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——  VVEEGGEETTAATTIIAANN  ——

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

watercress, basil, roasted garlic and tomato sauce

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

PPuummppkkiinn  RRaavviioollii
served with fried sage

and brown butter parmesan sauce

VVeeggeettaabbllee  SSttrruuddeell
fresh steamed vegetables brunoise,

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

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

Let Main Street's six

PPRROOFFEESSSSIIOONNAALL

EEVVEENNTT  CCOOOORRDDIINNAATTOORRSS
provide you with

the resources and knowledge
to plan and carry out

every detail of
your most important event.

—— SSEEAAFFOOOODD ——

MMaarryyllaanndd  CCrraabb  CCaakkeess
classic Maryland-style preparation;

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

SShhrriimmpp  BBeerrssaagglliieerree
pan-seared shrimp in a porcini cognac sauce

with sun-dried tomatoes
over orzo pasta

PPaann  SSeeaarreedd  LLooiinn  ooff  TTuunnaa
over wasabi mashed potatoes; granished with 

pickled red onion, sesame haricots verts

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 caponaa sauce

ZZuucccchhiinnii  WWrraappppeedd  TTiillaappiiaa
served in a white wine enriched sauce

studded with a brunoise of zucchini, red pepper, carrot,
squash and pearl posta

PPiissttaacchhiioo  EEnnccrruusstteedd  SSnnaappppeerr
red snapper, pan-fried with a dusting of

pistachio nut flour; served with caramelized
mashed potatoes and roasted tomato confit
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——  FFOOWWLL  ——

CChhaarrddoonnnnaayy  CChhiicckkeenn
roasted french breast of chicken,

tarragon vin blanc sauce;
julienne vegetables

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  EEmmeelliiaa
boneless breast of chicken,

lightly coated with egg-wash and panko crumbs,
sauteed and served with cabernet rice;

garnished with sweet onion marmalade; julienne carrots

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 haricots verts

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

——  MMEEAATTSS  ——

GGrriilllleedd  TToouurrnneeddoo  ooff  BBeeeeff
with cabernet demi-glace, grilled cherry tomatoes

and spinach stuffed mushroom cap

RRoolllleedd  FFllaannkk  SStteeaakk
stuffed with spinach, pistachio and jarlsberg,

roasted, sliced and served with
oven roasted potatoes and parslied carrots

TTeennddeerrllooiinn  TTiippss
tenderloin of beef in a brown mushroom sauce;

served in vol-au-vent;
petit pois and glazed carrots

VVeeaall  MMeeddaalllliioonnss
pan seared and plated with

roasted wild mushrooms and pearl onions au jus;
savoyarde potato and haricots verts

VVeeaall  MMiillaannoo
pan-seared and finished with

crisp pancetta and port demi-glace;
herbed risotto cakes and ratatouille

VVeeaall  SSaallttiimmbbooccccaa
sauteed veal scaloppini, prosciutto,

spinach and fontina;
finished with a marsala sage sauce;

served over fettuccine

PPoorrkk  TTeennddeerrllooiinn  LLiinnggoonnbbeerrrryy
grilled, sliced and served over

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

PPoorrkk  MMeeddaalllliioonnss
with braised fennel in vermouth cream sauce;

served with confetti wild rice and petit pois

RRaacckk  ooff  LLaammbb
roasted with herbed dijon crumbs;
served with potato savoyarde and

haricots verts with petit pois
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––  FFIIRRSSTT  CCOOUURRSSEESS  ——

LLoobbsstteerr  RRaavviioollii
with tomato tarragon sauce

MMaarryyllaanndd  CCrraabbccaakkee
with remoulade sauce

AAuuttuummnn  SSppiinnaacchh  SSaallaadd
julienned black forest ham and granny smith apple

with a sprinkling of dried cranberries and
toasted caramelized walnuts;

tossed with spinach in a dijon vinaigrette

WWaatteerrccrreessss,,  EEnnddiivvee  aanndd  RRooqquueeffoorrtt
a composed salad finished with

champagne vinaigrette

PPooaacchheedd  PPeeaarr
over baby greens with stilton blue cheese

AAkkvvaavviitt  CCuurreedd  SSaallmmoonn  GGrraavvllaaxx
with mustard dill sauce and black bread

