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AN ADDITIONAL $3 PER PERSON
INCLUDES STERNOS, STANDS, SERVING
GF - NATURALLY GLUTEN-FREE UTENSILS. AN ADDITIONAL $5 PER PERSON

- PLANT-BASED ITEM INCLUDES STERNOS, STANDS, SERVING
FARM TO TABLE CATERING UTENSILS, FLATWARE, NAPKINS

& PLATES. CATERING ORDERS REQUIRE
CATERING MENU i oo
TRANSACTIONS ARE SUBJECT TO A 2.5%

ONLY AVAILABLE FOR TAKEOUT SURCHARGE.
PRICED PER PIECE

CHILLED SHRIMP
COCKTAIL // $3.5

Horseradish, Cocktail Sauce GF

GRASS-FED BEEF
BURGER SLIDERS* // $4

Cheddar, Caramelized Onions, Brioche

PORK POTSTICKERS // $2
Ginger Soy Glaze & Sriracha Aioli
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SERVES 4
NEW ENGLAND CLAM CHOWDER / $29

Buttered Crouton Crumbles, Chives

BUTTERNUT SQUASH SOUP // $27
Toasted Pumpkin Seeds, Wildflower Honey GF
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SERVES 10
SUBSTITUTE GLUTEN-FREE BREAD $12

LocAL FARMS CHEESE BOARD // $60

Chef's Selected Cheeses, Seasonal Fruits, Crostini,
Honey, House-Made Jam

MINI-CRAB CAKES // $80

Cajun Remoulade GF

AUTUMN HUMMUS // $55

Chipotle-Maple Chickpeas, Toasted Naan,
Cucumber & Carrot Chips ¥

WARM BUTTERNUT SQUASH DIP // $55

Roasted Butternut Squash, Asiago, Caramelized Onions,
Toasted Pumpkin Seeds, Buttered Brioche Toast

ee 0000000000000 00

© © 0 0 0 0 0 0000000000000 0000000000000 00000 00000000000 0000000000000 0000000000000 000000000000 000 00000

Salads

SERVES 10
CAESAR*/ $50

Shredded Romaine & Kale, Lemon Crouton Crumble,
Garlic Ceasar Dressing, Parmesan

BABY GREENS // $58

Champagne Poached Pears & Cranberries, Toasted Pecans,
Apple Vinaigrette, Parmesan GF

AUTUMN BEET / $70
Salt-Roasted Beets, Baby Greens, Baby Arugula,
Citrus, Whipped Feta, Agave Walnut Crumble GF

HARVEST // $40
Baby Greens, Crispy Edamame, Carrots, Harvest Vinaigrette GF v
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ADD A PROTEIN TO YOUR SALAD:
CHICKEN GF $65 // SHRIMP* GF $75 // SALMON* GF $75 // MISO-ROASTED 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.
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SERVES 8
SUBSTITUTE GLUTEN-FREE BREAD $12

ROASTED MUSHROOM WRAP // $65

Kennett Square Mushrooms, Roasted Peppers & Onions,
“Mozzarella”, Toasted Lavash s

GRILLED CHICKEN CLUB // $75

Cheddar, Smoked Bacon, Tamarind Tomato Jam,
Apple Celery Slaw, Crilled Naan

NORTH ATLANTIC SALMON BLT?* // $85

Tomato, Lemon-Chive Aioli, Leidy’s Bacon, Crilled Naan

KOREAN BBQ SHORT RIB
QUESADILLA // $75

Mozzarella, Pickled Vegetable Slaw, Bulgogi Glaze,
Spicy Mayo, Scallions
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Tarin—Thest, Sides

SERVES 5

FRENCH GREEN BEANS / $35
Mushroom Bechamel, Crispy Onions GF %

VEGETABLE STIR FRY / $40

Thai Peanut Sauce, Toasted Sesame, Scallions GF %

YUKON GoLD MASHED POTATOES / $40
Roasted Garlic, Goat Cheese GF

WHIPPED SWEET POTATOES / $40
Miso Brown Butter, Agave Walnut Crumble GF

ROASTED BRUSSELS SPROUTS // $45
Gruyére, Bacon-Apple Chutney GF

CREAMY MAC & CHEESE / $35
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Mini Desserls
INDIVIDUAL PORTIONS // $5 EACH

SEASONALLY-CHANGING DESSERTS

Gonlrées
SERVES 10

PUMPKIN RAVIOLI // $155

Brown Butter, Spinach, Cranberries, Pumpkin Seed Crumble,
Roasted Squash Purée

SPICY SHRIMP NOODLE BowL?* // $190

6-Pepper Spice, Shiitake Mushrooms, Carrots, Napa Cabbage,
Peppers, Toasted Cashews, Cilantro, Scallions, Sesame Seeds,
Ginger Soy Glaze, Chili Qil

MAKE IT PLANT-BASED BY SUBSTITUTING
MISO-ROASTED TOFU v

GRASS-FED BEEF FILET* / $265

Creamy Chevre Garlic Mashed Potatoes,
Roasted Carrots, Red Wine Demi-Glaze GF

MARYLAND LUMP CRAB CAKES* // $280

Roasted Gold Potatoes, Haricot Verts, Lemon,
Cajun Remoulade GF

SESAME CHICKEN // $155

Jasmine Rice, Seasonal Asian Vegetables,
Scallions, Cilantro, Ginger Soy Glaze GF

MAKE IT PLANT-BASED BY SUBSTITUTING
MISO-ROASTED TOFU Vv

FARMHOUSE CHICKEN // $160

Pan-Roasted Kennet Square Mushroomes,
Goat Cheese Mashed Potatoes, Roasted Brussels Sprouts,
Shallot Marsala Sauce GF

CEDAR PLANK SALMON?* // $175

Roasted Potatoes, Roasted Carrots, Brussels Sprouts,
Citrus Mustard Aioli, Arugula, Grilled Lemon GF
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Prolein Combo Mealy

SERVES 10 // INCLUDES CHOICE OF TWO SIDES

GRILLED MARINATED
CHICKEN BREAST GF // $145

WOoOOD-GRILLED SHRIMP?* GF // $170

WOOD-GRILLED SALMON* GF // $175

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.

V 9.08.26



