
Choice of one: 
TRI-COLORED FINGERLINGS Truffle Oil

SMOKED CHEDDAR + CHIVE MASHERS

SMOKED GOUDA FARRO 
Rustic Brown Butter Heirloom Carrot | Gouda Mornay

RISOTTO Varieties: Parmesan | Wild Mushroom |  
Champagne Fontina | Butternut Squash | Asiago + Asparagus

Choice of one:
GRILLED ASPARAGUS 
GRILLED BROCCOLINI Lemon-Herb Gremolata

HEIRLOOM CARROTS Maple Glaze

GREEN BEANS Bacon + ShallotP
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STOUT BRAISED SHORT RIB 
Root Vegetable Reduction

GRILLED TENDERLOIN FILET 
Served with one of the following:  
Cabernet Demi Glace | Herb Compound Butter |  
Balsamic Rosemary Reduction | Cognac Cream Sauce | 
Cherry Balsamic Reduction

Beef

YUKON, KALE, CANNELINNI 
BEAN CAKE   
Roasted Red Pepper Coulis

STUFFED PORTOBELLO 
MUSHROOM 
Quinoa | Vegetables

Choice of one:
MEL’S SPINACH SALAD 
Strawberry | Pear | Candied Pecan | Feta | Pear Vinaigrette

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

HERB GOAT CHEESE + ORANGE SALAD 
Smoked Edamame | Purple Kale | Arugula | Herbed Goat Cheese |  
Mandarin Orange | Banana Bread Courton | Blood Orange Vinaigrette

Choice of one: 
CHOCOLATE CARA CRAKINE CAKE 
Vanilla Bean Mascarpone Mousse |  
Housemade Salted Caramel | Chocoalte Straw

LEMON PUDDING CAKE 
Powdered Sugar | Raspberry Coulis

BUTTER PECAN BLONDIE TRIFLE 
Vanilla Bean Mascarpone | Housemade Salted Caramel | Sugar Garnish

DEATH BY CHOCOLATE MARTINI 
Brownie Bite | Chocolate Mousse | Chocolate Sauce

HONEY GOAT CHEESE PANNA COTTA 
Tart Cherry Jam | Pistachio Brittle Crumbles

Accompanied by: 
DINNER ROLLS + BUTTER 

BOURSIN STUFFED CHICKEN 
Panko | Spinach | Boursin | Garlic Cream

CHICKEN PICATTA 
White Wine Cream Sauce | Capers

SUN-DRIED TOMATO CHICKEN 
Creamy Cheese Blend, Spinach, Lemon Basil Sauce

HERB ROASTED AIRLINE 
CHICKEN BREAST   
Lemon Artichoke Cream Sauce

Chicken

POTATO CHIP CRUSTED SALMON 
Fennel Vinaigrette | Crispy Fennel Chip

PAN SEARED SEA BASS 
Citrus Herb Compound Butter

SHRIMP + CRAB CAKE 
Chopped Shrimp | Lumb Crab | Dijon

Seafood

Vegan

BRANCATO’S CATERING AT THE AUSTIN


