HARVEST

CATER]NG MENU

ONLY AVAILABLE FOR TAKEOUT

GF - NATURALLY GLUTEN-FREE // Y- PLANT-BASED ITEM
GLUTEN-FREE BREAD SUBSTITUTIONS WHERE AVAILABLE: GLUTEN-FREE FLATBREAD +$3 PP // GLUTEN-FREE ROLL +$2 PP

AN ADDITIONAL $5 PER PERSON INCLUDES STERNOS, STANDS, SERVING UTENSILS, ALL FLATWARE AND NAPKINS.
ALL CREDIT CARD TRANSACTIONS ARE SUBJECT TO A 2.5% SURCHARGE. CASH PAYMENTS ARE EXEMPT FROM THIS FEE.

PRICED PER PIECE

CHILLED SHRIMP
COCKTAIL // $3

Horseradish, Cocktail Sauce GF

GRASS-FED BEEF
BURGER SLIDERS // $4.50

Mild Cheddar, Caramelized Onion,
Pickle Chip, Brioche

PORK POTSTICKERS // $2

Ginger Soy Glaze & Sriracha Aioli Sauces
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Appeliser Hallers

SERVES 8-10

LocAL FARMS CHEESE PLATE // $60

Chef's Selected Cheeses, Crostini, Local Honey,
Housemade Jams

WARM BUTTERNUT SQUASH DIP // $45

White Horse Market Butternut Squash, Asiago,
Caramelized Onions, Brioche Toast

MINI-CRAB CAKES // $70
Citrus Mustard Aioli GF

AUTUMN HUMMUS // $55
Chipotle Maple Chickpea, Toasted Naan, Vegetable Chip
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GLUTEN-FREE FLATBREAD AVAILABLE UPON REQUEST
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Salads

SERVES 8-10

BABY GREENS // $58

Mixed Greens, Prosecco Poached Pear, Toasted Pecan,
Cranberry, Pear Vinaigrette, Grana Parmesan GF

CHOPPED CAESAR // $50

Shredded Greens, Parmesan, Garlic Ceasar Dressing,
Buttered Crouton Crumble

HARVEST // $40
Baby Greens, Crispy Edamame, Carrot, Harvest Vinaigrette GF ™

AUTUMN BEET / $40
White Horse Market Salt Roasted Beet, Baby Greens, Citrus,
Whipped Goat Cheese, Pistachio GF
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ADD A PROTEIN TO YOUR SALAD:
CHICKEN GF $60 // SHRIMP* GF $70 // SALMON* GF $80 // ORGANIC TOFU GFY $45

* THE CONSUMPTION OF RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
COMBINING THIS PRACTICE WITH ALCOHOL FURTHER INCREASES THE RISK.



SERVES 8-10
GLUTEN-FREE ROLL OR FLATBREAD AVAILABLE UPON REQUEST

ROASTED MUSHROOM WRAP // $65

Kennett Square Mushroom, Roasted Pepper & Onion,
Mozzarella, Toasted Lavash

GRILLED CHICKEN SANDWICH // $75

Smoked Gouda & Local Apple, Baby Greens, Dijonaise, Focaccia

NORTH ATLANTIC SALMON BLT?* // $85

Sundried Tomato Pesto, Lemon Chive Aioli, Bacon, Grilled Naan

FARM FRESH EGG
SALAD SANDWICH // $60
House-Baked & Toasted Croissant, Tomato & Bibb Lettuce
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TJarm—Trest, Sidos

SERVES 5
ROOT VEGETABLE STIR-FRY GFY/ $30
RED BLISS MASHED POTATOES GF / $35
CREAMY MAC & CHEESE / $30

WHIPPED SWEET POTATOES / $35
Miso Brown Butter GF

ROASTED BRUSSELS SPROUTS // $35
Smoked Bacon, Crispy Onion GF
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Miri Desserls
INDIVIDUAL PORTIONS // $5 EACH
CHOCOLATE SALTED-CARAMEL GF
CHOCOLATE PEANUT BUTTER CUP GF
SEASONALLY-CHANGING DESSERTS

Gnlrées

SERVES 8-10

EGGPLANT PARMESAN // $145

Buccatini, Fire-Roasted Marinara,
Herbed Breadcrumb, Local Mozzarella

SUBSTITUTE VEGAN MOZZARELLA ¥ // $145

SPICcY SHRIMP NOODLE BowL?* // $170

6- Pepper Spice, Ginger Soy, Shiitake Mushroom,
Carrot, Show Pea, Pepper, Toasted Cashew, Cilantro, Scallion

SUBSTITUTE ORGANIC TOFU ¥ // $150

WINE-BRAISED SHORT RIB // $215

Red Bliss Garlic Mashed Potatoes, Baby Carrot,
Natural Jus, Pickled Red Onion GF

MARYLAND LUMP CRAB CAKES* // $200
Spicy Potato, Haricot Vert, Lemon Herb Aioli GF

PAN-ROASTED HALF-CHICKEN

“CoQq Au VIN” // $160

Red Wine-Braised Chicken, Smoked Bacon,
Mushroom & Pearl Onion, Brown Butter Carrot,

White Bean Purée GF

CEDAR PLANK SALMON?* // $175

Roasted Potato, Baby Carrot, Brussels Sprouts,
Roasted Garlic-Lemon Yogurt, Grilled Lemon GF
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Prolein Combo Mealy

SERVES 8-10 // INCLUDES CHOICE OF TWO SIDES

GRILLED MARINATED
CHICKEN BREAST GF // $125

CITRUS HERB SHRIMP?* GF // $140

WOOD-GRILLED SALMON* GF // $150

FOR ORDERING INFO PLEASE CONTACT: EVENTS@HARVESTSEASONAL.COM
VISIT: HARVESTSEASONAL.COM/CATERING

* THE CONSUMPTION OF RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
COMBINING THIS PRACTICE WITH ALCOHOL FURTHER INCREASES THE RISK.



