
F R U G A L  G O U R M E T   /   C A T E R I N G

SALADS & SIDES SELECTIONS  01

S A L A D S

TRADITIONAL
Mixed greens with fresh vegetables
Ranch / raspberry vinaigrette

BABY GREENS WITH GOAT CHEESE
Goat cheese / caramelized pecans / red onion / dried
cranberries / cranberry pear vinaigrette

CLASSIC CAESAR
Romaine / crispy croutons / Caesar dressing / fresh parmesan

P O T A T O E S   /   C O M F O R T

BAKED 3 CHEESE MAC N CHEESE
A must!!

SMASHED GARLIC POTATOES

OVEN ROASTED NEW POTATOES

LIME & CHILI ROASTED POTATOES

DAUPHINOISE SCALLOPED POTATOES
Onions / Gruyere cheese

V E G E T A B L E  S I D E S

ASPARAGUS MEDLEY
Grape tomato / grilled green & yellow squash
Hollandaise or bearnaise available (add $1.00)

SAUTEED BROCCOLI

BROCCOLI AU GRATIN CASSEROLE

GREEN BEANS
Almondine or bacon & onion

SOUTHERN SUCCOTASH
Corn / fried okra / chopped tomato

LE SUEUR PEAS
Pearl onions

MAPLE GLAZED ROASTED BRUSSEL
SPROUTS

B E A U T I F U L  F O O D

made for memorable moments

Thoughtfully prepared for celebrations of every kind.

F R E S H L Y  P R E P A R E D   /   T H O U G H T F U L L Y  P R E S E N T E D


