
CATERING MENU:
Side Dishes

ROASTED RED POTATOES—garlic, rosemary, black pepper and sea salt

POTATOES O’BRIEN—diced potatoes, sautéed onions and peppers

POTATOES DAUPHINOISE—au gratin style with gruyere cheese, heavy cream, garlic and thyme

POTATOES FORMAGGIO—parmesan, roasted garlic, basil, capers and olive oil

RISOTTO-LEMON CAKES—arborrio rice, parmesan and Italian parsley

POLENTA CAKES—cornmeal, sun-dried tomato, basil and toasted pinenuts

WILD RICE & POTATO PANCAKES—scallion, parsley and red pepper

PENNE PASTA/CAVATAPPI/LINGUINE—with marinara, creamy alfredo, tomato-vodka or pesto 
cream sauce

ORECHIETTE PASTA—with broccoli di rabe, red peppers and onion

ISRAELI COUS COUS—with orange, lentils and spinach

WILD RICE MEDLEY—with cranberry, lemon and thyme
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