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Build Your Own Fall Feast.

Build-Your-Own Fall Buffet

Choice of Protein

Braised Short Rib

Togarashi dusted short rib, togarashi demi
[GF, DF, Cs]

$28.00 pp

Roasted Stuffed Chicken Breast
Caramelized leek & ricotta filling, apple mostarda,
apple beurre [GF]

$24.00 pp

Cod Al Forno

$26.00 pp
Gremolata pangrattato, saffron broth [DF]

Butternut Squash Steak $22.00 pp

Spiced maple glaze, rosemary mint pistou
[VG, V, GF, DF]

Choice of Starch

Potato Gratin
Creamy gruyere layered potatoes, fresh herbs [VG, GF]

Sweet Potato Gnocchi
Maple sage brown butter [VG]

Pumpkin Farro
Aleppo, pecan gremolata, gouda fonduta, roasted
pumpkin [VG, CN]

Wild Rice Pilaf
Rosemary, cranberry, toasted walnuts [VG, V, GF, DF, CN]

[ VG - vegetarian | V -vegan | GF - gluten free

Choice of Vegetable

Charred Carrots
Charred tri-color harissa honey glazed carrots [VG, GF, DF]

Roasted Butternut Squash
Aleppo spiced maple glaze, toasted walnuts
[VG, v, GF, DF,CN]

Sauteed Brussels Sprouts
Apples, pancetta, shallots, thyme, lemon, honey [GF, DF]

Roasted Broccolini
Sesame, garlic, soy sauce [VG, V, GF, DF, CS]

Choice of Salad

Delicata Squash Caesar Salad
Roasted delicata squash, toasted pepitas, Tuscan kale,
Parmigiano Reggiano, Caesar dressing [VG, GF, CS]

Fall Harvest Salad
Kale, spinach, arugula, apple, pear, dried cranberries, roasted
sweet potato, maple mustard vinaigrette [VG, V, GF, DF]

DF - dairy free | CN - contains nuts | CS - contains seeds ]

Order anytime online or at delivery@blueplatechicago.com or call us Monday-Friday (9am - 5pm) | 312.377.0927

Two business days’ notice required | A minimum order subtotal of $250 is required with a 10-person/piece minimum per selection | Delivery charges apply
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Small Bites

Duck Prosciutto Toast $51.00 dozen
Brioche, apple butter, pecorino, apple cider pearls

Butternut Squash Crostini $52.00 dozen
Caramelized butternut squash, whipped goat cheese, toasted
pistachio, white chocolate, fig vincotto [VG, CN]

Stuffed Mushrooms $42.00 dozen
Button mushrooms filled with a savory mix of breadcrumbs,
garlic, parmesan, and sage [VG]

Savory Pumpkin Tartlet $45.00 dozen
Sage pumpkin custard, gruyere, crispy prosciutto

Roasted Sweet Potato Cup $45.00 dozen
Cashew cream, pomegranate, thyme [VG, V, GF, DF, CN]

Oktoberfest Party Tray

M-$150 serves 15-18 | L-$204 serves 20-24

Nueske's beef stick, smoked Polish sausage, Weisswurst
sausage, smoked gouda, Merkt’'s cheese, Dijon mustard, stone
ground mustard, pretzel bites, cornichons, bread and butter
pickles, gourmet crackers

[ VG - vegetarian | V -vegan | GF - gluten free |
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Indulge in fall flavors
packed into bite-sized treats

Sweet Bites

Pumpkin Spice Cupcake $4.50 each

Ginger buttercream [VG, V, DF]
Apple Tart Tatin $4.00 each
Upside-down caramelized apple tart, cream
cheese crust [VG]

Bourbon Pecan Tart $4.50 each
Sweet vanilla crust, bourbon pecan filling, whipped

topping [VG, CN]

$4.50 each

Ginger Spice Cupcake
Maple buttercream, fall sprinkles [VG]

DF - dairy free | CN - contains nuts | CS - contains seeds ]

Order anytime online or at delivery@blueplatechicago.com or call us Monday-Friday (9am - 5pm) | 312.377.0927

Two business days’ notice required | 10-person/piece minimum per selection unless otherwise noted | Delivery charges apply



