NRTH
FORK

event catering HOT SIDE ITEMS

Roasted Baby Potatoes
Lightly seasoned and ovenroasted. V GF

Mashed Potatoes/Garlic Mashed
Creamy potatoes mashed with butter and steamed milk, seasoned with salt & pepper. V

Wild Rice and Orzo Pilaf
Canadian wild rice and orzo pasta tossed with fine chopped red pepper, onion, garlic,
parsley and seasonings.

Grilled Perogies
White cheddar perogies grilled with onions and butter. Sour cream on the side. V

Baked Potatoes
Oven baked potatoes, served with a topping bar of sour cream, butter, bacon bits and green
onion. V GF

Mexican/Spanish Rice
A well seasoned, baked rice dish with tomatoes, onions, peppers and bacon. GF

Orange Ginger Glazed Carrots
Fresh carrots sliced in rounds, glazed with a brown sugar, butter and ginger glaze with a hint

of orange. V GF

Seasoned Corn
Seasoned with butter, salt and pepper, garnished. V GF

Bread Stuffing
The family recipe with onion, celery and sage bread stuffing. V

Yorkshire Puddings
Muffin sized Yorkshire style pastries, golden brown. V

Baked Beans
Oven baked beans in a tangy BBQ sauce. GF

Roasted Grilled Vegetables
Oven roasted and/or grilled seasonal fresh vegetables, assorted. V
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