
AUTUMN 

Spiced Butternut Squash & Pear Shooter w/Candied Bacon 
Cranberry & Brie Turkey Grilled Cheese 
Fig & Brie Caramelized Onion Crostini 
Spinach Puffs & Artichoke w/Fig Jam 

Pumpkin Hummus w/Pepita Seeds 
Bacon, Roast Pear & Brie Crostini 

Butternut Squash Empanada 
Cranberry Brie Bites Puffs

A p p e t i z e r s

Autumn-inspired  menu, our chef can prepare various cuisines. Inform us of any preferences or dietary needs

Fall Quinoa Salad 
Kale Salad w/Spiced Pecans  

Cranberry Apple Walnut Salad  
Roasted Butternut Squash Salad 

Roasted Beet, Apple & Pumpkin Seed Salad  
Roasted Beets, Chickpeas & Arugula Salad  

S a l a d

Tres Leches Trifle
Mixed Berry Trifle

Red Velvet Cookies
Banana Pudding Trifle

Mini Sweet Potato Pies
Assorted Cookie Platter

Salted Caramel Brownies
Red Velvet Sandwich Cookies

De s s e r t s

M E N U



AUTUMN 

Balsamic Roasted Chicken with Pomegranates 
Stoneground Mustard Glazed Short Ribs 
Sundried Tomato Pesto Chicken Pasta 

Brown Butter & Sage Gnocchi 
Squid Ink Pasta with Prawns 

Honey Mustard Chicken
Chicken Marsala 
Short Rib Loaf 

E n t r e e s

Autumn-inspired  menu, our chef can prepare various cuisines. Inform us of any preferences or dietary needs

Lentil Bolognese 
Roasted Chili Broccolini 
Mushroom Bourguignon 

Roasted Pumpkin and Kale 
Butternut Squash Baked Ziti 

Honey Thyme Roasted Carrots 
Brown Butter Mashed Potatoes
Maple Roasted Brussels Sprouts 
Wild Rice with Butternut Squash 

Wild Mushroom Mac and Cheese  
Pumpkin Mushroom Kale Pappardelle  

Garlic and Rosemary Roasted Potatoes  
Sweet Potato Casserole with Pecan Crumble  

S i d e s

M E N U


