SPRING 2025 GROUP DINNER MENU

(delivery/pickup)

Appetizers $3-4.5/pc

Com’ce pommes olauplwine w/ apple 6—( g'r’i”eA T’aoliccl'\io@

Wa|nut Ej—< lentil s‘tu]c]teol sweet potato bite \X// sumac Ej—< ]EeJca @
Alkacm’e tuna Jca’cal{i w/ aguaclwile é—< avocado ey

Smolﬁeol Socl{eqe salmon crostini w/ L\orseraclislw creme ]Er'aicl'\e
|_oca| lamb meatha” w/ Iﬂouse cl’ma-r'moula‘f,") @

O’r’ganic Eee]C tartare crisp

Comhination charcuterie é—< cheese boards

Diquels bread basket

Soup Starter $7/serving
Qoas’ceol asparagus 8—( parmesan L)isque \X// ]Cocaccia crouton 8—( olive oil@

Salad Starter $6-9/serving

Ci’c‘r’us @—« l:enne| Sa'aJ: organic blood oranges, shaved Fenne', avocado Ej—( Taggiascl'\e olives,
\Secr’et Lanc]s l:a‘r’ml Deco-r’ino @

Ma'nina’ceJ Kale Sa|aJ: organic kale, roasted clwewq tomatoes &—( crispy Beluga lentils,
seasoned organic sun{:lower (S—« pumpl{in seesls, lemon Dijon vinaigrette @ (/1)

l—louse SalaA: organic L)alaq greens w/julienneA vege’caues Ej—( house croutons, vinaigrette 6—( creamy Avessing on the side @O

Hot Sides $6-9/serving

QoastecJ Iﬁoneq glazeA local carrots w/ toasted almonds @)
Qoas’ceA local asparagus 6—( ]EiJo“eI'\eacjs w/ ga‘r’lic herb l:utte‘r’@‘;}
CIﬁaWeJ pepper 6—< zucchini meA|eq w/ olive meAleq Ly
Qoas’ceJ local Iﬁeritage potatoes @ (7

Classic potato purée @ (2

SK wild rice pi|a]t w/ garolen dill é-( lemon butter @)

Mains $17-22/serving (order minimum 8 portions EXCEPT vegetarian/vegan)

Drese‘r’veA tomato Ej—< rosemary s’cu{:]teA I<:oo| Sp'r'ings Qancl’ml clﬂicken breast w/ cream sauce ()
\Coo| Sp'r’ings Qanc'ﬁl c|'1ic|1en (g—( wild SK mushmoom uanqueﬂ:e \x// |ee|1s, tarragon Ej—< cream
Oven roasted tomato 6—( herb roasted poch‘net’ca w/ ga‘r’cjen herb clﬁutneq @

B‘r’aisecl local g‘r’ass-Fecl L)ee{: lm"isl{et \v/ roasted shallot Jus O

Stout braised \DoncJe‘r’osa Bison Qanckl shart ribs w/ pic|q|ecj pea‘r’| onions Ej—( rich stout demi glaze
Cit‘r’us braised ]Eennel w/ Tuscan l{a'e &-‘ oven dried tomatoes @@

Desto cream cheese 6—« con]tit pepper stu]q:eJ por’col)e”o mushroom au gratin @)

Desserts $55-60

***Please see dessert list for full dessert options***

() vegetarian () glu‘cen ]Cr'ee @ Aairq ]g“ee



