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B ’ ltems in packages are all served by our fiendly, knowledgeable staff
al l OUIA wn members, at a fully styled buffet table or table side for a family style

dining experience.

Package 1: Choose one protein, one salad, and two sides
Package 2: Choose one protein, one salad, and three sides
Package 3: Choose two proteins, one salad, and two sides
Package 4: Choose two proteins, one salad, and three sides

Prices for fully staffed events begin at $75 per guest and include classic china and glassware.
Prices are based on a 50 guest count minimum but can be adjusted to suit more infimate groups.

Shcluded SPrvoteind
Herb Grilled Chicken Breast Katie Fried Chicken Sun-dried Tomato Pork Loin
Prosciutto Wrapped Chicken Breast Nashville Hot Katie Fried Chicken Griled Pork Loin with Chermoula
Kale Pesto Crilled Chicken Chicken Sausage Meatloaf Herb Griled Flat lron
Coconut Griled Chicken Turkey Thigh (glazed or herb roasted) Brisket (herb or ginger-molasses)
Cider Glazed Chicken Breast Turkey Breast (glazed or herb roasted) White Fish en Papillote
Rosemary-Mustard Grilled Chicken Stuffed Turkey Breast Seared White Fish with Lemon Caper Relish
Fig & Blue Cheese Grilled Chicken Cider Braised Pork (pulled) Nicoise White Fish
Apple Chutney Chicken Breast Winter BBQ Pulled Pork Citrus White Fish
Chicken Piccata Mediteranean Pulled Pork Prosciutto Wrapped White Fish
Chicken Marsala Dry Rublbed Boneless Pork Chops Brown Sugar Baked Salmon
Coffee Braised Chicken Duxelle Stuffed Pork Loin
Molasses Braised Chicken Carlic & Herb Pork Tenderloin

Vegan Mac 'n Cheese Whole Roasted Cauliflower
Cauliflower Stecks Quinoa Meatballs
Parmesan Baked Halibut Herb Griled Flat ron Lamb Burgers (includes tangy feta-yogurt
Baked Salmon Herb Roast Beef sauce and buns or pita)
Miso Clazed Salmon Braised Short Ribs (traditional or Cocoa Espresso Lamb Tenderloin
Poached Salmon homestyle) Horseradish-Mustard Rack of Lamb
Brown Butter Seared Scallops Steak Tips Chimichuri Lamb Tenderloin
Seared Scallops over Succotash Beef Tenderloin Horseradish Mustard Lamb Tenderloin
Herb Grilled Sirloin Dry Rubbed, Bone-in Pork Chops
Shcluded Salads & Sided
Beet Salad Sautéed Winter Greens Pumpkin & Pancetta Pasta
Caoesar Salad Vegetable Succotash Pumpkin & Roasted Carlic Pasta
Creek Salad Roasted Winter Vegetables Kale Pesto Pasta
Harvest Salad Mashed Sweets n Squash Chicken & Kale Pesto Pasta
Cranberry-Almond Salad Chermoula Roasted Beets Mac 'n Cheese
Massaged Kale Baked Beans Vegaon Mac 'n Cheese
Whipped Cauliflower & Potatoes Picnic Potato Salad Sausage & Broccoli Rabe Pasta
Pomme Puree Picnic Pasta Salad Sausage, Beans & CGreens Pasta
Whipped Potatoes Classic Coleslow Artichoke & Lemon Pasta
Roasted Mini Potatoes Composed Quinoa Salad Mushroom & Sun-dried Tomato Pasta
Roasted Cauliflower Head Composed Farro & Squash Salad Traditional Pork Ragu
Cauliflower Steaks Composed Bulgur Wheat Salad Signature Duck Rogu
/'atar Roasted Cauliflower Quinoa Meatballs Lemon-Butter Spaghetti
Roasted Carrots w/ Gremolata Baked Ziti Harvest Pasta

Cauliflower Rice Baked Ziti with Meatballs



a la carte Enitrees + Sides

Sl vifoct S/ vultry

CIDER GLAZED CHICKEN BREAST (GF/DF)
grilled all-natural chicken breast with our house-made spiced
apple cider glaze

