)

N

FAN
VR
N
/(_\

A\\ greek - romaine, cucumber, tomato, onion, kalamata olives, feta, lemon oregano dressing

D M individual $14.50
‘fl// small (serves 7-10 people) $75
}{( ( medium (serves 11-15 people) $110
D )'\ large (serves 16-20 people) $140

=00,
N\

"//’ cherry tomato bocconcini - yellow and red cherry tomatoes, baby bocconcini, fresh basil

(| C individual

\\'\ small (serves 7-10 people) $14.50
i} $75

$10
$140

Y5

\J

// medium (serves 11-15 people)
f.’( C large (serves 16-20)

R
720

D )} caprese salad season's best tomatoes, fior di latte mozzarella, olive oil, basil ail,

'//’ sea salt and fresh basil

'{( ( individual $16

‘-‘\\\ small (serves 7-10 people) $75

D )} medium (serves 11-15 people) $110
Y'l/ large (serves 16-20) $140

N

A
%

‘Q‘\ asian slaw - napa cabbage, edamame, pickled ginger, mango, sesame soy dressing
D );' individual

small (serves 7-10 people) s1a

$65
$95
$120

N
) n
'\‘._1"1//’;—‘:\\

2
N

medium (serves 11-15 people)

)
N7/

large (serves 16-20 people)

'i'( Bu
AN
me W) g
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7
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N sabady coifd

l'( C green - cucumber, cherry tomatoes, carrot gaufrette, balsamic dressing

N individual $14
:) )] small (serves 7-10 people) $50
medium (serves TI-15 people) $70

g
N
N

U Iii
\‘E'l//’::‘}n 7
U A
77\

large (serves 16-20 people) $20

RN
PR

"// strawberry - spinach, arugula, candied pecans, goat cheese, lemon rosemary dressing ’//
i C individual $14.50 [ C
\\ small (serves 7-10 people) $75 \\\

); medium (serves 11-15 people) $110 ) )’"
> 7
7"( ( large (serves 16-20 people) $140 Il’( C
AN N
\)} pear - romaine, red leaf, spinach, arugula, goat cheese, candied pecans, honey \):II
'f,// rosemary dressing ,(/
l{( individual $14.50 '{(\
\)‘= small (serves 7-10 people) $75 \)}I
//’ medium (serves 1I-15 people) $10 /,’
E{( ( large (serves 16-20 people) $140 m:( C
N\ N\
}; couscous salad - organic dried fruits and berries, cashews, mint ),"
‘l’ individual $14 ll’(/
"\ small (serves 7-10 people) $50 \
D )\' medium (serves 11-15 people) $70 :) )}.
— /7 large (serves 16-20 people) $90 77
?f( g peop nf(/
FARy \ X
A\\. bbr salad - boston bibb, belgian endive, radicchio, shaved fennel, orange, hazelnut, ‘\\‘.}l
'/,ﬂ white balsamic dressing /}I
}{( ( individual $14.50 ,{( C
— 3
‘Q;\ small (serves 7-10 people) $75 ‘\\\
)" medium (serves 1I-15 people) $10 )"l
‘l’ large (serves 16-20 people) $140 Il’(/ C
AWy X
N N
o) D))
17 17
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"// minimum order of & per variety

&
N
)
7
1
N
)
%
1
\};._
%

\')\_
7

11
i'// R s

)
N\

fl( ( assorted sandwiches and wraps, made on freshly baked white and whole wheat panini breads, house- ll’( C

AW W
‘\\\'l made rosemary focaccia and multi-colour wraps, to include: '\\\

Wy )i

herb roasted turkey breast with pommery aioli and greens $15

SN
N

A,
Vi
A
~

% grilled chicken breast with honey mustard and greens $14 \\
N 5
lemon rosemary chicken with goat cheese spread, roasted red peppers and baby spinach 315 /}"'
Wz [T
}"( C black forest ham with swiss cheese, dijon mustard and boston bibb lettuce $14 '{( C

N 6 )

); prosciutto with provolone, oven-dried tomatoes and arugula )’I
?" medium rare roast beef with caramelized onions, horseradish aioli and mixed greens $15 Il’(
L\ \

