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Appetizer Platters*
each serves a minimum of 10

(depending on number of additional offerings)

Heartland Cheeses
aged Vermont cheddar, Wisconsin blue & Havarti;

garnished with grapes, $42

Baked Brie
half wheel wrapped in a decorated crust of phyllo

with ginger-apple chutney, $46

Grilled Vegetables Provencal
fennel, sweet peppers, zucchini & carrots

accompanied with a tapenade dip, $45

Seared Ahi Tuna
with wasabi mayonnaise and pickled ginger;

served with rice crackers, $40

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

presented with cocktail breads and
green peppercorn mustard sauce, $52 

Antipasto Reggiano
salami, prosciutto, fresh mozzarella,

asiago, haricot vert and herbed crostini, $42

Norwegian Smoked Salmon
classic presentation with caper cream cheese

and black bread, $55

Fresh Poached Shrimp
choice of spicy cocktail or louis sauce

4 dozen minimum, $24/doz

Individual Hors d'oeuvres*

— Hot Individual Selections —
4 dozen minimum each type; priced by the dozen

Phyllo Bundles
spinach feta or wild mushroom, $18/doz

Beet Risotto Cake
with Vermont cheese and caramelized walnuts, $18/doz

Maryland Crab Cakes
made with fresh blue crab meat
topped with basil aioli, $24/doz

Cremini Mushrooms
stuffed with spinach, sausage & goat cheese, $20/doz

Brie and Parma Ham Quesadilla
topped with red wine poached fig, $18/doz

Chicken and Apple Sausage
in a pastry blanket;

offered with spicy mustard, $20/doz

— Cold Individual Selections —
4 dozen minimum each type priced by the dozen

Herbed Goat Cheese & Tomato Canape, $18/doz

Antipasto Pinwheel
pesto cream cheese with crisp prosciutto,

smoked mozzarella and red pepper;
rolled in a tomato-scented tortilla, $18/doz

Petite Smoked Salmon Pinwheel
with basil creme fraiche filling, $24/doz

Pork Tenderloin Crostini
with mango chutney, $22/doz

Stilton Spread with Caramelized Pear
on raisin walnut canape, $16/doz

Tandoori Chicken Skewers
with yogurt cucumber raita, $26/doz
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BBUUFFFFEETT  MMEENNUUSS
include two entrees, salad, vegetable and bread

18 person minimum

Marinated Pork Loin  •  Pumpkin Ravioli
marinated pork loin with spiced apple compote

pumpkin ravioli with sage cream sauce

$28.00

Tilapia con Funghi  •  Chicken Chasseur
mild white fish filet, oven-baked, topped with truffled wild mushroom

medallions of chicken sauteed with plum tomatoes, mushrooms and onions; madeira brown sauce

$30.00

Salmon Filet  •  Veal Ragout
grilled filet of salmon with lemon thyme butter

lean veal, cubed, braised and slowly simmered in a rich stock of wine with vegetables and fresh herbs

$30.00

Chicken Positano  •  Spinach Mushroom Cannelloni
scaloppini of chicken dusted in parmesan; with a creamy artichoke lemon wine sauce

housemade crepes rolled with a filling of spinach, mushroom and ricotta;
baked and served with a creamy pink tomato rosemary sauce

$29.00

Tenderloin Tips  •  Spinach Gorgonzola Ravioli
tenderloin tips in a brown mushroom sauce served over buttered noodles

spinach gorgonzola ravioli with tomato cream sauce

$28.00

Pork Calvados  •  Wild Mushroom Ravioli
medallions of pork sauteed with Calvados & cream; spiced apple slices

mushroom filled ravioli with herb vin blanc

$28.00

Filet of Beef  •  Maryland Crab Cake
jumbo lump crab cake with basil aioli

sliced tenderloin of beef seasoned with cracked peppercorns; creamed horseradish sauce

mashed potatoes with sour cream and chives

$37.00

Plus, select two items from the list below
baby mesclun greens with honey mustard dressing or balsamic vinaigrette, Caesar salad; 

roasted winter vegetables, julienne of zucchini, squash and carrot,
haricot vert, brown butter baby carrots with petit pois, butternut squash with maple syrup and walnuts

confetti wild and brown rice
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(with
buttercream filling)

(with
specialty filling)

9 inch serves 15-18 31.00 38.00

12 inch serves 25-30 43.00 53.00

1/2 sheet serves up to 50 66.00 92.00

full sheet serves up to 100 116.00 148.00

BUFFET DESSERTS
All desserts and cakes are made in Main Street's own Pastry Shop!

7.00 per person

Finger Pastries
(choose up to four)

opera squares, cappuccino mousse cups, carrot cake petit fours, cheesecake bars,
petit fruit financiers, mini-eclairs, pear tartlets, mud bites,

cream puffs, key lime tartlets, petite apple pies 
pumpkin cheesecake diamonds

Cakes and Tarts
(choose up to three)

choose from year-round favorites:
Mississippi mud cake, carrot cake, plain cheesecake,

chocolate tart, key lime pie, opera torte, plus seasonal additions 

Crisps, Cobblers and Puddings
(choose up to three)

seasonal specialties plus
traditional apple crisp, chocolate mousse, rice pudding, berry cobbler

chocolate bread pudding

Special Occasion Three-Layer Cakes
custom made and personalized

– choose from –
yellow velvet or devil's food cake

– buttercreams frostings and fillings –
vanilla, chocolate, mocha, lemon, raspberry or praline

– special fillings –
vanilla or chocolate pastry cream, chocolate mousse, white chocolate mousse,

chocolate ganache, raspberry preserves, lemon curd
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LLuunncchh  SSppeecciiaall
18 person minimum

Soup ’n Build-Your-Own Sandwich

ribollita
a robust Italian vegetable and white bean soup

sandwich platter
sliced turkey, ham, salami; provolone and swiss cheeses;

lettuce, sliced tomatoes, pickles,
breads and condiments

potato salad vinaigrette

vegetable slaw
available at lunchtime only  $16


