MITCHEL LONDON catering

salad + savory tarts

quiche lorraine or asparagus gruyére-v 12.00 ea 5"

11.00 ea

/‘" 9.75 pp
-

roasted spring vegetable + gruyere strip-v

heart of romaine wedge salad with bacon + blue cheese

mains

served with black bean coriander rice, mashed potatoes or small cesar salad

chicken enchiladas verde with tomatillo salsa + mexican crema 34.00 pp serves 2
pan roasted chicken breast with a light grainy mustard velouté—gf 19.50 pp
sautéed lemon chicken medallions with fresh oregano 18.50 pp
honey lemon glazed roasted salmon with fresh herb mayo—gf 24.50 pp
meatballs + penne alla vodka 20.00 pp
roasted branzino filet with roasted fennel + herbed olive oil—gf 19.00 filet
sides

haricots verts, asparagus + fingerling potatoes with dijon vinaigrette—v, gf 24.00 pan1lb
cheesy roasted cauliflower steaks—v, of 23.00pan1ib
broccolini sautéed with cumin, lemon + red pepper flakes—v, of 25.00 pan1ib
sautéed zucchini + squash with garlic, lemon + mint—v, of 23.00pan1ib
dessert

individual chocolate cream pie-v 9.50 ea
individual citrus bundt cake with berries—v 9.50 ea
cupcakes vanilla or chocolate with buttercream or chocolate ganache frosting—v 4.00 ea

For delivery on Thursday Mar 21, Friday Mar 22, Wednesday Mar 27 + Friday Mar 29 only ...

MITCHEL LONDON CATERING +« 347 865.0841 + carmela@mitchellondonfoods.com