7

:) )\ smoked salmon with spinach, caper cream cheese, pickled fennel and red onion $15 :) )\..
14 11
‘f,// fresh salmon salad with lemon aioli, English cucumber and baby spinach $14 ‘I/

A

~
Y Fax
"\‘ft// r:ﬁ

N\ white albacore tuna salad with lemon, mayo and greens $14.50

egg salad with mayo, dijon mustard and mixed greens $13 /,
H(C H(C
l\\\‘ grilled vegetable with goat cheese, basil puree and greens $14 \\\
:) ); grilled portobello mushroom with bocconcini cheese and arugula $15 D ),"
7/ 77
1{( C mini wraps (8 pieces per order) $18 l"( C

7

D )\ minimum order of & per variety

=«
N,
L)
N\

i herb roasted turkey breast with pommery aioli and greens {({
i{(C y pommery 9 I
\)\. grilled chicken breast with honey mustard and greens ‘\}‘z}l
'//F lemon rosemary chicken with goat cheese spread, roasted red peppers and baby spinach //‘
s . . . : o/
{l‘( ( black forest ham with swiss cheese, dijon mustard and boston bibb lettuce l{( C
'\\\ medium rare roast beef with caramelized onions, horseradish aioli and mixed greens '\\\
7} smoked salmon with spinach, caper cream cheese, pickled Tennel and red onion _II
). ked sall h spinach, cap h pickled f | and red }.
'l/ . . j/
I'( ( white albacore tuna salad with lemon, mayo and greens i C
‘\\. egg salad with mayo, dijon mustard and mixed greens ‘\\

),
A7

)p. grilled vegetable with goat cheese, basil puree and greens
-F

\
N

grilled portobello mushroom with bocconcini cheese and arugula

R
il

T\
Y
7

\‘E't//

aparagus with pressed tomato, bocconcini, baby arugala and lemon aioli

)
N

cucumber mini with double cream brie, dill, baby arugala, green goddess dressing
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\\ . est h and 7 U
D N grilled am, swi wiches o \w-r/;.
) chi swis (ch N e
/} wh icke s ch 00s \'/
‘{{/ o alb n, hone cese, di o 3 varie N .r/A\. /)
7 R AN
\\ ed et mu u (/A\ l\,
N ium- una stard stard \\
) _ rare sala an and f:) W
'-r/; grilled roa d, le dgr bo P
=’/ Veg ST beef mon eens STon b .//’
i C etab , ca ,md ibb | i
NN les ram yo d ett N C
\\ W gerel elized nd gree - N
')" eese onions ns $ D )"l
El’ paiila  basil pu r horserad v 'ff
W att ré i
N h er contai ; e and sh aioli \\
/):. erbrroasted ins 10 sand W o i and mixed \i\.l
o medi fu wich gr /7
I i rk e e l/
l( um e S en
ARy ( —ra y bre (cho s i
N re a os {(C
\j\ prosciuft roast be st, pomm ALl D
"/} cmoked o, provolo of, caram ery aioll ies) )"I
.{( grille salmon ne, oven-d clized oni and green .i'/
\\ d porto s capere ried fo ions, ho ’ AN
v)" bello ream mato rserad D))
E{(’ W mushroo cheese es and a ish aioli I’//’
D N (L m conci fenn ixed S \\
'/}‘ buy ;Sonjar) ini and a el and spi greens }}.
E(( C min get Ifree rugula pinach l['/
e sou
D roqs,z;one p promo “\}.
‘// brocco butterny ﬂ”l
l mixed L f squash l{( C
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)] oll vings A\
/’ ywoo i mini \‘.’/’l
-/t ba d inim I/A‘. Noi
Awy ( c tiri ord \"’/"\.
N aulif ce er of ’/A\
\‘ I |owe ! romai 6 pe \\'/’l
)y re r, carr ine, ch r type 7 "“"\\
=7 oo o1 tometod penri AN
(G wn ric ed pepi ala chi )
\\ ed cab €, rom itas, ci ckpea )T
D )‘ ma bage aine, b ilantro S, swe l'//’
= B ngo li , gril , black lime et po I
'//l ime d led be dre tat & C
I"( k_po ressi corn. m ans, cu ssing o, roast \\
A‘ bro p ng ! Gngo min ro ed $.|7 D ,\
\‘ wh ric , plantai asted ,"I
)] saute e, romai n e yam "/
'//’ se ed m aine ISpPS ' '\( C
1, e ' N
seade ooy D))i
D \ brero rispy 1 abba ini, bro /’l
b a c 77/
/)} rown ri ro, bul ge, scalli coli, H(C
> R o o oo seallors -\
HC pe o omane ® essing meh N
N ppers, cri o, rec lack ’ Jai
D Y , Cris red beq //’I
)’. falafel Py Tor’r“Onion N ns, grill I.’(
) (
H , . ’ A &
:) )\' plckled mc.'.Oe ! Olofel Ing oes, Jcl , sour ’//’
"/’ red b S plckl S chick apen cream I"( C
2 o e e i T \
_n'( e , fri ed oni an N
AN C b ied on d arti :) W
N\ row e ion artic )]
‘\)‘ pickl nrice ggplont , oucumb hoke h //}.
)] ed qi , hap , Cris er, umm l[.
"/}' god ginger o cabba Py pifa, T carrel - ‘-\(\
H({ fa » man ge e ahini N
N fa ther go, s dam i dressi O
\\ [¢] rro, romai s sesame ame, re ssing )"I
uc aln SO d ’,
)y umb e y dressi pep I
77 h er » pest ssin per {
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i nuts nerry 1 annellini rrot N
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\):I shrimp (12 pieces per order) D )}l
?r‘,// shrimp cocktail, cocktail sauce $40 ’//
{'\( coconut breaded shrimp, honey jalapeno sauce $48 l'\(\
‘\)\. grilled shrimp, chipotle aioli $48 \\n
'j//’ mini pizza (12 pieces per order) t//’
l'\( margherita with tomato sauce, bocconcini, fresh basil $30 I.\(\
\)\' funghi with mixed mushroom, fontina, thyme $30 \)‘II
7} pera with roasted pear, goat cheese, thyme $30 .

