Morrison's Catering

A Vegetarian Feast

This is a SAMPLE of a "custom menu".

___________________________________________________________________________

suggested pass-around hors d'oeuvres:

Brie & Pesto Crostini

Cambazola & Pear Focaccia Squares
Herbed Butternut Tartlettes

___________________________________________________________________________

buffet dinner:

Polenta "Lasagne"

sage polenta with smoked mozzarella layered with a wild mushroom ragout 

& a poached garlic-thyme cream sauce - a house specialty!

Baked Tortellini

cheese tortellini tossed in our tomato-herb sauce, layered with with creamy ricotta, 

& topped with more sauce, mozzarella & cheddar cheese

Bread Basket

an assortment of rolls from Sciambra Bakery

___________________________________________________________________

Choose two from the following:

Vegetable Medley

with sweet roasted carrots, grilled zucchini, Yukon gold & baby red potatoes, sauteed 

sweet peppers, roasted fennel & grilled red onions, tossed in a fresh herb vinaigrette

Chilled Asparagus  (seasonal)
served with roasted red pepper aioli

Spring Greens

tossed with apples, red onion, toasted walnuts & feta cheese 

in our raspberry-walnut vinaigrette

Broccoli-Hazelnut Salad

with red onion, cranberries & golden raisins - a deli favorite!

Fresh Fruit

a colorful assortment of fruit

___________________________________________________________________________

