
dinner at home by      September 23 – 28 

MITCHEL LONDON C A T E R I N G  

at	 	B U T T E R F I E L D  	

	

	

 s a v o r y  t a r t s  

 caramelized onion & gorgonzola pizza with garl ic  11.00 indiv 

 roasted tomato-gruyère tart with parmesan & basil 8.00 3” ea  

 quiche     lorraine  or  autumn vegetable 10.00 4” ea  

 m a i n s   

 classic coq au vin with pearl onions, mushrooms & carrots 16.50 pp 

 grilled branzino with lemon & rosemary  18.00 filet 

 herb roasted pork loin with stone fruit 16.50 pp 

 ricotta & sausage cannelloni with tomato sauce–rec 2 pc per person  7.00 piece 

 sautéed lemon chicken with fresh oregano 12.50 pp 

 grilled  or  poached salmon with fresh herb mayo 15.50 ea 

 s i d e s  

 wild rice salad with orange, cranberries & pecans 6.00 pp 

 harvest grain salad: farro with butternut squash, apple & kale  5.00 pp 

 jasmine rice with english peas & lemon  5.00 pp 

 grilled asparagus with charred lemon  5.00 pp 

 roasted fingerling potatoes with rosemary & sea salt 5.00 pp 

 roasted ratatouille  5.00 pp 

 

 Order by 4 pm, 48 hours before requested delivery t ime. Minimum is 3 servings per item. 

 M ITCHEL  LONDON FOODS  &  CATER ING  �  212  206 .1196  �  c a rme la@mi t che l l ondon foods . com  


