
 

Locavore Catering  

Entrée Options
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GRASS FED BEEF  
 

Braised Beef Short Ribs  
Espresso . Cinnamon . Tomato Broth  

 

Garlic Crusted Tenderloin  
Beetroot Horseradish Sauce  

 

Teriyaki Marinated Flank Steak  
Cilantro Chimichurri 

 

Persian Style Beef Kebabs  
Fresh Herbs . Melted Tomato 

 

Beef Stuffed Piquillo Peppers 
Red Lentils . Basmati . Tomato  

 

 

.  .  .  .  . 

LOCALLY RAISED PORK 

 
Roasted Medallions of Pork  

Green Peppercorn Sauce  

 

Grilled Pork Tenderloin  
Tart Cherry Port & Caraway Sauce 

 

Adobo Braised Pork Tenderloin  
Green Chili . Salsa Verde . Lime  

 

Pulled Adobo Pork Shoulder 
 Corn . Basil . Peaches  
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ORGANIC CHICKEN  
 

Herb Crusted Roulade of Chicken  
Basil . Peppers . Goat Cheese  

 

Grilled Chimichurri Chicken  
Tons of Herbs . Lemon . Garlic 

 

Roasted Saffron Chicken  
Barberries . Orange Zest  

 

Chipotle Chicken Enchiladas  
House Enchilada Sauce . Mozzarella . Corn Tortillas  

 

Thai Chicken Thighs  
Boneless . Peanut Sauce . Spring Onion 
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NEW ZEALAND LAMB 
 

Herbed Lamb Chops  
Caramelized Dark Cherries & Shallot  

 

Persian Lamb Meatballs  
Mint Yogurt . Pine Nut Crumble 

 

Braised Oso Bucco  
Saffron Scented Risotto . Basil  

 Fermented Lemon 
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VEGETARIAN 
 

Black Bean Patties   
Bibb Lettuce . Spicy Aioli . Pickled Chilis  

 

Sweet Potato Gnocchi  
Baby Greens . Parmesan . Amaretti  

Beet and Goat Cheese Ravioli 
 Pumpkin Seeds . Sage . Cream 

 

Eggplant Parmesan  
Basil . Tomato . Breadcrumbs 
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SUSTAINABLE SEAFOOD 

 

Local Rock Fish 

Caper Burre Blanc . Wilted Spinach  

 

Moroccan Salmon  

Coriander . Cinnamon . Ginger 

 

Whole Poached Side of Salmon  
Saffron . Turmeric . Garlic Dill Butter 

 

Thyme Crusted Wild Salmon 
Butter Panko . Orange . Cranberry   

 

Thai Coconut Mussels 
PEI Mussels . Green Curry . Coconut Milk . Basil 

 

Maryland Crab Cakes 
Jumbo Lump Crab . Old Bay Cream 

 

Scalloped Grouper 
Crispy Potato . Lemon Burre Blanc 

 

Pan Seared Sea Scallops  
Green Apple Polenta . Pepper . Honey Powder 

 

Charleston Style Shrimp & Grits  
Garlic . Andouille . Green Onions . Broiled Tomato  

 

Lemon-Garlic Shrimp Skewers 
Cherry Tomatoes . Parsley Butter
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ORGANIC VEGETABLES 

 

Charred Broccoli Salad with Sunflower Seeds 

 

Lemon & Garlic Marinated Kale 

 

Spring Vegetable Wheatberry Salad  

 

Blistered Sesame Snap Peas 

 

Garlic Whipped Cauliflower  

 

Roasted Maple Butternut Squash 

 

Green Beans with Toasted Almonds 

 

Sumac Roasted Carrots with Tahini 

 

Colorful Cauliflower with Pine Nuts & Basil 

 

Grilled Asparagus with Everything Bagel Seasoning 

 

Sweet & Spicy Brussels’ Sprouts 

 

Marinated Cauliflower Caper Salad 
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FRESHLY BAKED BREADS  

 

Little Fresh Dill Corn Muffins  

& Lavender Butter  

 

Seven Grain Carrot Bread  

 

 

Mini Cheddar Powder Biscuits  

 

Buttermilk Biscuits  

& Tomato Jam  

 

 

Grilled Olive Sourdough  

 

Parker House Rolls  

& Parsley Butter
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ROOTS & GRAINS

  

Creamy Yukon Gold Potatoes Mashed 
Garlic Sour Cream   

  

Smashed New Potatoes 
 Olive Oil . Parsley Pesto  

 

Potato Parsnip Mash  
 Crispy Shallots  

 

Whipped Sweet Potatoes  
 Icelandic Yogurt . Cinnamon  

  

Tabbouleh Salad  
Cucumber . Dill . Mint . Red Onion  

 

Wild Rice Salad  

Oyster Mushrooms . Chives . Toasted Almonds 

  

Israeli Rice Salad   
Pistachio . Cherries . Parsley . Golden Raisins        

 

Lemon Orzo  

Fresh Basil . Sun Golds . Asparagus . Feta 

 

New Mexican Wheat Berry Salad  

Edamame . Fresh Corn . Red Pepper . Cilantro 

 

Rosemary Chili Roasted Sweet Potatoes 
Parsley Aioli . Pumpkin Seeds 
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SALADS 

 

Free Range Egg Salad          Tarragon Chicken Salad         Carrot & Kale Tuna Salad  
 

Red Crunch Salad  
Apple . Pepper . Pomegranate . Red Onion . Tomato . Dried Cherries 

 

Roasted Beet Salad  
Field Greens . Cambazola Blue . Fresh Green Beans . Blush Vinaigrette 

 

Pickled Fennel Salad  
Arugula . Pomegranate Perils . Blue Cheese . Walnuts . Pomegranate Vinaigrette  

 

Spring Time Salad 
Spring Greens . Watermelon Radishes . Snap Peas . Goat Cheese . Three Herb Vinaigrette 

 

Berry Salad  
Baby Greens . Blackberries . Raspberries . Goldenberries . Pecans . Strawberry Rosé Vinaigrette 

 

Citrus Salad  
 Grapefruit . Avocado . Frisée . Almond Slivers . Blood Orange Vinaigrette  

 

Chopped Kale Salad  
 Goat Cheese . Granola Crumble . Pumpkin Seeds . Sunflower Seeds . Golden Raisin Vinaigrette 
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