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——    SSEEAAFFOOOODD ——

MMaarryyllaanndd  CCrraabb  CCaakkeess
classic Maryland-style preparation;

finest quality lump crabmeat, delicately seasoned
and sauteed; plated with a braised fennel slaw

MMaaiinnee  SSaallmmoonn
horseradish and potato encrusted

with tarragon vin blanc over asparagus spears

SSaallmmoonn  iinn  PPhhyylllloo
fillet of salmon rolled with a filling of

spinach mushroom duxelles; baked and served over
vegetables julienne with a saffron vin blanc

LLaa  QQuuiinnttaa  GGrriilllleedd  SShhrriimmpp
a piquant timbale of corn and zucchini

surrounded by five ancho chile marinated shrimp;
accented with a roasted tomato sauce and

crisp tortilla shoestrings

SSeeaaffoooodd  CCrreeppeess
lump crabmeat and shrimp, rolled and baked

in a tender crepe with swiss cheese mornay sauce
as an appetizer or a main course

RRooaasstteedd  SSaallmmoonn  FFiilleett
roasted with a dusting of sun-dried tomato and herbs;

served on a bed of broccoli rabe and finished with lemon aioli

AAllmmoonndd  DDuusstteedd  SSeeaa  BBaassss
pan-seared and finished in the oven;

served with a delicate ginger tomato cream;
plated over winter greens; fried carrot garnish

SSeeaa  BBaassss  PPrroovveennccaall
braised in an aromatic broth of tomato, white beans, onion

and herbs; finished with a roasted tomato reduction

SSwwoorrddffiisshh  CCaappoonnaattaa
grilled swordfish steak over three onion couscous;

finished with caponata sauce

PPiissttaacchhiioo  EEnnccrruusstteedd  SSnnaappppeerr
red snapper, pan-fried with a dusting of pistachio nut flour;

served with caramelized mashed potatoes & roasted tomato confit

(each served with complementary breads and rolls)

——  VVEEGGEETTAARRIIAANN  ——

SSppiinnaacchh  CCaannnneelllloonnii
two housemade crepes rolled with a filling of

spinach, mushroom and ricotta;
baked and served with

a creamy pink tomato rosemary sauce

EEggggppllaanntt  RRoollllaattiinnii
sliced eggplant, rolled with a filling of mozzarella

and ricotta cheeses; baked and topped with
our special marinara sauce and parmesan

WWiilldd  MMuusshhrroooomm  LLaassaaggnnee
medley of sauteed wild mushrooms

layered with herbed tomato sauce, fresh egg pasta,
mozzarella, ricotta and parmesan;

finished with a mornay sauce and fried basil

VVeeggeettaabbllee  NNaappoolleeoonn
skewer of grilled eggplant, red pepper, red bliss potato,

goat cheese and winter greens plated on a
vegetable sauce with simmered cannellini beans

VVeeggeettaabbllee  eenn  CCrroouuttee
fresh steamed vegetables brunoise,

bound in a light cheese sauce,
wrapped and baked in phyllo pastry;
served sliced with ginger-carrot sauce

SSppiinnaacchh  LLaassaaggnnee
spinach lasagne noodles layered with
ricotta, mozzarella and feta cheeses,

watercress, basil, roasted garlic and tomato sauce

FFrreesshh  RRaavviioollii
• artichoke filled with roasted tomato sauce;
• pesto filled with herbed vin blanc sauce;

• cheese filled with fresh diced tomato sauce;
• asparagus filled with asparagus tip vin blanc sauce

FFaarrffaallllee  MMeellaannzzaannaa
bow tie pasta tossed with a grilled eggplant,

plum tomato and balsamic-basil sauce;
finished with parmesan cheese

(each served with complementary breads and rolls)
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——  FFOOWWLL  ——

BBrreeaasstt  ooff  DDuucckk
with a blueberry ginger sauce;
confetti wild rice with almonds

MMaappllee  GGllaazzeedd  CChhiicckkeenn  BBrreeaasstt
oven roasted cider and maple glazed;

with almond and apricot crunch

PPeeccaann  CCrruusstteedd  CChhiicckkeenn
boneless breast of chicken baked with pecan panko crumbs;

served over sweet potato puree with praline;
creole mustard sauce; haricots verts

CCiivveett  ddee  PPoouulleett
now a Main Street Classic:

pieces of tender chicken breast,
marinated with aromatic herbs and spices, and

simmered in a dried plum, olive and caper sauce;
served over cabernet rice; buttered haricots verts

