
Salads 
Serves 8-10 

Vintage Greek  //  $58		
Tomatoes, Chickpeas, Red Onions, Cucumbers, 
Romaine, Kalamata Olives, Feta, Greek Dressing  GF

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

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

Classic Caesar //  $50		
Shredded Romaine & Kale, Lemon Crouton Crumb, 
Parmesan, Creamy Garlic Ceasar Dressing

Spring Beet Salad  //  $70		
Sunny Harvest Co-Op Gold Beets, Greens, Manchego Cheese, 
Creamy Pepper Vinaigrette  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		
Cajun Remoulade  GF

Spring Hummus  //  $55		
Lemony Artichoke & Herbs, Roasted Garlic, 
Cucumber & Carrot Chips, Toasted Naan  

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
Mild Cheddar, Caramelized Onions, 

Pickle Chips, Brioche  

Chilled Shrimp 
Cocktail  //  $3.5

Horseradish, Cocktail Sauce  GF

Local Farms Cheese Board  //  $60		
Chef’s Selected Cheeses, Crostini, Local Honey, 
House-Made Jam

Whipped Ricotta Dip  //  $55
Lavender Truffle Honey, Spiced Walnut Crumble, 
Salted Tuscan Bread



Lemon Kale Pesto Bucatini  //  $145		
Shaved Asparagus, Tuscan Kale, Citrus Bread Crumb, 
Meyer Lemon Oil, Macadamia “Ricotta”  

Spicy Shrimp Noodle Bowl*  //  $170	
6-Pepper Spice, Ginger Soy, Shiitake Mushrooms, Carrots, 
Snap Peas, Peppers, Spicy Peanut, Cilantro, Scallion

Make It plant-based by substituting organic tofu 

Grass-Fed Beef Filet  //  $260	
Charred Spring Onions, Broccolini, Yukon Gold Potatoes, 
Red Wine-Shallot Demi Glace GF

Maryland Lump Crab Cakes*  //  $200	
Old Bay Butter, Roasted Spring Vegetables, 
Cajun Remoulade, Grilled Lemon  GF

Sesame Chicken  //  $155	
Jasmine Rice, Seasonal Asian Vegetabes, 
Scallions, Cilantro, Ginger Tamari Glaze  GF

Make It plant-based by substituting organic tofu 

Lemon-Thyme Half 
Roasted Chicken  //  $160
Potatoes, Carrots, Asparagus, White Wine Citrus Pan Sauce, 
Fines Herbes GF

Cedar Plank Salmon*  //  $175
Lemon-Dill Aioli, Chive Oil, Grilled Lemon GF

Farm-Fresh Sides
Serves 5 

Roasted Spring Vegetables   //  $45
Asparagus, Fennel, Gold Potato, Peppers, 
Onions, Citrus Pesto  GF 

Creamy Mac & Cheese  //  $35

Sunny Harvest Co-Op 
Roasted Carrots  //  $35
Feta, Lavender Truffle Honey, Spiced Walnut Crumble, Sumac GF

Potato Gratin  //  $35
Cheddar Cheese, Bacon, Chives  GF

Grilled Broccolini  //  $30
Roasted Garlic, Jalapeño Aioli, Chimichurri  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

Kennett Square 
Mushroom Bánh Mì  //  $65		
Sweet Tamari Glaze, Chili Sauce, Sriracha Mayo, Arugula, 
Spicy Pickled Vegetables, Cucumbers, Jalapeños, Tuscan Roll

Grilled Chicken Club  //  $75		
Buttercup Brie, Smoked Bacon, Baby Greens, Tomato, 
Roasted Garlic Aioli, Naan

North Atlantic Salmon BLT*  //  $85	
Sundried Tomato Pesto, Tomato, Lemon-Dill Mayo, 
Bacon, Naan

Harvest Avocado BLT  //  $65	
Applewood Smoked Bacon, Lettuce, Tomatoes, 
Avocado Mash, Lemon Herb Mayo, Buttered Sourdough

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

Chili-Lime Shrimp* GF  //  $140

Wood-Grilled Salmon*  GF  //  $150


