
Carry-Out Menu
Main Street Fine Catering

Appetizer Platters
unless otherwise noted,

each serves approx. 10; large serves approx. 20

Domestic Cheese
aged Vermont cheddar, Wisconsin blue & Havarti; garnished with grapes, $41

Gourmet Cheese
four hand-selected quality imported cheeses, berries and fresh & dried fruits, $65

Baked Brie with Raspberries
imported French brie topped with raspberry puree, wrapped and baked in phyllo, $42

Fruits and Berries
cubed cantaloupe, honeydew melon & pineapple, strawberries and grapes... ready-to-enjoy, $42

Crudite
assortment of bite-sized, fresh, seasonal garden vegetables with your choice of spinach or herb dip, $41

Hummus & Baba Ghanoush
pint each of hummus and red pepper baba ghanoush; cracker bread, $40

Southwest Con Queso Dip
layers of avocado puree, chili-spiced cream,

grated cheese, diced jalapeno, tomato and scallion;
tortilla chips for dipping

sm. $20 lg. $37

Norwegian Smoked Salmon
classic presentation with caper cream cheese and black bread, lg. $55

Tenderloin of Beef
lean, perfectly roasted filet, thin sliced and

presented with cocktail breads and green peppercorn mustard sauce
sm. $52 lg. $90

Smoked Turkey & Black Forest Ham
thin sliced and presented with

champagne mustard and plum catsup, lg. $48

Cocktail Croissants
ask for our seasonal variety, $36 doz.

Glazed Pork Tenderloin
slices of marinated, grilled pork tenderloin served with mango chutney, $48

Marinated Flank Steak
sliced and served with Mediterranean potato and green bean salad, $48

Savory Baked Cheesecakes
• cheddar-chutney with red and green apple slices

• basil-pinenut pesto with tomato salsa
• sun-dried tomato & feta with cracker bread & water biscuits

sm. $35 lg. $45
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Hors d'Oeuvre
individual selections — priced per dozen

Herbed Goat Cheese & Tomato Canapes, $18

Phyllo Bundles
artichoke parmesan or wild mushroom, $18

Buffalo Chicken Pinwheels, $20

Crab and Shrimp Wontons, $24

Tequila and Lime Grilled Shrimp, $26

Summer Brie Bites
with crisp panko crumb crust; raspberry dipping sauce, $18

Island Chicken Bites
in a coconut batter; citrus marmalade, $18

Chicken Skewers Thai or tandoori-style, $24

Filet of Beef Canapes
on bread rounds with horseradish cream sauce, $27

Cocktail Shrimp, $24 (min. 4 doz.)

Entrees
Sliced Filet of Beef

with green peppercorn sauce
$52 per lb. (min. 3 lb.)

Maple-Soy Grilled Salmon
(served at room temperature)

$34 per lb.

Poached Salmon Filet
poached in a court bouillon;

served room temperature with a creamy herb sauce
$34 per lb.

Tuscan Chicken Grill
marinated & grilled boneless breast, sliced and

mixed with marinated grilled vegetables;
$24 per lb.

Lemon Chicken Vinaigrette
chicken medallions, dipped in a sheer batter,
sauteed, and served at room temperature in a

tangy lemon caper vinaigrette
$27 per lb.

Chicken Positano
scaloppini of chicken dusted in parmesan;

prepared with a creamy artichoke lemon wine sauce
$27 per lb.

Wild Mushroom Ravioli
with herb vin blanc

$18 per dozen (min. 4 doz.)

Spinach-Mushroom Cannelloni
housemade crepes rolled with a filling of

spinach, mushroom and ricotta; baked and served with
a creamy pink tomato rosemary sauce

$6 each, (min. 1 doz.)
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Asian Rim Soba Noodles
(served at room temperature)

soba noodles with jicama, cucumber, mizuna greens
and red pepper; Asian-style ginger soy dressing

$10 per lb.

Farfalle with Baby Spinach
bowtie pasta tossed in a walnut, sun-dried tomato and

garlic infused olive oil with fresh baby spinach, ricotta and parmesan cheese
$12 per lb.

Pasta Bolognese
veal, pork and beef, slowly simmered with tomato,
garlic and rosemary in a round, rich meat sauce;

served over penne
$10 per lb.

Seasonal Pastas of the Week
priced per lb.

Soup & Salads
Mesclun Baby Greens Balsamico, $4.00 per person

Arugula Salad, $4.25 per person

Caesar Salad, $4.00 per person

Classic Spinach, $4.25 per person

Gazpacho, $8 per quart

Side Dishes
Julienne Vegetables, $10 per lb

French Green Beans, $18 per lb

Confetti Wild & Brown Rice, $10 per lb

Caramelized Onion Mashed Potatoes, $7 per lb

Haricot Vert with Petit Pois, $18 per lb

Couscous with Currants, $9 per lb

Mediterranean Potato Salad, $9 per lb
with green beans and cracked black pepper in vinaigrette

Chilled Asparagus, $15 per lb
with citrus vinaigrette and lemon zest
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This menu available through Main Street's fine Catering division

We require 3 days advance notice for orders — 10 person minimum order

Telephone 609.921.2777x2 To Place Your Orders