CChhiicckkeenn  AAlllleeggrroo
mozzarella and prosciutto stuffed chicken breast;

sliced on the bias and served with
rosemary-tomato sauce and spinach souffle

PPaann--SSeeaarreedd  BBrreeaasstt  ooff  CChhiicckkeenn
portobello mushroom gravy,

caramelized mashed potatoes, shoestring carrots
with thyme butter; garnished with crispy leeks

CChhiicckkeenn  PPoossiittaannoo
pounded chicken breast dusted with parmesan,
sauteed and served in an artichoke white wine

lemon sauce over rice pilaf

CChhiicckkeenn  aanndd  GGooaatt  CChheeeessee  CCrreeppeess
tender crepes rolled with diced roast chicken,

goat cheese and caramelized onion;
finished with a wild mushroom Madeira sauce

CChhiicckkeenn  PPiiccccaattaa
sauteed medallions of chicken

served with a light lemon butter sauce,
pilaf and roasted carrots with tarragon

(each served with complementary breads and rolls)

——  MMEEAATTSS ——

RRaacckk  ooff  LLaammbb
roasted with herbed dijon crumbs;

served with wild mushroom pudding and
haricots verts with petit pois

CChhaarr--GGrriilllleedd  FFiilleett  MMiiggnnoonn
with Roquefort sauce and port wine drizzle;

grilled cherry tomatoes
and roasted carrots with tarragon

BBrraaiisseedd  LLaammbb  SShhaannkk
slowly braised until bone-tender in a sherried orange sauce;

served over creamy parmesan polenta
with a sprinkling of fresh herbs

RRoolllleedd  FFllaannkk  SStteeaakk
stuffed with spinach, pistachio and jarlsberg,

roasted, sliced and served with
oven roasted potatoes and zucchini gratin

PPoorrkk  CCaallvvaaddooss
medallions of pork sauteed with Calvados and cream;

apple compote, rosemary roasted potatoes
and haricots verts

PPoorrkk  TTeennddeerrllooiinn  LLiinnggoonnbbeerrrryy
grilled, sliced and served over

caramelized onion mashed potato
with a port-lingonberry demi-glace; haricots verts

VVeeaall  MMeeddaalllliioonnss
pan seared and plated with

roasted wild mushrooms and pearl onions au jus;
semolina gnocchi with parmesan, and spinach souffle

VVeeaall  SSaallttiimmbbooccccaa
sauteed veal scaloppini, prosciutto, spinach and fontina;

finished with a marsala sage sauce;
served over fettuccine

RRooaasstteedd  TTeennddeerrllooiinn  ooff  VVeeaall
with red wine demi-glace, potato gnocchi 

and skillet carrots with sage

(each served with complementary breads and rolls)
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PPllaatteedd  EEnnttrreeeess
––  SSIIDDEESS ——

GGrriilllleedd  CChheerrrryy  TToommaattooeess

HHaarriiccoottss  VVeerrttss

RRooaasstteedd  AAssppaarraagguuss  wwiitthh  TTaarrrraaggoonn

PPeettiitt  PPooiiss  aanndd  HHaarriiccoottss  VVeerrttss
with shallot butter

PPeeaass,,  CCuuccuummbbeerr  aanndd  PPrroosscciiuuttttoo

SSppiinnaacchh    SSoouuffffllee

BBaabbyy  SSppiinnaacchh
and garlic bread pudding

MMuusshhrroooomm  AAssppaarraagguuss  FFrriiccaasssseeee

WWiilldd  MMuusshhrroooomm  PPuuddddiinngg

BBaallssaammiicc  BBrraaiisseedd  BBeeeettss

BBrraaiisseedd  RReedd  CCaabbbbaaggee  wwiitthh  AAppppllee

JJuulliieennnneedd  ZZuucccchhiinnii,,  SSqquuaasshh  aanndd  CCaarrrroott

ZZuucccchhiinnii  GGrraattiinn

SSkkiilllleett  CCaarrrroottss  wwiitthh  SSaaggee

PPoottaattoo  SSaavvooyyaarrddee
thin layers baked with garlic infused cream

MMaasshheedd  PPoottaattooeess
caramelized onion, sour cream chive, wasabi or blue cheese & garlic

