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Lobster GriLLed Cheese
buttery grilled sandwiches with 
Fontina cheese and lobster 
$325 each 
 
Crab Cakes
Maryland lump crab cakes with  
cornichon remoulade
$295 each

saLmon Pastrami
on a potato pancake with sun-dried 
fruit compote
$275 each 

smoked trout 
with bacon horseradish cream
on potato leek cakes 
$275 each

maine Lobster PanCake
with pea shoot salad and ginger
carrot emulsion
$325 each

shrimP WraPPed With baCon
oven roasted shrimp wrapped in 
peppered bacon
$300 each

snoWfLake shrimP
shrimp in toasted coconut with 
tamarind dipping sauce 
$275 each

LoLLiPoP Lamb ChoPs
baby lamb chops in a sun-dried to-
mato crust with basil and a mustard 
dipping sauce
$400 each 

short rib bite
buttery toasted brioche mini 
sandwiches with gruyere, 
horseradish and shredded short rib
$275 each
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baCon-WraPPed brusseLs sProuts
$250 each 

GriLLed Pork tenderLoin 
with sour cherry compote on  
rosemary crostini  
$295 each

baCon and eGG
sunny side up quail egg on French Ficele 
with crisp pancetta and roasted 
artichoke 
$325 each

mashed Potato CiGars  
With GorGonzoLa 
and chive crème fraiche 
$225 each

medjooL dates 
stuffed with mascarpone cheese and 
sprinkled with chopped pistachios
$250 each

endive sPears
with goat cheese, figs, pecans and wild 
cherry compote
$225 each

beet and Goat Cheese bites
oven-dried beet chips with goat cheese 
mousseline and micro greens, 
champagne vinaigrette
$250 each

PumPkin risotto Croquettes
arborio rice with sweet pumpkin in a 
crisp Italian herb crust, served with 
nutmeg creme fraiche
$225 each

Pear, duCk and aruGuLa Pizza bites
seckel pear, Magret duck and blue 
cheese on a thin pizza crust
$295 each 

ChiCken Cordon bLeu
with ham, Swiss cheese and a crispy 
herbed bread crumb crust, and a 
Dijonaise dipping sauce
$295 each

sLoW-roasted duCk Confit 
on sweet potato gaufrette with  
cranberry-black pepper chutney 
$275 each 

CoCktaiL skeWer
aged Manchego cheese and Serrano 
ham wrapped around cured Spanish 
olives, skewered and drizzled with 
virgin olive oil 
$250 each 

baby baked Potato
Mini baked potatoes with cheddar 
cheese, bacon and chive sour cream
$250 each

meatbaLL PretzeL PoPs
Southern-style sweet and sour 
meatballs on a pretzel swizzle stick 
$225 each 

mini shePherds Pie
lamb, carrot and sweet peas with 
gratineed Yukon potato in mini pie 
crust
$250 each

ChiCken tartLet
seared chicken, Vidalia onions, 
Macoun apples with curry essence in 
a phyllo cup
$225 each

oranGe ChiCken PumPkin 
sPrinG roLL
with spicy mandarin sauce
$250 each

Passed Hors D’oeuvres



jumbo CoCktaiL shrimP 
served with lemon wedges, 
cocktail sauce, mignonette sauce 
and oysterette crackers 
$275 per shrimp 

deviLed eGGs
traditional hard-boiled eggs piped 
with a creamy mixture of egg yolk, 
mustard and mayonnaise dusted 
with paprika
-honey cured bacon
-bbq shrimp  
-Maine lobster salad
$275 each

trio of saLmon 
smoked salmon, pastrami-cured 
salmon and gravlax, accompanied 
by Thai mango salsa, red caviar, ca-
pers, minced onion, egg and dilled 
butter, with basket of onion flat 
and raisin pumpernickel breads 
$1500 per person 

herb-rubbed fiLet of beef 
accompanied by knot rolls and a 
trio of sauces, including roasted 
red pepper aioli, grainy mustard 
and horseradish cream 
$22500 per tenderloin, serves 12-15 guests

