MITCHEL LONDiN catering

salad + savory tarts

quiche lorraine or broccoli cheddar v : ©13.50 ea 5"
cheesy cauliflower + caramelized onion pizza v \ 13.00 ea serves 2
deep greens salad with ruby grapefruit, fennel, chévre + walnuts v, of i 12.50 pp
mains

served with cumin coriander rice, mashed potatoes or small caesar salad

beef ropa vieja with guacamole + lime gf 22.00 pp
bricked chicken breast with mushroom shallot velouté sauce gf 20.50 pp
parmesan crusted chicken medallions of 19.50 pp
sweet chili glazed salmon with baby bok choy gf 25.50 pp
lemony grilled pork + veg’ kabobs with yogurt chermoula dip of 22.00 pp
fried filet of flounder with tartar sauce + cole slaw 29.00 pp
sides

haricots verts, fingerling potatoes + baby carrots v, of 12.50 half pan 2 1b 25.00 pan 1 lb

spicy roasted broccoli + cauliflower with cumin, garlic + lemon v, gf 12.00 half pan %216 24.00 pan 1 Ib

spinach sautéed with shiitake mushrooms v, of 12.50 half pan 21b  25.00 pan 1 1b
kale + shaved brussels sprouts with parmesan + lemon v, gf 12.00 half pan 21b  24.00 pan 1 1b
dessert

individual  apple galette v 9.75 ea
slice of ny style cheesecake with red berry purée v, gf 9.75 ea
cupcakes vanilla, chocolate or carrot cake v 4.75 ea

For delivery on Tuesday Feb 3 + Thursday Feb 5 ...

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



