
Salads 
Serves 8-10 

Baby Greens //  $58		
Mixed Greens, Prosecco Poached Pear, Toasted Pecan, 
Cranberry, Pear Vinaigrette, Grana Parmesan  GF

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

Add a Protein to your Salad :  
chicken GF  $60  //   shrimp* GF  $70  //  salmon* GF  $80  //  organic tofu  GF   $45  

Chopped Caesar //  $50		
Shredded Greens, Parmesan, Garlic Ceasar Dressing, 
Buttered Crouton Crumble

Autumn Beet  //  $40		
White Horse Market Salt Roasted Beet, Baby Greens, Citrus, 
Whipped Goat Cheese, Pistachio  GF

GF - naturally gluten-free  //  - 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.

Catering Menu
only available for takeout

Appetizers 

Pork Potstickers  //  $2
Ginger Soy Glaze & Sriracha Aioli Sauces

priced per piece 

Appetizer Platters 

Mini-Crab Cakes  //  $70		
Citrus Mustard Aioli  GF

Autumn Hummus  //  $55		
Chipotle Maple Chickpea, Toasted Naan, Vegetable Chip  

Gluten-Free fl atbre ad Avail able Upon Request

 

serves 8-10

* 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.

Grass-Fed Beef 
Burger Sliders  //  $4.50

Mild Cheddar, Caramelized Onion, 
Pickle Chip, Brioche  

Chilled Shrimp 
Cocktail  //  $3

Horseradish, Cocktail Sauce  GF

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



Eggplant Parmesan  //  $145		
Buccatini, Fire-Roasted Marinara, 
Herbed Breadcrumb, Local Mozzarella

substitute vegan mozzarella   //  $145

Spicy Shrimp Noodle Bowl*  //  $170	
6- Pepper Spice, Ginger Soy, Shiitake Mushroom, 
Carrot, Snow 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 
“Coq 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

Farm-Fresh Sides
Serves 5 

Root Vegetable Stir-Fry  GF  //  $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		   		  	
		
				  
			 

Chocolate Salted-Caramel   GF

Chocolate Peanut Butter Cup   GF

Seasonally-Changing Desserts

Mini Desserts
individual portions  //   $5 each 

for ordering info please contact: events@harvestseasonal.com
visit: harvestseasonal.com/catering

 

Sandwiches 
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

Entrées
Serves 8-10

* 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.

Protein Combo Meals
Serves 8-10  //   includes choice of two sides

Grilled Marinated 
Chicken Breast  GF  //  $125

Citrus Herb Shrimp* GF  //  $140

Wood-Grilled Salmon*  GF  //  $150