APPLE CHUTNEY CHICKEN BREAST (GF)
grilled all-natural chicken breast topped with a ginger-cpple
chutney and goat cheese

FIG & BLUE CHEESE CHICKEN BREAST (GF)
grilled all-natural chicken breast topped with house-made fig
jom and blue cheese

KALE PESTO GRILLED CHICKEN BREAST (GF,
Nut Free)
grilled all-natural chicken breast topped with house-made

kale pesto (nut free)

COCONUT GRILLED CHICKEN BREAST (GF/DF)
all-natural chicken breast marinated with coconut milk, lime &

spices - grilled

HERB ROASTED CHICKEN (GF/DF)
brined & roasted all-natural chicken - whole chicken cut into

8 pieces

PROSCIUTTO WRAPPED CHICKEN BREAST
all-natural chicken breast baked & wraopped in prosciutto

ROSEMARY MUSTARD CHICKEN BREAST (GF/
DF)

gilled all-natural chicken breast topped with house-made
herb mustard

HERB GRILLED CHICKEN BREAST (GF)
herb brined all-natural chicken breast - grilled

FRIED CHICKEN BREAST
all-natural 3 oz chicken breast - fied

NASHVILLE HOT FRIED CHICKEN BREAST
all-natural 3 oz chicken breast - fried - spiced bacon fat mop

CHICKEN MARSALA
seared, thinly sliced chicken breast - mushroom & marsala wine
sauce

CHICKEN PICCATA
breaded & seared chicken breast in a lemon-butter caper
sauce

COFFEE BRAISED CHICKEN (GF/DF)
slow braised chicken with coffee & spices - pulled

MOLASSES BRAISED CHICKEN (GF/DF)
slow braised chicken with molasses & spices - pulled

CHICKEN SAUSAGE MEATLOAF
house-made, sausage-spiced chicken meatloaf - baked &
sliced

STUFFED TURKEY BREAST
mushroom & cranberry stuffed all-natural turkey breast - roasted
and sliced

TURKEY BREAST (GF/DF)
all-natural turkey breast - herb rub or brown sugar chipotle
glaze

TURKEY THIGH (GF/DF)
all-natural turkey thigh - herb rub or brown sugar chipotle glaze

Seafrod

PARMESAN CRUSTED HALIBUT
sustainably sourced halibut - parmesan, garlic & hero crumb
topper

SEARED WHITE FISH (GF/DF)
sustainably sourced cod or haddock - lemon caper relish

NICOISE WHITE FISH (GF/DF)
sustainably sourced cod or haddock - nicoise inspired tomato-
olive relish

PROSCIUTTO WRAPPED WHITE FISH (GF/DF)
Cod or Haddock (based on availability) wrapped in prosciutto

& baoked

FISH EN PAPILLOTE (GF/DF)
locally sourced white fish - steamed in paper with lemon & herbos

CITRUS WHITE FISH (GF/DF)
sustainably sourced cod or haddock with preserved oranges,
figs & capers

MISO GLAZED SALMON (DF)
sustainably sourced salmon with a house-made miso glaze

BAKED SALMON
sustainably sourced salmon - topped with mustard and @
parsley-butter breadcrumb - baked

POACHED SALMON (GF/DF)
poached lemon & thyme salmon - sustainably sourced

BROWN SUGAR BAKED SALMON (GF/DF)
sustainably sourced salmon filet with a mustard & brown sugar

fopping



Seafpod, cont.
SEARED SCALLOPS (GF)
seared sea scallops over tomato, white bean & zucchini
succotash

BROWN BUTTER SEARED SCALLOPS (GF)
sea scallops seared in brown butter with herbs, lemon & garlic

Sk

WINTER BBQ PULLED PORK (GF/DF)
house-smoked pork - pulled

CIDER BRAISED PULLED PORK (GF/DF)
house-smoked pork - pulled

MEDITERRANEAN PULLED PORK (GF/DF)
all-natural pork braised with white wine, oregano, onion +
lemon - pulled

GARLIC & HERB PORK TENDERLOIN (GF/DF)
all-natural tenderloin - roasted garlic & herb rub - roasted &
sliced