BBeeeett  aanndd  FFeettaa  SSaallaadd
over mesclun greens with balsamic vinaigrette

MMeesscclluunn  GGrreeeennss
with brie cubes and raspberry vinaigrette

––  SSIIDDEE  SSAALLAADDSS  ——

CCllaassssiicc  CCaaeessaarr
with creamy caesar dressing

MMeesscclluunn  BBaabbyy  GGrreeeennss
with balsamic vinaigrette

SSppiinnaacchh  SSaallaadd
with honey mustard dressing

––  SSOOUUPPSS  ——

RRiibboolllliittaa

PPoottaattoo  LLeeeekk

WWiilldd  MMuusshhrroooomm
with wild rice

HHaarrvveesstt
silky puree of carrot, potato, tomato & basil

with a chicken stock

––  VVEEGGEETTAABBLLEESS  ——

ZZuucccchhiinnii  MMoouussssee
in emmenthal cheese custard

HHaarriiccoottss  VVeerrttss  aanndd  PPeettiitt  PPooiiss
with shallot butter

SSppiinnaacchh  SSoouuffffllee

RRaattaattoouuiillllee
eggplant, zucchini, peppers, onions and tomatoes

GGrriilllleedd  CChheerrrryy  TToommaattooeess

SSppiinnaacchh  SSttuuffffeedd  MMuusshhrroooomm  CCaapp

OOvveenn  RRooaasstteedd  VVeeggeettaabblleess
carrots, parsnips, turnips, red onion & red bliss potato

WWiilldd  MMuusshhrroooomm  TTaarrtt

HHeerrbbeedd  RRiissoottttoo  CCaakkee

SSwweeeett  PPoottaattoo  PPuurreeee  wwiitthh  PPrraalliinnee

PPoottaattoo  SSaavvooyyaarrddee
thin layers baked with garlic infused cream

MMaasshheedd  PPoottaattooeess
caramelized onion, sour cream chive

or blue cheese & garlic
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––  DDEESSSSEERRTTSS  ——

AAssssoorrtteedd  TTrriifflleess
carrot cake, chocolate raspberry hazelnut and spiced pumpkin

CChhooccoollaattee  GGiiaanndduujjaa  RRoouullaaddee
with vanilla sauce, halved strawberry,
crushed hazelnuts and cocoa garnish

AAppppllee  DDuummpplliinngg
with cinnamon creme anglaise & cinnamon

VVaanniillllaa  BBeeaann  PPaannnnaa  CCoottttaa
with fruit compote

FFrreenncchh  AAppppllee  TTaarrtt
with caramel sauce

IIttaalliiaann  TTiirraammiissuu
with mocha sauce, cocoa powder and chocolate cigarette

CCrreeppeess  SSuuzzeettttee
vanilla filled crepe with orange sauce

IInnddiivviidduuaall  AAppppllee  GGaalleettttee
free-form apple pie

MMiissssiissssiippppii  MMuudd  CCaakkee
extraordinarily dense, rich chocolate bourbon

bundt cake served a la mode

KKeeyy  LLiimmee  PPiiee
authentic pie in a graham cracker crust

CCaarrrroott  CCaakkee
wonderfully moist and rich with walnuts and raisins;

traditional cream cheese icing

SSeeaassoonnaall  FFrruuiitt  TTuurrnnoovveerr
with vanilla ice cream

SSeeaassoonnaall  FFrruuiittss  &&  BBeerrrriieess

HHoommeemmaaddee  IIccee  CCrreeaamm  &&  SSoorrbbeett

SSppeecciiaall  OOccccaassiioonn  CCaakkeess
custom inscribed

HHoolliiddaayy  SSppeecciiaallttiieess


