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Let’s Pretend Catering

Let’s Begin…First course
Bread Selections

Select from: ciabatta, Italian, honey oat, maple wheat or focaccia

Served with your choice of whipped Vermont butter or garlic infused olive oil

Seasonal Trio Plates


Spring: asparagus salad, crispy chevre in phyllo, petite mache salad


Summer: heirloom tomatoes with basil and mint, lobster ravioli with lemon crème fraiche and

Autumn: Baby beet salad, duck confit pastie with cider reduction, port poached seckel pear with blue cheese

Winter: Boucher blue cheesecake with port drizzle, winter squash bisque, smoked duck with sautéed apples and pears

Salads

Local greens with house made dressing

Classic Caesar salad

Baby arugula topped with shaved parmesan, toasted pine nuts and our lemon vinaigrette

Classic Italian panzanella (July-Sept)

Classic caprese salad drizzled with extra virgin olive oil and aged balsamic (July-Sept)

Baby greens with fresh peaches, VT chevre, toasted almonds & honey vinaigrette (July-Sept)

Baby greens with dried cranberries, blue cheese & pine nuts with port vinaigrette (Sept-Feb)

Baby arugula with roasted pears, crumbled blue cheese and toasted chopped walnuts (Sept-Feb)

Soups

Creamy potato leek, Summer gazpacho, butternut squash bisque, corn chowder, carrot ginger,

lobster bisque, winter cauliflower and cheese or New England clam chowder

Plated Appetizers

Wild mushroom tart with petite green salad

Savory panna cotta with honey roasted peaches(July-Sept) or honey roasted figs (Sept-Jan) accompanied by a petite greens salad with crumbled blue cheese

Mini savory bacon and blue cheese cheesecake with a petite green salad and seasonal fruit chutney

Savory bread pudding topped with smoked duck and micro greens, drizzled with an orange demi

Curried shrimp with caramelized onions, crisp apple and cauliflower puree

Petite grilled cheese (Thistle Hill Tarentaise) with creamy tomato Florentine soup
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Let’s Pretend Catering
Entrees…What’s for dinner?  

Chicken

First select a farm: Misty Knoll (VT, organic), Wellington Farm (Regional, organic), Standard

Select from: Statler breast, breast, boneless thighs, kebobs

Then consider:


- Orange, honey and thyme glaze


- Lemon-shallot pan sauce


- Wild mushroom cream sauce with brandy


- Prosciutto wrapped


- Apple fig gastrique


- Sweet sherry glaze with braised shallots


- Maple bourbon glaze


- Seasonal fruit chutney


- Stuffed (spinach, feta and mushrooms/ basil, red pepper and chevre/ olive and fontina)

Beef

First select a farm: Wood Creek (VT, organic), Black Angus, Choice

Select from: Tenderloin, NY strip, Boneless short ribs, top sirloin, Rib eye steak, kebobs

Then consider:


-Horseradish and mustard rubbed with classic demi


-Rosemary, fennel and sea salt rubbed


-New Mexican chile and garlic rub with grilled corn salsa


-Topping of roasted field mushrooms with sherry braised shallots


-Pepper crusted with a compound butter of blue cheese and thyme 

Pork

First select a farm: Shuttleworth Farm (VT, organic), White Marble Farms (organic), Standard

Select from: Frenched double chop, double chop with rib meat, loin, tenderloin, baby back ribs

Then consider:


-Apple fig gastrique


-Orange, honey and thyme glaze


-Maple bourbon glaze


-Seasonal fruit chutney


-Fennel, sea salt and rosemary crusted


-Cider brined with walnut bacon butter


-Sweet sherry and soy marinade
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Let’s Pretend Catering

Lamb

First select: Shuttleworth Farm (VT,organic) New Zealand, Domestic

Select from: Frenched rack, loin, loin chops

Then consider:


