
 

 

Sample Catering Menu 

Passed hors d’œuvre  

• Smoked Duck Hash with Fried Quail Egg 
• Sherry Braised Rabbit and Mushroom Ragout  

on Grilled Baguette 
• Sweet Potato Blini, Ronnybrook crème fraiche 

• Wellfleet Oysters, Spicy Smoked Tomato Bisque, Lemon 
• Local Cheeses and House-made Crackers at the Bar 

First Course: 

Seared Diver Scallop 

Candied Bacon, Toasted Pumpkin Seeds 

Warm Apple Cider Vinaigrette, Frisée 
 

Main Course : 

Brined and Pan Roasted Pork Chop 

Sautéed Brussel Sprouts, Caramelized Carrots 

Oven Roasted Baby Potatoes 

Red Currant Pork Jus 

OR 

Roasted Rack of Lamb 

Mashed Potatoes with Caramelized Shallots 

Baby Carrots, Green Beans 

Red Wine Lamb Jus 

Dessert: 

Apple Tartlett 

NY Maple Syrup Ice Cream 

Cranberry Compote 



 

 


