
Menu #1

CANAPES

Quinoa cakes with lemon yogurt sauce OR roasted tomato relish 
Mango cucumber avocado Nori Rolls with soy sesame sauce  

Fresh fig and walnut with stilton on a bed of proscuitto 
Smoked salmon on a swirl of herbed cream cheese served in a sesame cone with capers and fresh 

lemon zest 
Artfully arranged seafood display on shaved ice with sauces  

Assorted cheese tray with artisanal crackers, grapes and dried fruit, nuts and preserves  
Fruit display with berry and melon skewers and mint garnish 

SALADS 

Shaved Fennel and Apple salad with pistachios, dried cranberries tossed in a lemon olive oil dressing  
Roasted Spring Vegetable Quinoa Salad  

Shaved Cauliflower and radicchio Salad with honey glazed walnuts in a Dijon Lemon vinaigrette 
Brussels Sprout and Kale Ceasar salad with roasted spiced almonds   

Frisee, Lentils, Bacon and Pear salad with roasted hazelnuts tossed in a tangy red wine dressing 
Butternut Squash and Farro with a Honey Harissa Dressing 

MAINS 

Slow roasted Salmon with fennel, citrus and Chilies  
Parmesan Chicken with Roasted Romaine 

Cedar Plank Maple Glazed Salmon  
Grilled Chicken with a parsley and pine nut gremolata 

SIDES

Roasted new baby red, and fingerling potatoes tossed with fresh herbs and olive oil 
Grilled carrots over Lentils and horseradish yogurt sauce  

Wild rice with mushrooms and wilted spinach 



DESSERT 

Mini key lime pie in mason  
Mini one bite s’mores 

Individual Tiramisu in mini mason jars 
Homemade “pop tarts” with assorted fillings such as cinnamon and brown sugar, nutella and 

marshmallow, homemade preserves, basil and blueberry  
Bite sized desserts 

Homemade squares, mini strawberry shortcakes, s’more bites, homemade cookies  
Fresh fruit

MENU #2 

SALADS

Roasted Potato salad with pesto, marinated cherry tomatoes with pieces of torn basil tossed with olive 
oil and pepper and sea salt 

Spring greens with candied Meyer lemons and spicy fried goat cheese   
Roasted corn and tomato salad with blue cheese and bacon lightly tossed in extra virgin olive oil with 

salt and cracked pepper 
Baby kale and strawberry salad with spicy toasted almonds and fresh avocado  

MAINS

Crisp grilled Mahi Mahi with pistachio butter 
Honey glazed chicken with scallions and sesame seeds 

Crusted citrus tilapia with blood orange salsa  
Summer grilled pork chops with roasted cherry tomatoes, lemon, basil and cracked pepper  

SIDES 
Fire roasted Brussels sprouts with parmesan and chipotle  

Roasted garlic and basil quinoa  
Creamy cheddar mac n’ cheese 



MENU #3 

SALADS

Classic Caesar salad with brioche croutons bacon and cherry tomatoes 
Country potato salad with dill, reduced fat mayo and celery 

Garden mixed greens with mustard dressing  
Greek orzo salad with black olives, feta, red onion and cucumber 

MAINS 

Assorted gourmet wraps – chicken, roasted vegetable, maple glazed ham and cheddar with pickles (kid 
friendly!) 

Macaroni and cheese  
Chicken parmesan with mini buns  

Roasted vegetable summer time salad served warm with pesto – nut free option available**

DESSERTS

Rice crispie squares made with ruffle potato 
chips chocolate chips and sprinkles 

Double chocolate brownies  
Strawberry shortcakes

SIDES

Homemade bbq chips 
Crispy buffalo oven fries 
Grilled corn and cheddar quinoa 