-Lemon, rosemary and garlic rubbed with au jus


-Classic herb crusted with a gremolata crème fraiche


-Herbed pine nut crust with a sour cherry demi


-Moroccan spice rub with sweet and hot apricots

Seafood

(Our seafood selections support sustainable fishing to ensure that threatened or depleted populations are able to return to healthy levels.  All selections are subject to availability. )
Wild Alaskan or Atlantic Salmon

-miso and sesame glazed with a crisp Asian salad

-lemon herb crumb with dill crème fraiche

-tamarind-ginger glaze with fresh pineapple salsa

-caramelized fennel and preserved lemons

-Chile lime rubbed with a fresh corn salsa

-yellow tomato and tarragon butter sauce

Pacific Cod and Halibut

-yellow tomato and tarragon butter sauce

-topping of crispy shoestring potatoes

-chile-lime rubbed with fresh corn salsa

-roasted with preserved lemons, herbs and green olives

-bed of summer ratatouille topped with micro basil

miso and sesame glazed with a crisp Asian salad

Striped Bass (skin on)

-tomato, basil, olive and caper topping

-caramelized fennel with preserved lemons

-yellow tomato and thyme butter sauce

-Italian peperonata with micro basil and lemon vinaigrette

Jumbo Shrimp and Sea Scallops: 

-chile rubbed with creamed corn, leeks, fingerling potatoes 

-classic gratin of scallops

-spicy Asian BBQ glaze

-curry

-tomato fennel ragu
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Let’s Pretend Catering
Pasta Dishes


-Butternut squash ravioli with wild mushrooms and swiss chard


-Fusili pasta in a Roquefort cream sauce with baby tomatoes and spinach

-Crab stuffed cannelloni topped with an herb veloute, slow roasted tomatoes and field mushrooms

-Pan fried pierogies with braised red cabbage, sweet onions and spiced crema

Vegetarian Entrees

Seasonal vegetable Napolean: A crispy risotto cake topped with…


Spring: asparagus, fire roasted red peppers, portabellas, spinach, onions and fontina


Summer: zucchini, eggplant, onions, peppers, basil and chevre


Autumn: butternut squash, portabellas, red peppers and chevre


Winter: roasted carrots and parsnips, sweet potatoes, turnips, blue cheese

Coconut rice cake topped with grilled vegetables and a spicy curry sauce

Roasted summer vegetables with quinoa, corn and feta cheese

Kids (ages 2-10)

Chicken fingers with honey mustard, VT macaroni and cheese, steamed carrots or broccoli

Maple glazed ham with mashed potatoes, steamed carrots or broccoli

Spaghetti and meatballs with tomato sauce and shaved parmesan 

Teriyaki glazed chicken with steamed rice, carrots and broccoli

Allergies/Restricted Diets

Please let us know if you have a guest who needs a special plate due to allergies or diet restrictions.  We are happy to coordinate their plate with the regular menu.
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Complete your entrée…

(Please note that the pasta and vegetarian options do not require sides)

Seasonal Vegetables
Spring: asparagus/carrots/French beans/ broccolini/ ribbon vegetables/ beets

Summer: French beans/ ribbon vegetables/ baby carrots/ broccolini/ zucchini

Autumn: beets/ cauliflower/ parsnips/ Winter squash/ carrots/ French beans/Brussels sprouts

Winter: broccolini/ Brussels sprouts/ cauliflower/ beets/ parsnips/ carrots/ swiss chard

Starches

Rice pilaf: classic/ saffron/ mixed grain pilaf with pine nuts

Steamed rice: basmati /jasmine / brown basmati

Yukon Gold mashed potatoes: classic/ garlic/ horseradish/ parmesan

Mascarpone whipped sweet potatoes

Roasted red potatoes: fresh herbs/ caramelized onions/ with parsley and saffron

Roasted fingerling potatoes with butter and herbs

Classic Dutchesse potatoes with chives

Seasonal risotto or crispy risotto cake 