N
N

22N
M
i
()

\\ malaysian spring rolls (12 pieces per order) \\‘
)] vegetable, plum dipping sauce $30 D I 1]
"//’ shrimp, ginger scallion plum sauce $42 ’//’
(¢ (C
‘-“\\‘ mini grilled cheese (12 pieces per order) \\‘
:) )" orange cheddar $36 :) )"'
‘f white cheddar, caramelized onions $36 C
s lobster, bri $48 s
ARy obster, brie Ry
N N
D )". bamboo skewers (12 pieces per order) D );'I
7 e 0 7
‘E{( ( grilled chicken breast, lemon aioli $36 ll’( C
‘\\\ beef ribbon crusted with hoisin, cashews $36 \\\
D )\. tuna crusted with sesame, wasabi lime aioli $55 D )‘Il
//’_ cherry tomato, cherry bocconcini, basil oil $36 ’//'
7
{{(C {(C
.\\ vietnamese salad rolls (12 pieces per order) !\\‘
D )’I choice of sweet chili sauce or peanut sauce D )’II
\g’// vegetarian, rice noodles, vegetables, cilantro, bean sprouts $28 ’//
}{( C chicken, rice noodles, vegetables, cilantro, bean sprouts $36 I{( C
A\\\ shrimp, rice noodles, vegetables, cilantro, bean sprouts $42 \\‘.\
O ) D) )}
N7 .
=7 tartlet (12 pieces per order) 7
= honey roasted pear, goat cheese, thyme $36 l'\‘:\
D )\. caramelized onions, aged white cheddar $36 D )}I
7 7
{"( ( mini burgers (12 pieces per order) Il’( C
\ eef burger, caramelized onions, aged cheddar, oven roasted tomato aioli $48 \\\‘
:) ):. beef burger, orange cheddar, roma tomato, iceberg lettuce, ketchup $48 :) ):n
7 7
[/ [/
?I( ( arancini - risotto ball (12 pieces per order) ({ C
Ay X
\\t‘ asparagus, fontina cube centre, lemon aioli dip $36 “
)" mushroom, truffle oil, fontina cube centre $36 :) )’"
‘}' classic, mozzarella cube centre, lemon zest, parsley, lemon aioli $36 C
] 1q
AWy Wy
N\ Zont N\
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E':( dipping display \}\.l
\‘ a trio of house-made dips: /’
ps: roast d 5
D )l. and baba ganoush asted red pepper and fefa, white bean mint di l"(/
‘{{/ served with citrus marinated oli P \\\
i i i
. small (serves 7-10 people) ves, grilled pita and flatbreads )’II
D }" ;ned/um (serves 11-15 people) $50 ll’(/
Irl/ arge (serves 16-20 people) \\\
1"( C $75 D )‘II
\\)" garden platter $100
7] fresh gdrden ve . [ |
— getable crudites served wi - N\
E': and feta dip, and white bean mint :ZIVIFe) with two dips: roasted red pepper D
A,\\‘ sma/( (serves 7-10 people) //’
D )’I medium (serves TI-15 people) "’( C
/7 I pre $75 2\
7 arge (serves 16-20 peopl \\
{.{( people) si0  DDF
N /4
‘\)\.t deluxe bruschetta display $125 l"‘.l(//
7 crostini served with . Q
E{ e Gndw;rarl:;uszl;iﬁo ’ro:)opmgs to include: marinated wild \}m
no, ¢ i
D and tomatoes and basil opped clives and fefo, l/,’
’//' smc(;/( (serves 7-10 people) l{(\
E{( C medium (serves 11-15 people) $50 \)‘.
\\ large (serves 16-20 people) $75 //’_'
swo  JH{(C
AN

