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BISTRO FALL HARVEST COLLECTION 

one entree $25.95 per person • two entrees $29.95 per person 
Delicious seasonal menus prepared ready to serve for pick-up, delivery or an over the top catered feast! Select our best value
with pick up pans, or reserve your event with setup and delivery. Planning an over the top signature day? Bistro full service
catering simplifies all the details, adding staffing, rentals and complimentary consulting. Menus come packaged for sharing.

Includes roll & butter

Entrées (Includes one or two per pricing above. Extra entrées $8 per person per choice) 

Farmhouse Apple Cider Chicken Infused with apples (GF)
Herb Seasoned Beef Pot Roast with baby carrots and
brown gravy (GF, excludes gravy)
Brown Sugar Baked Ham with cranberry chutney (GF)
Butternut Squash Ravioli with brown sugar sage  cream
sauce (veg)
Apple Cider Glazed Roast Pork (GF)
Wild Mushroom Chicken Marsala

Country Chicken boneless chicken breast
covered in a stuffing-like breading and baked in a
rich  chicken gravy
Traditional Stuffed Chicken with pan gravy
Maple Glazed Turkey carved with cranberry
chutney
Roasted Delicata Squash with Pepitas, Edamame
and Succotash, on polenta with a dark balsamic
drizzle and fresh basil (vegan/GF/DF)

Side Dishes (Includes 3 side selections. Extra sides $5 per person per choice) 

Apple Harvest Salad red grapes, sugared almonds,
granny smith apples, gorgonzola, apple cider
vinaigrette (GF, veg)
Pecan Sweet Potato Casserole (veg)
Traditional Fresh Bread Stuffing (veg)
Green Beans Almandine (GF, veg)
Artisan Simple Salad cucumber, tomato, balsamic
vinaigrette (GF, vegan)

Charred Brussels Sprouts (GF, vegan)
Macaroni & Cheese (veg)
Garlic Redskin Mashed Potatoes (GF, veg)
Yukon Gold Mashed Potatoes (GF, veg)
Roasted Yukon Baked Potatoes (GF, veg)
Roasted Root Vegetables with fresh herbs (GF,
vegan) +$1pp

Dessert
Cannoli with sprinkles $4.50
Meyer Lemon Bar $4.50
Peanut Butter Bar $4.50
Apple Pie $4.50 per slice

Assorted gourmet bar cookies Chef's selection of assorted flavors $4.50 each
Chocolate Chunk Cookie $2.00
Chocolate Brownie $4.50

ALL YOU NEED TO SERVE A FLAWLESS EVENT
Add Earth-friendly compostable dinner plates, utensils, & napkins for $3.50 per person.
Add Earth-friendly compostable appetizer plates, forks, & napkins for $2.50 per person.

Add decorative reusable heated serving dishes (disposable) for $25 each.
We set up every event we deliver complimentary.

Some clients provide their own paperware and servingware. Please advise if needed.
Staffing upon request.
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