
 M I T C H E L  L O N D O N  c a t e r i n g   

 
   

 salad + savory tart 

 roasted potato + leek galette–v  11.00 each–serves 2 

 heart of romaine wedge salad–gf  9.50 pp 

 with chunky blue cheese dressing + bacon  

 mains 

 with basmati asparagus rice, turnip-carrot purée  or  small cæsar salad    

 mitchel’s meatloaf  18.50 pp 

 classic chicken pot pie  18.50 each–5” 

 bricked chicken breast with roasted shallot-tomato fricassee–gf 19.50 pp  

 sautéed lemon chicken medallions with fresh oregano + toasted almonds–gf 18.50 pp  

 sweet chili glazed salmon with baby bok choy–gf 25.50 pp 

 sides 

 simply grilled asparagus + carrots–v, gf 25.00 pan–1 lb 

 pan roasted broccolini with caramelized shallots–v, gf 25.00 pan–1 lb 

 roman spinach sautéed with onion, raisins, pignoli + lemon zest–v, gf 25.00 pan–1 lb 

 gratin of endive with gruyère + parmesan–v, gf 28.00 pan–1 lb 

 dessert 

 individual pumpkin pie                 9.75 each–4” 

 individual lemon meringue tart with a chocolate cookie crust 9.75 each–4” 

 chocolate  or  vanilla cupcakes with buttercream  or  chocolate ganache frosting 4.75 each 

 

For delivery on Tuesday Dec 23 + Tuesday Dec 30 only … 
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Carmela Inzucchi London
menu coming soon!


