
Salads 
Serves 8-10 

thai crunch  // $65 
Savoy & Red Cabbage, Kale, Cucumber, Pickled Carrot, Snow Pea, 
Bell Pepper, Edamame, Mint, Mandarin Orange, Scallion, 
Crushed Sriracha Peanut, Cilantro, Ginger, Garlic, 
Thai Peanut Dressing  GF  

modern greek // $65  
Bibb Lettuce, Kale, Cherry Tomato, Cucumber, Red Onion, 
Kalamata Olive Crumble, Feta, Banana Pepper, Crispy Chickpea, 
Greek Dressing  GF

Add a Protein to your Salad :  
chicken  $60  //   shrimp  $70 // salmon  $75  //  organic tofu  GF   $50  

winter citrus  // $65  

Shaved Fennel, Baby Arugula, Mint, Blood Orange, 
Mandarin Orange, Grapefruit, Crushed Pistachio, 
Goat Cheese, Pistachio Tahina, Honey-Citrus Vinaigrette   GF

Spinach & Apple // $65  

Baby Spinach, Roasted Beet, Goat Cheese, Cipollini Onion, 
Dried Cranberry, Apple, Candied Pecan, Apple Vinaigrette  GF

plant-based ca esar // $60  

Romaine Heart, Crouton Crumble, Black Garlic, 
Vegan Caesar Dressing   GF 

GF -  Gluten-Free Items Available Upon Request for an additional charge of $2 per person.
An additional $5 per person includes sternos, stands, serving utensils, all flatware and napkins.

 -  plant-based item

w i n t e r  c ateri ng menu

Appetizers 

pork potstickers // $2 		
Ginger Soy Glaze & Sriracha Aioli Sauces

Grass-Fed Beef burger Sliders // $4.25 	
Mild Cheddar, Caramelized Onion, Pickle Chip, Brioche

Local Bison Burger Sliders // $5.25 	
Sautéed Mushroom, Baby Swiss, Truffle Aioli, Brioche

Italian Roast Pork Sliders // $4.25  
Herb-Roasted Pulled Pork, Broccolini Pesto, 
Calabrian Chili Aioli, Brioche  

Thai Chicken Skewers  // $2.50 		
Marinated & Grilled Chicken Thighs, 
Thai Peanut & Sriracha Sauces  GF 

priced per piece 

Appetizer Platters 
Korean BBQ Chicken 
Lettuce Wraps // $70 		
Bibb Lettuce, Kimchi, Spicy Mayo, Ginger Soy, Crispy Shallot  GF

Warm Butternut Squash 
& Ricotta Dip // $60 		
Pumpkin Seed, Crispy Leek, Sourdough Toast  GF 

Jumbo Shrimp 
Cocktail // $75 	
Two Pounds Chilled Jumbo Shrimp, 6 Pepper Spice, Cocktail Sauce, 
Grilled Lemon  GF 

Roasted Garlic 
Seasonal Hummus // $55 
Pistachio Tahina, Crushed Pistachio, 
Traditonal Naan Bread, Carrot & Cucumber Crudité”  GF    

serves 8-10



Butternut Squash 
Chicken Pasta // $140
Grilled Chicken Breast, Stone-Ground Wheat Radiatore Pasta, 
Seasonal Winter Squash Sauce, Sweet Potato, Macadamia ‘Ricotta’, 
Wilted Spinach, Toasted Pumpkin Seed, 
Dried Cranberry, Pecan-Gingersnap Crumble

br aised beef short r ib // $195
Yukon Gold Mashed Potato, Roasted Root Vegetables, 
Pomegranate Molasses, Citrus-Cashew Gremolata, Demi-Glace  GF

Local Bison Meatloaf // $165
Yukon Gold Mashed Potato, Maple-Bourbon Glazed Carrot, 
Sun-Dried Tomato Chimichurri, Crispy Fried Onion  GF 

sesa me chick en // $140
Coconut Jasmine Rice, Bell Pepper, Sweet Onion, Kale, Snow Pea, 
Broccolini, Scallion, Ginger Tamari, Toasted Sesame  GF

cedar-roasted sa lmon // $175
Herbes de Provence, Roasted Red Bliss Potato, Roasted Carrot, 
Lemon-Garlic Broccolini, Tarragon Aioli, Grilled Lemon  GF

Spicy Shr imp Noodle Bow l // $160
Ginger Soy Noodles, Edamame, Shiitake Mushroom, 
Bell Pepper, Bean Sprout, Broccolini, Snow Pea, Carrot, 
Scallion, Cashew, 6 Pepper Spice, Sesame Seed, Chili Oil

plant-based tofu pa d thai // $135
Rice Noodles, Roasted Miso-Mustard Tofu, Shallot, Garlic, 
JUST Egg, Savoy Cabbage, Thai Peanut Sauce, Bean Sprout, 
Crushed Sriracha Peanut, Cilantro, Lime  GF 

Sides
Serves 5 

Y ukon Gold Mashed Potatoes   GF   
$40  

Roasted Brussels Sprouts 
w ith Bacon-Onion Ja m  GF 

$40 

Butter milk Chive Biscuits 
w ith Honey Butter   GF
$35

u n-fr ied steak-cut fr ies  GF 

$30

harvest creamy mac & cheese  GF

$35

roasted potatoes  GF 

$30

seasonal vegetables  GF 

$30		    					   
chocolate sa lted-car a mel  GF

Peanut Butter K andy Cak e   GF

Vegan Sw iss Roll   GF 

Cannoli  GF

Butterscotch Mochaccino  GF

apple brow n bett y  GF

 

Mini Desserts
Individual Portions // $5 Each 

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

 

Sandwiches 
Serves 8-10

grilled chicken club  // $85 
Smoked Bacon, Mild Cheddar, Apple-Savoy Cabbage Slaw, 
Baby Arugula, Smokey Tamarind-Tomato Jam, 
Naan Flatbread, Pickle GF

salmon BLT // $85 
Sun-Dried Tomato Pesto, Smoked Bacon, Bibb Lettuce, 
Tarragon Aioli, Naan Flatbread, Pickle  GF

kennett square mushroom 
“cheesesteak” // $80 
Roasted Bell Pepper, Caramelized Onion, Vegan Mozzarella, 
Pickled Banana Pepper, Hoagie Roll, Pickle  

Entrées
Serves 8-10


