Dinner Catering Menu

Dinner Parties - Cocktail Parties - Holiday Parties

Special Events Pricing listed includes food and chef fee. Additional costs to expect in your SKRATCHMADE quote
include event day labor and a 5% service fee. Thank you kindly for your gratuity. If you would like us to provide table,
linens, place setting, and glassware rentals advanced notice of one month is needed.

HORS D’OEUVRES

Deviled Eggs
Cheese Straws

Fried Arancini Balls
butternut squash puree / sage / gruyere / cheddar

Heirloom Tomato Tart
roasted heirloom tomato / goat cheese / pickled onion / herbs

Mini Lobster Rolls
fresh Atlantic lobster meat / buttered roll / lemon / chives / aleppo

Bacon Wrapped Dates
marcona almonds, harissa yogurt

Seared Scallops
green romesco / grilled corn /fresh herbs

Menu Available Plated or Family Style*

Grazing Board

Curated selection of artisan cheeses/
cured meats / raw, marinated, and
pickled vegetahles with homemade
dipping sauces / olives / house
preserves, assorted nuts / seasonal
fresh and fried fruits / crackers /
toasted haguette

Mezze Board

whipped rosemary ricotta + honey dip /
classic hummus / beetroot hummus /
fresh + grilled vegetable / dolma / pita
marinated olives / pickled vegetables



SALAD

Beet + Blue

Butternut + Pomegranate

Heirloom Tomato + Whipped Burrata
Butter Lettuce Caesar

Strawberry Chevre

Fava Bean + Asparagus

sSouP

Chicken Tortilla
Glam Chowder
Potato Leek
Tomato Bisque

ENTREES

Seared Sirloin with Citrus Herb Gremolata
lemon / lime / orange / parsley / cilantro

Red Wine Braised Short Rib
carrot / celery / onion / star anise

Lemon Braised Chicken Thigh
oregano / bone broth / garlic conceit

Organic Chicken Breast
thyme / butter / paprika

Ricotta Gnudi
ricotta / parmesan / egg

Vegetarian Curry

lemongrass / broccoli / potato / red bell / coconut milk

SIDES

Wilted Spinach

Roasted Seasonal Vegetables
Glazed Carrots

Fried Garlic Rice

Whipped Potatoes

Roasted Asparagus
Caramelized Brussels

Lemon Thyme Potatoes

Skratchmade is happy to customize a personal menu based on your event needs. Please inquire for details