7-Layer Cranberry and 
Cobb diP
layered dip of shredded roast 
chicken, toasted walnuts, dried 
cranberries, sourdough croutons, 
celery and blue cheese crumbles 
with a creamy dijon and herb 
dressing
$395 per person

Crab, brie and artiChoke diP 
served with assorted flat breads 
and crackers 
$695 per person (minimum 12 guests) 

WhoLe WheeL of frenCh brie 
topped with cranberry-pecan 
relish, served with crackers and 
sliced French bread 
$5500 each, serves 15-18 guests 

breast of turkey
sliced turkey breast with Cape Cod 
cranberry chutney, 
accompanied by mini cocktail rolls
$8500 5lbs, serves 15 guests

CharCuterie 
as assortment of country and 
smooth pates, dry and cured 
sausages, prosciutto and salamis 
served with crisp crackers and 
grilled flat breads
$750 per person

Hors D’oeuvre Displays
mini sandWiChes
-honey-baked ham on sweet 
potato biscuits with clover honey 
mustard
-smoked turkey with cranberry 
chutney on silver dollar brioche
-roast beef with horseradish 
cream on knot roll
$250 each, 
(minimum 1 dozen of each variety) 

hoLiday WraPs
-roasted turkey breast with cream 
cheese, apple-pear stuffing and 
cranberry chutney
-Virginia ham with Swiss cheese, 
roasted prunes and caramelized 
onion with stone-ground mustard
-grilled green and yellow zucchini, 
fresh mozzarella, basil marinated 
tomatoes and virgin olive oil
$225 per person  
(minimum 1 dozen of each variety) 

roast turkey breast and 
maPLe GLazed virGinia ham 
disPLay
sliced breast of turkey and ham, 
served with honey mustard, 
cranberry orange relish, raisin fig 
chutney and assorted cocktail rolls
$8500  5lbs, serves 15 guests
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PineaPPLe GLazed saLmon 
whole sides of grilled Norwegian 
salmon marinated in pineapple 
soy with fried rice and snow 
peas 
$1995 per person

staCked moroCCan-sPiCed 
fiLet of roCkfish
on a bed of Israeli couscous 
with chunks of butternut squash 
and orange zest; crowned with 
crispy leeks
$1695 per person

house smoked trout
with apple-chive fritters, pickled 
onions, peppered watercress 
and horseradish cream
$1595 per person

rosemary tenderLoin
with ratatouille and roasted 
potatoes in a cabernet-green 
peppercorn sauce 
$2150 per person

brisket of beef 
New England-style braised beef 
with roasted root vegetables, in 
a red wine sauce, accompanied 
by crispy potato pancakes 
$2050 per person

braised boneLess kobe beef 
short rib
with Yukon gold mashed pota-
toes, oven roasted root veg-
etables and French green beans 
with a Merlot sauce
$2450 per person

PanCetta WraPPed beef 
tenderLoin
grilled filet of Black Angus beef 
wrapped in crisp pancetta, 
served on a bed of horseradish 
whipped potatoes with roasted 
brussels sprouts and baby car-
rots, porcini mushroom sauce
$2850 per person

raCk of Lamb marinated in 
basiL and mint 
on a bed of toasted spaetzle 
with grilled plum tomatoes and 
cut snap peas with a mint
dipping sauce
$2850 per person

roast Loin of Pork 
with apple and pork stuffing, 
cider gravy, wild rice studded 
with toasted almonds, and  
colorful autumn vegetables 
$1850 per person

GriLLed fiLet of beef With 
an enGLish horseradish 
Crust
with potato diamonds, 
California asparagus spears and 
Holland red peppers in a Port 
wine sauce
$2250 per person

herb-roasted breast of 
vermont turkey 
accompanied by roasted  
shallots, rosemary-roasted  
fingerling potatoes, sautéed 
spinach and Parmesan-dusted 
plum tomatoes
$1595 per person

