+THYME to CATER

CATERING MENU OPTIONS

Choose protein, price includes one protein, one starch, one
vegetable, choice of salad, dinner rolls & butter

Choose Protein

Pan-seared Mediterranean chicken 23 Grilled salmon with beurre blanc 24
Herb roasted chicken breast 23 Blackened salmon with cajun cream 24
Grilled chicken 23 Shrimp scampi 24
Creamy Tuscan chicken 23 BBQ pulled pork 18
Pecan crusted chicken 24 Smoked shredded chicken 18
Roasted chicken quarters or thighs 21 NY Strip steak 34
Pork chops with apples 26 Beef tenderloin 36
Cranberry & spinach stuffed pork loin 28 Beef tips 32
Grilled marinated pork chops 28 Prime rib with au jus & horse radish 38

*Add a second protein to any menu- shrimp +$4, chicken +S5, fish +S6

Add a Sauce + S1
Red wine demi glace, beurre blanc, cajun cream sauce, apple brandy sauce, Signature BBQ sauce

Choose one Starch

Red skin mashed potatoes Penne pasta with one sauce *Pesto risotto +2

Oven roasted potatoes Fettuccine Alfredo *Mushroom risotto +2

Baked potatoes Greek orzo pasta *Savory wild rice blend +2
Potatoes au gratin Macaroni & cheese *Twice baked potato casserole +2
Potato salad White cheddar mac & cheese *Potato wedges with signature
Cheesy potatoes Rice pilaf wedge sauce +2

Grilled corn on the cobb

Choose one Vegetable

Southeern-style green beans Roasted cauliflower Parmesan broccoli +1

Fresh green beans Roasted zucchini & squash Bacon seared Brussels sprouts +1.50
Oven roasted carrots Roasted broccoli & cauliflower Roasted Brussels sprouts +1.50
Maple-glazed carrots Black beans Roasted asparagus +2.50

Steamed broccoli Baked beans Ratatouille vegetables

Choose one Salad

Garden salad Kale salad Greek salad +1.50
Caesar salad Fall harvest salad +2 Bell pepper & feta salad +2