-
N7
()
N7

// dairy display

N

‘ﬁr( C hi
JAny white albacore tuna salad, chopped
D cream chesse, sliced ’romqfoespziejgcg Solos, fresh salmon salad, deli style (7
) ’ uc
‘.’//‘ ond/ossor’red freshly baked bagels e I{‘(\\‘.
1 el senes 710 pecple) D)
‘\)\. / edium (serves 11-15 people) $150 ’//‘
/,’ arge (serves 16-20 peop/e ) $225 '{(\
A '
7 O s $300 \)}I
N\ bri |e Pl 7
:) ). rie slices, orange cheddar cub . 't
//’ robenien, dhiod o rcu ’ es and gouda triangles, accompanied b l'\(\
E':( ( small (serves 7-10 prl;:c;*S, raincoast crisps and flatbreads ’ \i}
N\ | 10 people :
\)} ;nedlum (serves 1I-15 people) $80 ll’{/’
'// arge (serves 16-20 peop/e) $120 \ X C
7 W
l $]6O )}l
N 7
,
o)) Leat H{(C
/7 = i — CATERING \\\\
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-+ /’
‘E’J'// 7
(¢ 1(C
AR (
i codd] M
A & P
7] 1
?{{/ artisanal cheese display ll’(//
AN triple creme brie, thunder oak gouda and chévre, accompanie W\
N pl brie, thund k gouda and ch panied by .\\
strawberries, dried apricots, raincoast crisps and tlatbreads i
B b dried d flatbread B
",//’ small (serves 7-10 people) $125 ’//’
}'\( medium (serves 11-15 people) $175 "\(\
N large (serves 16-20 people) $220 N
o) D))
}’{( beef tenderloin platter I.’(/
.\\‘ peppercorn-crusted beef tenderloin, sliced “\\‘
)} served with mini ace bakery ciabatta buns, caramelized onions, horseradish D )’I
'f', and pommery mustard C
| |
FARY small (serves 7-10 people) $250 NN
D medium (serves 11-15 people) $350 \\)\..
"// large (serves 16-20 people) $450 //’
\
1 ( (@
A
"‘k\\‘ hand carved flank steak platter N\\\
D );' red wine, olive oil, garlic garlic and black peppercorn marinade D );"
7 7
{"( ( sliced and served with white and whole wheat rolls, caramelized onions, ll’( C
NN\ horseradish and pommery mustard NN
\)} small (serves 7-10 people) $120 \):Il
'// medium (serves 11-15 people) $160 ,//
1{{‘ large (serves 16-20 people) $195 l"\_(‘
\a 3