ChiCken PiCCata
free range breast of chicken with 
an essence of California lemon, 
pan-roasted to a golden brown with 
polenta leek pancake and snow peas 
with a lemon caper butter sauce
$1595 per person

harvest ChiCken rouLade 
breast of chicken stuffed with 
corn bread, apples and pecans, 
roasted and sliced into 
medallions on a bed of braised 
Napa cabbage, with layered po-
tato diamonds, butternut squash 
batons, dried fruit  
chutney and pan gravy 
$1895 per person

turkey CrePe CasseroLe
warm turkey and spinach crepes
baked with Asiago cheese and 
Mornay sauce
$1095 per person

oranGe and madeira GLazed
virGinia ham 
spiral ham with homemade raisin-
fig chutney, ash-roasted sweet 
potatoes and creamed spinach 
$19500 per platter serves 8-10

PaeLLa  PePPers
bell peppers filled with saffron 
rice, sweet peas and roasted 
onions and tomatoes
$1450 per person

Culinary Centerpieces



broWn suGar butternut 
squash tart
rich pastry with brown sugar 
sauteed butternut squash, 
topped with orange zest served 
with nutmeg creme fraiche and 
a touch of orange liqueur
$4000 each, serves 8-10 guests 

Cornbread, sausaGe and 
PeCan stuffinG 
$325 per person 

traditionaL neW enGLand  
stuffinG 
with celery, onions and fresh 
herbs 
$300 per person

mushroom bread PuddinG
wild mushrooms baked in a 
savory custard on pan-roasted 
root vegetables with a thyme-
honey broth and gruyere cheese
$350 per person

roasted Corn PuddinG 
rich Silver Queen corn baked 
with cream and fresh herbs  
until golden 
$350 per person

PumPkin risotto
arborio rice blended with  
pumpkin and cinnamon
$495 per person

PoLenta and veGetabLe tian
layers of leek, eggplant, zucchini 
and squash with creamy polenta 
topped with plum tomato slices 
and Gruyere cheese
$450 per person

GarLiC mashed Potatoes 
$250 per person

roasted root veGetabLes
rutabagas, turnips, parsnips, 
carrots and new potatoes with a 
thyme and marjoram vinaigrette
$450 per person

Potato Gratin 
wafers of Yukon Gold potato 
layered with fresh cream and 
baked with Parmesan cheese 
$350 per person 

roasted CauLifLoWer With 
Cranberry
oven roasted cauliflower florets 
and honey-glazed cranberries 
tossed in a balsamic vinaigrette
$350 per person 

roasted beet saLad
with Bellwether Farms goat 
cheese sprinkled with toasted 
hazelnuts and a kumquat vinai-
grette
$425 per person

toasted GarLiC broCCoLini 
With bread Crumbs
$375 per person

kaLe saLad
with oranges, cranberries, 
pistachios and maple dressing
$425 per person

smoked saLmon, Potato and 
brie GaLette
$450 each, served 8-10guests

brusseLs sProuts hash
with caramelized onions
$375 per person

broCCoLi rabe
with pinenuts and raisins
$375 per person

aPPLe and Cranberry tart 
tatin
with a goat cheese cream
$4000 each, serves 8-10 guests

GarLiC Parmesan Potato 
PanCakes
$350 per person

Lemon roasted Green beans
with Marcona almonds
$375 per person

harvest Grain
lentils, quinoa, wheat berry and 
bulgur salad with sun-dried 
cherries, scallions, and balsamic 
vinaigrette
$425 per person

harissa and maPLe roasted 
Carrots
$375 per person

baLsamiC aCorn squash
with hot chilis and honey
$42–5 per person

Crab and Corn suCCotash
Maryland jumbo lump crab 
ragout blended with cobbed 
corn and lima beans in 
béchamel sauce
$625 per person
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freshLy baked Pies
apple | cherry | pecan
pumpkin| coconut-crusted Key 
Lime | lemon meringue
$2600 each

hoLiday mini Pie bar
assortment of freshly-baked  
individual pies that include  
pumpkin, cranberry-apple, lemon 
meringue, blueberry-almond, 
pecan fudge and mincemeat
$650 per person

