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Radicchio & Frisée Salad |$7.00pp
 Salt and vinegar slelielis chip, dil,
horseradish [VG, V, GF, DF] |
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	CORPORATE | DELIVERY
	FALL &
	WINTER

	SPECIALS
	Celebrate the season with a menu inspired by the warm, comforting flavors of fall and winter.
	From hearty proteins and seasonal sides to savory bites and festive sweets, our seasonal specials bring something memorable to every gathering. Build a complete buffet or add a few fall and winter favorites to create a menu made for the season.

	BUILD-YOUR-OWN

	FALL BUFFET
	PROTEIN
	Baked Salmon Steak  |  $32.00 pp
	Apple saba, melted leeks [GF, DF]

	Petit Tender Medallion  |  $32.00 pp
	Harissa butter [GF]

	Grilled Airline Chicken Breast  |  $30.00 pp
	Smoked oyster mushrooms [GF]

	Roasted Turkey Breast  |  $30.00 pp
	Sage turkey sausage gravy

	Pumpkin Ravioli  |   $28.00 pp
	Rosemary brown butter, cipollini confit,
	Manchego [VG]

	Cauliflower Steak  |   $26.00 pp
	Cashew vinaigrette [VG, V, GF, DF, CN]


	VEGETABLE
	Parsnip Confit
	Tarragon, local apples [VG, V, GF, DF]

	Bacon Braised Brussels Sprouts
	Havarti, cracked pepper [GF]

	Wilted Winter Greens
	Aleppo, lemon, crispy shallot [VG, V, GF, DF]


	STARCH
	SALAD
	Roasted Rutabaga Smash
	Molasses butter [VG, GF]

	Pan-Seared Gnocchi
	Black truffle bechamel [VG]

	Roasted Sweet Potato
	Spiced peanuts, scallion [VG, V, GF, DF, CN]

	Autumn Squash Salad  |  $6.00 pp
	Baby kale, pepita dukkah, red curry coconut dressing  [VG, V, GF, DF, CS]

	Roasted Cauliflower Salad  |  $7.00 pp
	Frisée, roasted cauliflower, tahini ranch, fried caper,  red onion, pickled Fresno chili [VG, GF, CS]

	Radicchio & Frisée Salad  |  $7.00 pp
	Salt and vinegar potato chip, dill, mustard, horseradish [VG, V, GF, DF]



	SMALL BITES
	Banh Mi Bite  |  $48.00 dozen
	Crostini, luncheon meat, pickled carrot,
	daikon, jalapeño, hoisin, basil mayo [DF]

	Vol au Vent  |  $52.00 dozen
	Shredded turkey, mushroom duxelles,
	cranberry, hazelnut [CN]

	Pumpkin Skewer  |  $42.00 dozen
	Pomegranate BBQ, crushed walnut,
	sage [VG, V, GF, DF, CN]

	Smoked Pork Sausage  |  $48.00 dozen
	Sautéed kraut, yam mustard, fine herbs

	[GF, DF]
	Pickled Deviled Egg  |  $42.00 dozen
	Hot sauce, bacon, chive [GF]

	Herbed Yogurt & Root Vegetable Tray
	S-$60 serves 10-12 | M-$80 serves 15-18
	Curried root vegetable, toasted
	sunflower seed pesto [VG, GF, CS]

	Oktoberfest Party Tray
	M-$210 serves 15-18 | L-$280 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