DUXELLE STUFFED PORK LOIN (GF/DF)
all-natural loin - mushroom duxelle - roasted & sliced

CHERMOULA PORK LOIN (GF/DF)
roasted & sliced pork loin topped with house-made
chimichurri

DRY RUBBED PORK CHOPS (GF/DF)
all-natural pork chops - house-made spice rub - roasted

SUNDRIED TOMATO PORK LOIN (GF/DF)
all-natural pork loin with sun-dried tomato rub, roasted and

sliced
W

COCOA-ESPRESSO LAMB TENDERLOIN (GF/DF)
house rub

HORSERADISH-MUSTARD LAMB RACK (GF/DF)
all-natural lamb - house rub

LAMB CHOPS (GF/DF)
available with a brown mustard-horseradish rub or house-
made chimichurri

LAMB BURGERS
house-made lamb burgers with tangy feta-yogurt spread

e

BEEF TENDERLOIN (GF/DF)
sustainably sourced beef roasted to medium rare - sliced

STEAK TIPS (GF/DF)
grilled grass-fed fips - onion, garlic & herb marinade

HERB ROAST BEEF (GF/DF)
grass-fed - roasted to medium rare

HERB GRILLED SIRLOIN FLANK (GF/DF)
grass-fed - griled to medium rare

HERB GRILLED FLAT IRON (GF/DF)
grass-fed - grilled to medium rare

BRAISED SHORT RIBS (GF/DF)
sustainably sourced short ribs braised with tomato, red wine &
herbs - pulled off the bone

HOMESTYLE BRAISED SHORT RIBS (GF/DF)
sustainably sourced short ribs braised with garlic, tomarto,
balsamic & spices - pulled off the bone

GINGER-MOLASSES BRISKET (GF/DF)
grass-fed - pulled or sliced

HERB BRISKET (GF/DF)
grass-fed - pulled or sliced

HOMESTYLE BRISKET (GF/DF)
grass-fed - braised with garlic, tomato, balsamic & spiced -
pulled or sliced

Clegan/ Clegetarian

CAULIFLOWER STEAKS (VEGAN, GF)
spiced cauliflower steaks with tahini, parsley, pecans and
pomegranate molasses

WHOLE ROASTED CAULIFLOWER (VEGAN, GF)
whole cauliflower head - tomato rub - roasted & served with

pesto

QUINOA MEATBALLS (VEGAN)
house-made jumbo herby quinoa meatballs with crushed
fomato sauce

VEGAN MAC N CHEESE
al dente pasta - house-made vegan cheese sauce



Fnataa Suatads

CRANBERRY-ALMOND SALAD (v, GF, DF)

KALE PESTO PASTA (v) mesclun greens with fresh apples, dried cranberries, toasted
short cut pasta in our house-made kale pesto with preserved 41 5nds and honey-balsamic vinaigrette

tomatoes and wilted baby kale
HARVEST SALAD (v, GF)
CHICKEN AND KALE PESTO PASTA mesclun greens, baby kale & shaved brussels sprouts with

short cut pasta in our house-made kale pesto with ground

toasted pepitas, blue cheese, dried cranberries and red
chicken, preserved tomatoes and wilted kale

wine vinaigrette
EGGPLANT LASAGNA (v) SPINACH SALAD (GF)

house-made crushed tomato sauce - arugula - eggplant -

mesclun greens & spinach with crispy pancetta, dried figs,
parmesan - ricotta cheese - layered and baked

fresh apples, pickled onions and apple cider vinaigrette

BAKED ZITI (v) AUTUMN SQUASH SALAD (v, GF)

short-cut pasta with house-made tomato sauce, mozzarella & mesclun greens & arugula with roasted delicata squash
osiago cheese pomegranate seeds, toasted pepitas and house-made kale
BAKED ZITI & MEATBALLS pesto vinaigrette

short-cut pasta with house-made tomato sauce, mozzarella & BRUSSELS & ARUGULA SALAD (v, GF)
asiago cheeses and all-beef meatballs shaved brussels sprouts and arugula with parmesan cheese