Granny smith and WaLnut 
strudeL
baked with plump cranberries and 
raisins served with whipped cream
$3800 each

eGGnoG CheeseCake
spiced graham cracker 
crust,creamy New York style 
egg nog flavor cheese cake , 
gingerbread whipped cream
$3800 each

tannenbaum
dark chocolate mousse, buttermilk 
old fashioned sponge cake, sour 
cherries and cinnamon cream
$5000 each

ChoCoLate CarameL tart
sweet dough, apricot and vanilla 
confit, chocolate cream and cocoa 
nib brittle
$3600 each

banana sPLit tart
sweet dough, strawberry jelly, 
caramelized banana with vanilla, 
milk chocolate cream and peanut 
brittle
$3600 each

berry duChesse tart
red berries cream, yogurt and 
honey mousse with granola 
crunch, lavender macaroons and 
fresh raspberries
$3600 each

seviLLe star
olive oil cake, orange infused 
creme brûlée, walnut nougatine, 
milk chocolate mousse
$5000 each

ChoCoLate LoG
mandarin marmalade, chocolate 
mousse, chocolate biscuit and 
vanilla bitter crumble
$5500 each

bokado Cake
crisp hazelnut cake with Frangelico 
creme brulee, milk chocolate 
and coffee cream, Tahitian vanilla 
mousse and semi-sweet chocolate 
glaze, presented in the shape of a 
present
$5000 each

Pear and sPiCed 
CarameL CharLotte 
Amaretto soaked sponge cake, 
spiced caramel mousse, poached 
pear cubes surrounded by 
ladyfingers 
$4000 each

robusta
coffee brittle and almond sponge 
cake, espresso cream, milk choco-
late and Frangelico cream,dark 
chocolate glaze
$5000 each

dark ChoCoLate hazeLnut 
Pine Cone dome
flourless chocolate cake, hazelnut 
crisp, orange creme brulee, 
chocolate pearls and semisweet 
ganache glaze
$5200 each

buChe de noeL 
available in old-fashioned  
praline, chocolate, Grand  
Marnier and coffee flavors
$4000 each, small serves 10-12 guests
$5500 each, large serves 15-20 guests

s’mores temPtation Cake
graham cracker base, homemade 
marshmallow, milk chocolate 
cream and dark chocolate mirror 
glaze
$5000 each

Signature Cakes & Pies 10-inch round, serves 12-15



Cookies, Cupcakes, and More
hoLiday Cheer sWeets
cranberry crumb bars, rocky road 
bars, mint marshmallow brownies 
and cream puffs
$475 per person

assorted deCorated 
suGar Cookies 
gingerbread men and linzer 
snowflakes 
$325 per person

sour Cherry krinkLe Cookies
$195 per person

Carrot and Cinnamon 
squares
$225 per person

aLmond shortbread With 
Coffee GLaze
$195 per person

aPPLe and Cinnamon fritters
$195 per person

Candy Cane CuPCakes
snow white cupcake with  
peppermint buttercream 
and candy cane chips
$295 each

CheeseCake, broWnie, and 
Cake LoLLiPoPs
a variety of cheesecake, 
brownie, and cake lollipops dipped 
in dark, milk or white chocolate 
coated with holiday cheer
$325 each

aPPLe CobbLer shots
miniature apple cobblers baked in 
a demi taste cup
$3.95 each

saLted eGG noG shooters
egg nog and salted caramel mouse 
topped with whipped cream and 
nutmeg with a crisp wafer in a 
shot glass 
$3.95 each

bananas fosters shooters
layers of caramelized banana, 
rum infused pudding and fresh 
whipped cream served in a shot 
glass
$3.95 each

PePPermint marshmaLLoW 
WhooPie Pies
$250 per person

miniature CannoLi
$250 per person

GinGerbread house 
$25000 Small
$40000 Large

CroquembouChe
a beautiful tower of cream filled 
profiteroles finished with a cloud 
of spun sugar
$17500 each, small, serves 10-12 guests
$22500 each, large, serves 15-20 guests

orChard’s harvest 
sLiCed fruit
seasonal selection of sliced 
cantaloupe, honeydew, Hawaiian 
pineapple, Thai mango, ruby red 
grapefruit, navel orange and whole 
California berries
$495 per person
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