-
N7
()
N7

'// maple salmon side //
‘{( C served with chive sour cream and sliced baguette $175 lf( C
A‘\\\ (1side per order) “\\:‘\
)" *additional options for smoked salmon on page 1 D }‘l'
(@
AN antipasto platter AN
‘\)\. sliced prosciutto, soppressata, genoa salami with chunks of grana padano, ‘\)}l
//’ sliced provolone, citrus marinated olives and grilled rosemary focaccia //‘
‘l( ( small (serves 7-10 people) $120 n C
N medium (serves 11-15 people) $165 N
:) )p. large (serves 16-20 people) $210 )p.l
'l/ l/
i @
N NS
) D
tC
AWy Wy
N %aa/t N
)" CATERING Page 9 of 16 D );'
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Y1 antipasto box $120 )
O _ | N O
-,‘// prosciutto, genoa salami, grana padano, fontina, citrus olives, ’//
fl( ( dried apricots, rosemary focaccia, raincoast crisp crackers, fig compote T C
N NN

NN 12" pizza box (serves 4-6 people) N
®) D)

N

artisanal cheese box

FAN
AN
s
()

grana padano parmigiano, chévre, triple créme brie and Balderson's aged cheddar $100

7
7

accompanied by strawberries, dried apricots, marcona almonds, fig compote, mini

)
N
L J
N\

N
N

honey jar, honey swirler, rosemary garnish, raincoast crisps, sliced ace bakery baguette
12" pizza box (serves 4-6 people)

7
JE

7
¢J
N

"// plant based grazing box $100 /,’
E{( ( blanched asparagus, green beans, stem on baby carrots, red pepper, cherry tomatoes, Il:( C

7

cucumber, celery, cauliflower, broccoli, white bean and mint dip, tomato basil

O
N7/
)
N7

bruschetta, pickled artichokes, citrus marinated olives, pickled ramps, dried apricots,

N
N

'f' green grapes, strawberries, pumpkin seeds, ace bakery crostini, raincoast crisp crackers

AN 12" pizza box (serves 4-6 people)

>
N/
)
%

— candy box $75 ’//
}'\( ( assortment of gummie candies, sour candies, red licorice, chocolate bars, '{( C

7

"?

:> mé&m's, nerds, etc. (variety based on availability)

\J

// 12" pizza box (serves 4-6 people)

