PLATED MEALS

GRILLED TENDERLOIN FILET CARBON
Cognac Mushroom Bechemel

Smoked Cheddar + Chive Mashed Potato

Grilled Asparagus

BRAISED SHORT RIBS
Roasted Root Vegetable Reduction
Roasted Red Pepper + Cheese Polenta
Brussels Sprout with Bacon + Shallot

THICK CUT BRISKET Housemade BBQ Sauce
White Cheddar Au Gratin OR Twice Baked Potato
Honey-Ginger Glazed Carrot

GRILLED SALMON Lemon-Chive Buerre Blanc
Cauliflower Puree and

Grilled Asparagus with Lemon Gremolata

PARMESAN CRUSTED TILAPIA
Blistered Tomato White Wine Sauce
Parmesan + Zucchini Basmati

Grilled Broccolini with Lemon Gremolata

BOURSIN STUFFED CHICKEN Garlic Cream

Tri-Color Truffled Finger“ngs and Green Bean Almondine

CHICKEN PICCATA Lemon-Caper Sauce
Garlic Whipped Mashed Potato
Zucchini, Squash + Red Onion

HERBED AIRLINE CHICKEN BREAST,
SHRIMP + CRAB CAKE Artichoke Cream
Wild Mushroom Risotto

Brussels Sprout with Cranberry + Almond

FRESH GARDEN SALAD

Romaine | Tomato | Cucumber | Carrot | Red Onion |
Red Cabbage | Housemade Crouton

CAESAR SALAD

Romaine | Shaved Parmesan | Housemade Crouton

Caesar Dressing

LOLAROSASALAD *

Lola Rosa Greens | Frisee | Bacon | Dried Cranberry |
Brussels Sprout | Smoked Almond Brittle | Shaved Parmesan
Champagne-Shallot Vinaigrette

ARUGULA SALAD *
Parmesan | Pancetta | Beet | Pumpkin Seed Brittle |
Lemon-Olive Oil Vinaigrette

FIELD GREEN + ARUGULA *
Poached Pear | Walnut | Bleu Cheese | Balsamic Vinaigrette

Fork

GRILLED PORK CHOPS Dijon Cider Jus
Yukon + Sweet Potatoes with Thyme
Grilled Pepper, Asparagus + Carrot Bundle

YUKON, CANNELINNI + YUKON GOLD

POTATO CAKE Roasted Red Pepper Coulis

Butter Braised Green Bean

M CATERING & EVENTS

AWQM Dessent: Uldd-ens™-

INDIVIDUAL CHOCOLATE CAKES
ICED LAYER CAKES

APPLE TURNOVERS
STRAWBERRY SHORTCAKE
PECAN BLONDIE TRIFLE

DEATH BY CHOCOLATE CAKE
PANA COTTA

BRANCATO'S

DINNER ROLLS + BUTTER
“Denotes Additional Fees May Apply

816.7654707



