
C H E F  M A T T H E W  R U S S E L L

THE PICNIC PARTY



CHOOSE ANY (1) SALAD 

Pear and Arugula
Pear & Arugula Salad
Poached Pear|Frisee Radicchio|Shaved Bermuda
Onion |Baby Heirloom Tomatoes|  
Gorgonzola Cheese | Champagne Vinaigrette

Caesar Salad
Blistered Cherry Tomato Confit | Herbed Brioche
Croutons | Parmesan Chips | 5 Spice Caesar 
Dressing

Baby Kale + Roasted Harvest Squash
Roasted Butternut Squash | Baby Kale | Radicchio |
Dried Cranberries | Goat Cheese | Pepitas | Apricot
Vinaigrette

Caprese Salad
Frisee | Marinated Tomato | Burrata | Lemon Basil |
Olive Oil 
Balsamic 

Curried Eggplant & Spinach
Baby Spinach | Curried Eggplant | Cherry Tomatoes
Shaved Carrot | Diced Apples | Sliced Almonds
Feta Cheese |Toasted Coconut Vinaigrette

 

picnic party
 

INCLUDES:  SALAD | SANDWICHES | SNACK | DESSERT
READY-TO-EAT PLATTERS & DISPLAY OPTIONS
$45PP



Waldorf Chicken Salad*
Dried Cranberries | Celery | Dijon Mustard |
Chopped Shallot & Dil l  | Chopped Walnuts 

Maryland Crab Salad*
Sweet Onions | Shredded Carrots | Fresh Lemon
Zest | Tarragon

Pasta Salad
Bell Peppers | Carrot Ribbons | Bermuda Onions |
Hard Boiled Egg | Green Goddess Dressing

Oven Roasted Potato Salad
Whole Grain Mustard | Diced Onions | Green Bell
Pepper | Fresh Thyme & Dill 

Tuna Salad
Albacore Tuna | Diced Onion | Dijon Mustard | Fresh Dill 

  

CHOOSE  ANY (2) SANDWICHES:

Chicken Caesar Wrap*
Gril led Chicken Breast | Crisp Romaine Lettuce |
Marinated San Marzano Tomatoes |Shredded
Parmesan Cheese | Black Pepper Caesar Dressing

Butcher  Block Wrap
Dry aged Roast Beef | Black Pepper Crusted Pork
Roast | Fire Roasted Red Peppers | Sliced
Jarlsberg Cheese | Baby Arugula | Horseradish
Aioli  

 
Marinated Tofu & Snow Pea
Gaugjang and Yuzu Marinated Tofu | Crisp Snow
Pea Slaw | Chopped Cashews | Lemon/Basil  Aiol i



Turkey Club 
Honey Roasted Turkey Breast | Heirloom
Tomatoes | Crisp Romaine Lettuce | Cherrywood
Smoked Bacon | Avocado Aioli  | Everything Spiced
Brioche 

New Orleans Muffuletta
Aged Capacola | Ital ian Moetadella | Genoa Salami
| Marinated Olive and Root Vegetable Salad |
Aged Provolone | Lemon/Basil  Aiol i

Spinach & Roasted Vegetable  
Roasted Caulif lower, Carrots and Asparagus |
Baby Spinach | Shaved Red Onions | Quinoa
Salad | Red Thai Curry Aioli

CHOOSE ANY (1) SNACK

Dips w/ Toasted Garlic Pita
Spinach |  Red Pepper Hummus |
Curried Carrot | Spicy Black Bean

Cured Meats | Assorted Exotic Cheeses | Fruit Jams &
Preserves | Olives + Dried Fruits | Crackers
 

Charcuterie Platter

Tortillas & Fire Roasted Tomato Salsa

Roasted Vegetable Platter 
Buttermilk Ranch & Red Pepper Romesco

Chili lime Tostones
Spicy Mango Relish

Fresh Fruit Platter 
w/ Raspberry Zabaione

Shrimp Cocktail Shooters
Smoked Cocktail Sauce



CHOOSE  ANY (1 ) DESSERT

Chocolate Chip Cookie Platter
Chocolate Chip | Oats | Sea Salt

Petit four Platter
Assortment of Miniature Desserts

Mini Strawberry Parfaits
Moist Butter Cake | Strawberry Vodka Sauce | White
Chocolate Mousse | Fresh Blueberry

Mini Mango Parfaits
Tres Leches Cake | Raspberry Sauce | Fresh Mango
|White Chocolate Mousse

Mango Sticky Rice shooters
Toasted Coconut Rice  | Fresh Mango | Raspberry

Caramel Apple Bread Pudding
Granny Smith Apples | Cinnamon | Golden Raisin | Salted
Bourbon Caramel Sauce

 



food display
 

 

DISPOSABLE BAMBOO DISPLAY | $150 Base Rate  
Wire Chafer Racks | Aluminum Pans | Disposable Serving Utensils  

Disposable Bamboo Plates | Disposable Bamboo Flatware
Disposable Napkins | Serves up to 20 Guests

 
UPGRADED BAMBOO DISPLAY | $550 Base Rate

Stainless Chafers |  Stainless Serving Utensils | Wooden Platters |
Food Risers & Stands |  Disposable Bamboo Plates | Disposable
Bamboo Flatware | Disposable Napkins | Beverage Dispenser |
Includes Equipment Delivery/Pickup | Serves up to 20 Guests 

 
SIGNATURE DISPLAY | $750 Base Rate

Stainless Chafers | Stainless Serving Utensils | Signature Serving
Dishes & Platters | Food Risers & Stands | Glass Serving Bowls |

Glass China Plates | Stainless Silverware | Cloth Napkins |
Beverage Dispensers |  Greenery & Table Decor  | Includes

Equipment Delivery/Pickup Serves up to 20 Guests
 
 
 
 
 

 

P A R T N E R S H I P S

Nourrir Cuisine is proud to partner with
event design house, 

Darning Needle Events, 
to offer stylish, one-of-a-kind 
Food and Buffet Setup services 

for guests. 

A S K  A B O U T  O U R  U P G R A D E  O P T I O N S

S I G N A T U R E
L I N E N S

S T Y L I Z E D
T A B L E S C A P E S

L U X U R Y
R E N T A L S

http://www.darningneedleevents.com/