N o pigg

77 12'x16', 12 slices
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A\\h margherita - tomato sauce, mozzarella, basil $25 ‘\\Bi
/}F al ferro -grilled vegetables, tomato sauce, mozzarella, herbs $30 /}‘ll
W’ ; 7
{ funghi - seared mixed mushrooms, fontina cheese, fresh thyme $30 l'\‘:\
Y Y
D )" genova - genoa salami, green olives, pecorini, chili, tomato sauce $30 D )‘.l
=7 | | 77
T ( classic - pepperoni, green peppers, mushrooms, mozzarella $28 T C
N N
o)) PP D))
{{ pizza dough - raw (12" thin crust) $3 '{(\
\\ izza dough - par cooked (12" x 16" pan pizza $7 \\
NP gh-p pan p M
'// cauliflower dough, gluten free - frozen (12" thin crust) $10 //F
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I{{/’ ha/fporfion pTorTe“in] \\\?"//)'A‘ U
l pan (SGrVO’e'; - julienne o \\\}'//'ﬂ\
D )} sweet 8-12 p f veget \\'//’A\- /)
/’ o pota eOP/e ables W’ ,\\\ _
/g 3 po to a ) , pin M \w/l-
S n serve'; - sun-dri ).‘
E“ h_s pofﬁj vodka - pi - s pink sa N
N alf n uc S
:) )" Pdn (Sepan plnk sauce ) }"I
‘ﬁ'{/ penne es iz pe 255 l{(
». Q_SP Gnd e Op/e) 75 D
D N half ortion atballs - ).I
) pa pan b /7
'//‘ n (ser eefa 'l’/
\\ o ne pest peoP/e , tomato $85 D X
o ) h 3 porti o - chi ‘ sugo },"
'//’ alf pa fon pan icken I.’/
}.’( / n (serv ’ POTafO Y C
furk 812 , sun-cl o D
o) ke bele people) od foma 560 s
— /7 porti gnese - ri foes i,
‘{(’ ha/f pa oh pan rlga.l. I"( C
AN " fserve o : i
D )\ cava s 8-12 > )
. B telli wi peo $90 //’r
77 covarel v ple) H
i((C ha/fporfion turkey b '-\(\
N\ pan pan olo N
\\ (serve gnese $ B
) chic s 812 38 7
'/,‘ kpe peo $90 I
L 2-3p a vega ple) ‘{\
half ortion p n bolo \‘
" X pan (se o gnese - Pui
). rves pen $5 .’//’
=7 mac ' 8-12 ne pas .
i 2 n' ch peopl ta $90 X C
N C 3 ee ple) N
"‘\\‘ ha/fpoffion %€ :) )}
) o (sorvos 7
"j// erves $3 T
{(C 8-12 8 ‘\
D W ) T
S 7
:{(/ $ 1
@) o D
O 5 2
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'//’ beef /"‘\ *-'/Fl
Wil 2 | asa \"/ A‘\
{l( C -3 gna f“\ w/’l
R e N7/
S\ alf npa \*-' A
O)F pan (se n \,y,.\
/’. *Urke rves 8-1 \\“/’)a“ \ U
7 furkey lasa 2 peo NS
HC half portion el ""t//:
ST e hon 8 w
B eese s 8-12 W
D) A= 2o oo pecpl] )
1 half tion %
Awy ( pan pan 1
\\ ric (serve ‘\
) Jegte and s 8-12 peo 952 \‘-
77 25 portio spinac ple) $75 )
alf n hi 7/
it on (e
N\ rilled s 8-12 $32 \
:) ‘ 2_5 Vege_l_ peo \\
AL ¢ 3 - (Ser‘/ez ’ ll’(
D Q_USShroom I 8-12 peo | $30 C
/)’. ol portion :ggnq ple) $65 3 )}I
H( pon e 7
l ? s 8-12 peo $50 I.‘( C
®)); . 4 ple) $65 )
'l//' yukon gold $ ‘;; :
i (C 2-3 and % H
N\ pan n ato :
v/}" mash (serves 8-12 wedges, se :) )\..
{f ed peo a salt $35 4//’
__l( C 2.3 potat ple) and )
AR porti oes wi ro $7 1
N ortio s wit sem 5 . C
\ ha n h r qar .
O )5 If pan ( pan oasted Y N
S serves 8 garli D)b:
v/ oaste 12 )
{{(C 2-3 d baby people) ,{/
N portio potfato \( C
\)\ half pan n pan cs, rosem $16 \\
/;' (serve ary, se $40 D) )‘i
~i’g roast s 8-12 a sall /l'
I ed pe t /7
. 23 Porfr-OOJr veget ople) ll:( C
o) half pan"’" pan ables $16 \
/, ( serve $4 ).I
N/ swee s 8-12 0 7’
{I( ( P t potat peopl ll’/
‘t\ 3 porti o ma e) ( C
N rtio sh A
h n BN
) i pan ne ) :
7 . erve $40 B
!(( gi'; and bro s 8-12 people) l{{}’
N portio wn rice pi '\
o) half n pa pilaf $ N\
}3 pan (s 5 , veget o D)
77 erves 8- able ¢ 845 )
12 pe onfetti 7
o | i
P/e) ( C
N
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e $45 l ,//’I
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) sides codd

)

$)) ¥

w‘,// cauliflower fried "rice", carrots, celery, onion, mushrooms

{'\( C 2-3 portion pan $22
Ny half pan (serves 8-12 people) $60

)
s
R
N\

// maple glazed stem on carrots //
E{( ( 2-3 portion pan $16 ll’( C
N\ half pan (serves 8-12 people) $45 N
) D
/’ french green beans, toasted almonds, evoo /’