RRoosseemmaarryy  RRooaasstteedd  PPoottaattooeess

SSwweeeett  PPoottaattoo  PPuurreeee
with Praline

PPoottaattoo  aanndd  TTuurrnniipp  PPuurreeee

HHeerrbbeedd  RRiissoottttoo  CCaakkee

HHeerrbbeedd  SSppaaeettzzllee

SSeemmoolliinnaa  GGnnoocccchhii  wwiitthh  PPaarrmmeessaann

CCoonnffeettttii  WWiilldd  aanndd  BBrroowwnn  RRiiccee

WWiilldd  RRiiccee
with dried cherries and almonds

––  SSTTAARRTTEERRSS  ——

LLoobbsstteerr  RRaavviioollii
with tomato tarragon sauce

MMaarryyllaanndd  CCrraabb  CCaakkee
with remoulade sauce

TTeeqquuiillaa  GGrriilllleedd  SShhrriimmpp
with cantaloupe and feta

AAkkvvaavviitt  CCuurreedd  SSaallmmoonn  GGrraavvllaaxx
with mustard dill sauce and black bread

CCrraabb  aanndd  SShhrriimmpp  CCrreeppee

PPooaacchheedd  SSaallmmoonn
with cucumber petit pois salsa

DDuucckk  CCoonnffiitt
over frisee with lingonberry sauce and walnuts

CCaarraammeelliizzeedd  PPeeaarr  aanndd  BBlluuee  CChheeeessee
over bibb lettuce with balsamic vinaigrette; crispy onions

BBeeeett  aanndd  FFeettaa  SSaallaadd
over mesclun greens with balsamic vinaigrette

WWaatteerrccrreessss,,  EEnnddiivvee  aanndd  RRooqquueeffoorrtt
a composed salad finished with a champagne vinaigrette

CCllaassssiicc  CCaaeessaarr  SSaallaadd

AAuuttuummnn  SSppiinnaacchh  SSaallaadd
with julienned black forest ham and granny smith apple;

dried cranberries and caramelized walnuts in a dijon vinaigrette

MMeesscclluunn  BBaabbyy  GGrreeeennss
with balsamic vinaigrette

PPoottaattoo  LLeeeekk  SSoouupp

CCrreeaamm  ooff  CCuuccuummbbeerr  SSoouupp

CCaarrrroott  GGiinnggeerr  SSoouupp

WWiilldd  RRiiccee  &&  MMuusshhrroooomm  SSoouupp

HHaarrvveesstt  SSoouupp
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PPllaatteedd  EEnnttrreeeess
––  DDEESSSSEERRTTSS ——

recommended for full-service parties
(minimums may apply to certain items)

CCooffffeeee  PPoott  ddee  CCrreemmee
coffee infused custard topped with whipped cream and
a sprinkling of cinnamon; tuile spoon and berry garnish

TTrrii--LLaayyeerr  CChheeeesseeccaakkee
layers of chocolate, mocha and vanilla bean cheesecake

on a shortbread cookie; with Belgian chocolate sauce
and white chocolate cigarette

CCooccoonnuutt  BBaavvaarriiaann
subtle and light coconut pudding

with fresh raspberry coulis and berry garnish

BBeellggiiaann  CChhooccoollaattee  TTaarrtt
creamy chocolate and flaky crust

served with vanilla anglaise and berry garnish

WWaallnnuutt  EEsspprreessssoo  TTaarrtt
walnuts and espresso in a decadently rich tart;

coffee caramel ice cream & chocolate cigarette garnish

CChhooccoollaattee  SSoouuffffllee
moist, rich chocolate souffle topped with anise creme anglaise;

white chocolate cigarette

CChhooccoollaattee  PPeeaarr  SSaammpplleerr
thin slice of Belgian chocolate tart and a tasting of pear tarte Tatin

with brandy walnut ice cream & a drizzle of chocolate sauce

FFrreenncchh  AAppppllee  TTaarrtt
vanilla custard and baked apples with flaky puff pastry

and plumped raisins; served with caramel sauce

AAppppllee  DDuummpplliinngg
tart granny smith apple stuffed with cinnamon and pecans,

baked in a flaky dough; caramel creme anglaise

VVaanniillllaa  BBeerrrryy  MMoouussssee
vanilla bean mousse hides a mixed berry gelee center;
surrounded with meringue sticks; plated with berry coulis

VVaanniillllaa  BBeeaann  PPaannnnaa  CCoottttaa
Italian "cooked cream" infused with vanilla beans;

serve with blackberry compote 

CCrraannbbeerrrryy  AAppppllee  SSttrruuddeell
sweet apples, tart fresh cranberries and raisins

packed into a flaky strudel; served with vanilla anglaise

PPuummppkkiinn  CChhiiffffoonn  NNaappoolleeoonn
light pumpkin mousse layered between delicate,

crisp honey lace cookies; served with
warm sauteed sugar pumpkin and cinnamon

PPooaacchheeddWWiinntteerr  FFrruuiittss
served with Chablis sabayon


