Off the. Vine. Catering

Simple Elegance

Assorfment of Coffee Cake, Freshly Baked Tea Breads and Danish

Homemade Quiche
Choice of one:
Lorraine, Herb and Cheese, Fresh Spinach, Broccoli and Cheese
Cr
Potato and Onion Frittata

Smoked Salmon Platter
Thinly Sliced Smoked Salmon, Watercress, Cucumbers, Red and Yellow Tomatoes,
Red Onions, Lemon and Cream Cheese Offered with Bagels

House Smoked Turkey Breast
Hand Carved with Orange Cranberry Chutney, Sage Aioli

Caesar Salad
Seasonal Fruit Skewers and Chocolate Dipped Strawberries

Freshly Brewed Coffee, a selection of English and Herbal Teas
and Brewed Decaffeinated Coffee

Assorted Juices to include Orange, Cranberry and Apple



Off the Vine. Catering

Afternoon Tea
Assorted Scones and Teabreads

Assorted Imported and Domestic Cheeses
accompanied by Sliced Melon, Cantaloupe, Pineapple, Strawberries and Grapes
served with Imported Crackers

Vegetable Crudite
A colorful array of Seasonal Vegetables accompanied by a Savory Herb Dip

Pinwheel Finger Sandwiches
Pinwheels bursting with an assortment of
Turkey, Roast Beef, Ham, Cheese
and Vegetarian Fillings

Fancy Tea Cookies
An assortment of our Homemade Cookies
to include Coconut and Aimond Macaroons,
Jelly Nut Cookies and Butter Cookies
dipped in White and Dark Chocolate

A selection of English and Herbal Teas



Off the Vine Catening

Signature Sandwiches and Salads

Assorted Domestic and Imported Cheeses
with Crackers and Seasonal Berries

Watercress, Feta, Cured Tomato and Olive Salad
Mediterranean Cous Cous Salad
Asparagus and Gruyere Frittata

Grilled Seasonal Vegetables

American Sandwich Wreath
Braided Bread Wreath filled with Classic Trio of Roast Beef with Boursin, Roasted Turkey with Sage
Mayonnaise and
Baked Ham and Swiss with Honey Mustard

Vegetarian Sandwich Wreath
Braided Bread Wreath filled with Tomato, Fresh Mozzarella,
Baby Arugala, Basil and Olive Oil

[talian Sandwich Wreath
Braided Bread Wreath filled with Italian Meats and Cheeses
With Hot Pepper Relish

Assorted Miniature Pastries



Off the Vine Catening

A Taste of New England*

All Butter Danish, Coffee Cake and Bagels
Served with Sweet Butter, Cream Cheese and Imported Preserves

Thick Cut French Toast
with Fresh Strawberries
and a warm Cinnamon Scented Vermont Maple Syrup

Hickory Smoked Bacon or Sausage

Crisp Romaine Lettuce and Frisee
with Maytag Bleu Cheese and Candied Walnuts
Honey Lavender Vinaigrette

House Smoked Turkey Breast
Hand Carved with Orange Cranberry Chutney, Sage Aioli

Candied Yams

Asparagus Salad
with Cured Tomatoes

Chocolate Fondue
served with Dried Fruit, Fresh Fruit, Pound Cake
and Skewers for Dipping

$29.00 per guest

*requires event staff
contact your planner for assistance



Off the Vine. Catering

Summer Elegance*
Hearts of Romaine
with Grilled Sourdough Croutons
White Anchovy Dressing

Mixed Lentil Salad
with Sherry Vinaigrette

Wild Mushroom, Braised Leek and Goat Cheese Tartlet

Zebra Tomatoes and Travesio Salad
(seasonal)

Pan Seared Salmon
with Grilled Asparagus, Roasted Peruvian Potatoes

Tarragon Créme Fraiche

Ancho Rubbed Beef Tenderloin with Posole
sauteed Beet Greens

Fresh Summer Fruit Tarts
minimum 50 guests

*requires event staff
contact your planner for assistance



Off the Vine Catering

Beverages

Assorted Sodas
To include Coke, Diet Coke and Sprite

Assorted Juices
To include Orange, Cranberry, Grapefruit or Apple

Bottled Water
Individually bottled Sparkling or Spring Water

Coffee
Freshly Brewed Coffee

Desserts

Assorted Bar Desserts
Includes a variety of Brownies and Bar Desserts

Freshly Baked Soft Cookie Assortment
Includes Chocolate Chip, Peanut Butter, Oatmeal Raisin
and White Chocolate Macadamia Nut

Assorted Miniature Pastries

Chocolate Dipped Strawberries



