
 

spring crudité with hummus & spinach & leek dip $95 / serves 10-15 

cheese board with crackers $175 / serves 10-12 

deviled eggs $28 / dozen 

field greens salad with spiced pecans, goat cheese & Joan’s vinaigrette $55 / serves 6-8 

butter lettuce salad with french feta, cranberries & Joan’s vinaigrette $55 / serves 6-8 

quinoa arugula salad with stone fruit & sliced almonds $55 / serves 6-8 

baby beets with arugula, goat cheese & walnuts $32 / serves 4-6 

carrot soup $16 / serves 2 

oven roasted beef tenderloin with horseradish crème fraîche $285 / serves 8-10 

whole poached salmon with cucumber dill sauce $295 / serves 16-18 

grilled citrus salmon with sumac, fresh dill and fennel pollen $75 / serves 4 

apricot glazed ham with mustard caper sauce $95 / serves 10-12 

five herb whole roasted organic chicken $30 / serves 2 

roasted cauliflower ‘steaks’ with chimichurri sauce $36 / serves 4 

quiche asparagus & leek - lorraine – spinach mushroom $30 / serves 6-8 

joan’s macaroni & cheese $40 / serves 4-6 

classic creamy mashed potatoes $26 / serves 4 

roasted spring vegetables $32 / serves 4-6 

orzo salad with arugula, cherry, tomatoes, olives, french feta and pine nuts $32 / serves 4-6 

rustic dinner rolls $12 / half dozen 

carrot cake $70 serves / 10-12 

easter cookies $48 / dozen 

lemon berry pavlova $65 / serves 8-10 

chocolate coconut cake $75 serves 10-12 

P L E A S E  P L A C E  Y O U R  O R D E R  W I T H  O U R  C A T E R I N G  D E P A R T M E N T  

B Y  2 P M  T U E S D A Y ,  M A R C H  2 6  F O R  P I C K  U P  O N  S A T U R D A Y ,  M A R C H  3 0 .  

W E  W I L L  B E  C L O S E D  E A S T E R  S U N D A Y  M A R C H  3 1 .   

 