MAC N CHEESE (v) and our lemon-parmesan vinaigrette

short cut pasta in our signature cream sauce ANTIPASTO SALAD (v, GF)

SAUSAGE & BROCCOLI RABE PASTA mesclun greens with marinated artichokes, fresh tomatoes,
short cut pasta in our house-made crushed tomato sauce pickled onions, shaved parmesan and honey-balsamic
with sweet ltalion sausage and wilted broccoli rabe vinaigrette

PUMPKIN & ROASTED GARLIC PASTA (vegan) BEET SALAD (v, GF)
short cut pasta in a house-made pumpkin & roasted garlic ~ mesclun greens with chopped beets, feta cheese, pickled

squce onions and honey-balsamic vinaigrette

PUMPKIN & PANCETTA PASTA TRADITIONAL CAESAR SALAD (v)

short cut pasta in a house-made pumpkin & roasted garlic romaine with shaved parmesan, house-made croutons and @
sauce with crispy pancetta traditional creamy Caesar dressing

ARTICHOKE AND LEMON PASTA (VEGAN) KALE CAESAR SALAD (v)

spaghetti in a grilled artichoke and roasted garlic sauce with  baby kale & shaved Brussels sprouts with shaved parmesan,
fresh lemon juice house-made croutons and our lemon zest Caesar dressing
LEMON-BUTTER SPAGHETTI GREEK SALAD (v, GF)

spaghetti in a lemon butter sauce with arugula and crispy chopped romaine - mesclun greens - kalamata olives -
prosciutto banana peppers - red onion - feta - chickpeas - red wine
DUCK RAGU vinqigrette

fettuccine with our house-made duck ragu COBB SALAD (GF)

TRADITIONAL RAGU mesclun greens with blue cheese, fresh tomatoes, chopped

hard boiled eggs, chopped all-natural bacon and green

short cut pasta in our traditional house-made pork ragu
goddess dressing

SAUSAGE, BEANS & GREENS PASTA
short cut pasta with pork sausage, wilted kale, chickpeas &
parmesan cheese in a white wine pan sauce

HARVEST PASTA
short cut pasta with ground turkey in a house-made buttemnut
béchamel sauce

MUSHROOM & SUNDRIED TOMATO PASTA (v)
short cut pasta with roasted mushrooms in a creamy sun-dried
tomato sauce



Chilled Sidted CLlot-Sidea

PICNIC POTATO SALAD (v, GF) POMME PUREE (v, GF)

classic creamy potato salad with cream and butter

PICNIC PASTA SALAD (v) WHIPPED POTATOES (v, GF)

classic creamy pasta salad skin-on with cream and butter

CLASSIC COLESLAW (v) WHIPPED POTATOES & CAULIFLOWER (v, GF)
creamy shaved vegetale coleslow with cream and butter

COMPOSED QUINOA SALAD (v, GF) ROASTED PETIT POTATOES (vegan, GF)

quinoa with baby kale, roasted squash and house-made kale  oasted mini potatoes with fresh herbs and lemon

pesto vinaigrette
MASHED SWEETS 'N SQUASH (v, GF)
COMPOSED BULGUR WHEAT SALAD sweet potatoes and buttermnut squash with a touch of brown

bulgur wheat with chopped grilled chicken, arugulo, shaved
brussels sprouts and kale pesto

sugar and nutmeg

SHAVED BRUSSELS (GF/DF)
COMPOSED FARRO & CAULIFLOWER SALAD (v)  shaved brussels sprouts sautéed with pancetta, garlic &

farro with roasted cauliflower, sun-dried tomatoes, feta cheese
and roasted garlic

onions

CAULIFLOWER RICE (vegan, GF)

COMPOSED FARRO & SQUASH SALAD (DF) riced cauliflower with herbbs and lemon
faro with chopped grilled chicken, roasted squash and
roasted garlic CHERMOULA ROASTED BEETS (vegan, GF)

roasted beets with house-made chermoula
MAPLE-DIJON FARRO & BEETS (vegan, DF)

roasted beets with farro and house-made maple-diion ROASTED WINTER VEGETABLES (vegan, GF)
vinaigrette parsnips, sweet potatoes and carrots
MASSAGED KALE (v, GF) Z'ATAR ROASTED CAULIFLOWER (vegan, GF)

spiced cauliflower with tahini, lemon & garlic

SAUTEED WINTER GREENS (vegan, GF)
hearty winter greens sautéed with garlic and red pepper