g
Irl/ l/
i C 2-3 portion pan $22 1] C
'\\‘ half pan (serves 8-12 people) $60 “\\‘
B ]
"/}' rapini, garlic, evoo, lemon D
'{"’( ( 2-3 portion pan $20 Il’( C
A‘v\\‘ half pan (serves 8-12 people) $55 ‘\\‘
| 1]
//).’ broccoli, butter, sea salt :)
Tt 2-3 portion pan $16 L/
f(C zroon: (@
"X\« half pan (serves 8-12 people) $45 'N\\
) Wi
)l' roasted brussels sprouts with apple cider braised shallots )ﬂ'l
{'I 2-3 portion pan $16 l'l(,
l\\\ half pan (serves 8-12 people) $45 \\\
i A\
}} broccoli, cauliflower, carrot and snow pea with olive oil and sea salt )p.l
F 23 portion pan $16 775
1{{‘ half pan (serves 8-12 people) $45 '{\_ﬂ
\a 3
:) )" grilled asparagus, evoo, lemon D )’"
‘g’,r// 2-3 portion pan $22 ‘r//
ﬁ half pan (serves 8-12 people) $60 '{‘(\\“
N \
)" grilled vegetables- portobello mushrooms, red and yellow peppers, )‘l'
77/~ sweet potato, zucchini, eggplant 7/
Wi [/
}l‘( ( small (serves 7-10 people) $65 '{( C
'\\\ medium (serves TI-15 people) $90 '\\\
O large (serves 15-20 people) $10 /}‘Il
‘l’( premium grilled vegetables- asparagus, portobello mushrooms, red and yellow Il’( C
AWy X
\\" peppers, sweet potato, zucchini, eggplant \\h
:) JT1  small (serves 7-10 people) $80 ) Jui
’// medium (serves 11-15 people) $Ns ’//’
E{( ( large (serves 15-20 people) $140 l{( C
) D)
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\ Imum /'\ /,ll
\. orde \'-" /A‘_ U
D )\ m rof 2 7 /"\
% ople of e NN
',/ glozed ach ite /'\ ‘«/’l /)
T 00 salmon fi m = I/‘*\ )
l Sfed miso n f|||e1. (6 5 P ¥ \"//"A‘\\
D )" whole b glC‘Zed blg Z) f:) )\.
'//’ Wh ranzino - st Ck COd (5 5 'li,l
T({ ole uffed wi .5 oz) 11
QU e e 1
e w W
'}; roasted chi n, lemon a eels and f D ,"I
I’/ gri||ed icken, le nd rose resh he ’//
D s oty - (e
A\\ ro n bre ros molat AN
:) AN asted ast emar asa \
)’I 1 chicken b Y uce $42 ):.I
' '
71/ ouse- reast s $ 7
{{( ( mGde P uprem 30 l.( C
. chi anko e, lem S
D icken schni crusted chi on, rosema $28 \\‘
) tzel icke ry i
"‘//’ ICken po . (] breasf) n fingers | $'|6 ’//’I
@ migione Pl saue (@
\\ icken s (] brea e (4 ) $12 \
:) )\ veal callopini ) pieces) .50 )}
a -m 1
- scallopini ushroom thy $15.50 :
AR veal - mushr me o T
\\ o parmigiana (2 oom thyme o r putanesca (3 $13.50 :)
'l’/}’." Ol 0SSO buC pieces) r pUTGneSCG (3 pieces) $'|4 /}’.I
) C . ;
,5&( C grilled ve © (4 pieces) pieces) $2 l"( C
D aaa al Chop, wild ’ D
‘E'/)f} b griled beef 1 mushroom . 4);" I
l"( ( eef short ribs ender|oin, od nd truffle veal i $25 l':( C
D meat b , rosemary j wine jUs Jus (]60 \\\
] alls, to "y jus (6 0z) 2 $25 B):
'/,‘ miami ri mato su 1//’
l{( . ribs (3 pie go (1.5",12 $80 H(C
- ntari ces piec \
)‘ i ario rack ot | - 998 \i‘i.
¢ 1+ alaf amb, dii /’
’/ eI ’ d
(A R o B
\\ eppqrd. p|eces) ry ( rac $ \\“
O)f s pie - 78k 2 D)
'/’ Shep ClOSSiC Ones) )‘II
71/ pard's pi $18 7/
11 h pie -t 50 AL
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\\‘ honey ?ressmg (500 ml) /};I
)’. bals ?Semqry (500m|) I{( C
'I/ amic dressi ‘\
F\( ( Paese caesa dng (500 ml) \,\.