VEGETABLE SUCCOTASH (v, GF)
tomato, white bean and zucchini succotash with
pomegranate molasses

CARROTS WITH GREMOLATA (vegan, GF)
roasted carrots with herby sunflower seed gremolata

FENNEL HARICOT VERTE (vegan, GF)
haricot verte with fennel, lemon, capers and garlic

CITRUS HARICOT VERTE (vegan, GF)
haricot verte with house-made citrus glaze

BAKED BEANS (vegan, GF)
sweet n tangy - made in-house

shaved kale massaged with lemon and parmesan cheese



Sweer Tooth

FINISH ON A SWEET NOTE
rotiea & Cated Sl & Shudividual Dedderts
ASSORTED COOKIE PLATTER POT DE CREME (GF)

2 inch petit cookies - chocolate chip cookies - oatmeal
cookies - spiced molasses cookies

SM Platter $49 (12 of each cookies, 36 pieces total)

LG Platter $108 (24 of each cookies, 72 pieces total)

BROWNIE COOKIES (GF/DF)
freshly baked
$72 per 24

VEGAN FUNFETTI COOKIES
freshly baked
$72 per 24

MOLASSES SANDWICH COOKIES

cream cheese buttercream sandwiched between two spiced
molasses cookies

$72 per 24

OATMEAL SANDWICH COOKIES
cream cheese buttercream sandwiched between two

oatmeal cookies
$772 per 24

BROWNIES
fresh baked

$60 per 24

CHAI BLONDIES
classic blondies with chai spices
$60 per 24

DOUBLE CHOCOLATE CAKE
chocolate cake with dark chocolate buttercream

$39 per 7 inch cake
$72 24 cake bites

AUTUMN SPICE CAKE

spiced vanilla cake with salted caramel buttercream
$39 per 7 inch cake

$772 per 24 cake bites

VANILLA-CRANBERRY CAKE

vanilla cake house-made cranberry jom and vanilla
buttercream

$39 per 7 inch cake

$772 per 24 cake bites

CARROT CAKE

our take on a classic - carot cake with cream cheese
buttercream

$39 per 7 inch cake

$772 per 24 cake bites

dark chocolate or white chocolate - served in 4 oz glass jars
$79 per 10 jars

WHITE CHOCOLATE PANNA COTTA (GF)
house-made white chocolate custard - see below for serving
sizes

$74 per 24 petit disposable shooters

$79 per 10 - 4 oz glass jars

PUMPKIN BUTTERSCOTCH PUDDING (GF)
house-made pudding - see below for serving sizes
$74 per 24 petit disposable shooters

$79 per 10 - 4 oz glass jars

RICOTTA CHEESECAKE (GF)

house-made ricotta cheesecake over a cormmeal crumb -
see below for serving sizes

$74 per 24 petit disposable shooters

$79 per 10 - 4 oz glass jars

COCONUT CREAM PIE JAR

coconut cream custard - pie crust crumb - rum spiked
coconut whipped cream

$79 per 10 - 4 oz glass jars

COCONUT CREAM PIE TART

coconut cream custard in a sweet tart shell topped with rum-
spiked coconut whipped cream

$79 per 10 single-serve tarts

CRANBERRY TARTS

house-made cranberry custard served in a sweet pastry shell
$74 per 24 petit tartlets

$79 per 10 single-serve tarts

CHOCOLATE-ORANGE TARTS

orange-infused chocolate custard served in a sweet pastry
shell

$74 per 24 petit tartlets

$79 per 10 single-serve tarts

APPLE SPICE CAKE JARS

our house-made spice cake layered with salted caramel,
fresh apples and whipped cream in a 4 oz glass jar

$79 per 10 jars

ALMOND-PRALINE CREAM PUFFS
house-made cream puff with an almond-praline filling
$74 per 24 petit cream puffs