:) focaccia CrouTor:::sing (500 ml) 415 ﬁl
//’ grana padano (500 mi) $16 l'\( C
E‘.’( Paese tom parmesan (250 $.|6 '\\\
AW ( P ato basil s ml) D ).l
(s 0y o
) P u “
-//; dese rose sugo 1 V ! (€
7[’( Paese turkey b ) $12 \\‘
A‘ Paese chi y bolognese sugo (1 $15 D))
\)} Pgese eXIerpeG vegan bologn 1) o ’//F
‘f//’ . ra virgin olive oil (2593e sugo (11) s I{ C
1 ( ) made rosemary f 0 ml) 18.50 NN,
._‘\\ O'USe—made rosema ! ocaceia (hGH: Shee-]- $22 )’.l
D ):' hmlxed olives, rosemqry fo.CGCiq (quarter sh | $20 ll’(
E o (500 ml) ry, citrus (500 ml) =l 516 A\
Ny a ganoush (500 mi) 55 )
O )\. d ite bean, mint hum 5 ll"//
'//I edamame hummus (SmUS (500 ml) $10 \\
(¢ roasted red 00 ml) $12 N\
\\ curried chickieezper feta (500 mi) i 4); :
Q) B (€
‘{( rustichella dloerZZo penne (bqg) $16 \\\
A‘\\ rUS'I'iChe“ , ruzzo rigd‘l‘om (b $'|5 D )’.l
D )\. st a d'abruzzo spa 09) ’//
) ichella d'abru paghetti (bag) $20 i C
A zzo fettuci $ NN
{"( ine (bag) $z \i}l
O Bhonic/ s i
7 gryfe's bagel 5 N
l{( gels (12 pieces) D )‘II
\)\. ace bakery bagu //‘
/’ ette l[( C
Si’g banana bre N
{{( ( ad - whole loaf $15 D )\
\ hOm B | T
\)‘ e-made hamb //‘
'/’I urger buns (4) $4 Il( C
II/ \\
{{(C A
0 )‘ $3 ’//
w/’ 7 I{( C
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3 ) mini cookies (12 pieces) $10.25 D )’"
7/ chocolate chunk //
i ( dark chocolate chunk with sour cherry and maldon sea salt f"( C
_ white chocolate cranberr —
“,\\\ hite chocol berry .\\\
D raw cookie dough (24 pieces) $20 ),"
{f/ squares - brownies, lemon }’/
N\ 6qpieces $12 "\(
\)" 12 pieces $20 \}\'I
7/ apple crumble /7
‘{/ QI-O ortion pan $15 ‘[’/
A\ 1/2 gan : $35 "(\
N N
D ) molten chocolate cake $9 D e
77 77
l{ individual apple crostata - open faced apple pie $9 E{(\
- chocolate peanut butter tart (4" individual $9 A\
D )] :) )’II
’?;, white chocolate raspberry tart (4" individual) $9 ",,{/
1
“_\*\\ french lemon tart (4" individual) $9 '\
D tiramisu - savioradi, mascarpone, espresso, marsala D );'I
" ihnciicviducl (serves 1-2 people) %15 "{i
1] alt pan 65 1]
AN\ AN\
:) assorted sweet tray - mini tarts, squares, cookies \\)\Il
7 small (20 pieces) $60 7"
71/ large (40 pieces) $20 1/
1{ pecan pie - 10" $38 l“(\
D apple pie - 10" $28 );‘I
?i/ Il,
G (@
AN )& ,,¢ AN
_ N
D) & O
- 77
‘f/// fresh fruit salad with mint .(//
{"( ( small (serves 7-10 people) $55 }'( C
‘\\ medium (serves 11-15 people) $70 ‘\\
D ) large (serves 15-20 people) $20 D )}.
. 14
'l'// fresh fruit and berry platter ',//
}{( ( golden pineapple, sliced watermelon, sliced honeydew, sliced {{( C
Q cantaloupe, grapes, strawberries, blueberries, blackberries, \\‘
:) ) cop?/ oosebc;rr]igs o) 3 :) )\II
/ small (serves 7-10 people 55 1/
'l// medium (serves H—I?S ppeop/e) $80 Irl//
{{ large (serves 15-20 people) $125 {{k
S\ fresh fruit and berry skewer $40 \}l
)
"// cape gooseberries, cube of honeydew, strawberry, blackberry and cube 77
‘l’( ( of pineapple (12 pieces per order)g S/
N\ Ceat SN
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