
Grandberry Farm to Table Catering, LLC 

Plated Dinner Menu Choices 

 

 

 

Hors D’Oeuvres Hour 
Assorted Hors d’Oeuvres and Canapé’s 
Hot Hors d’Oeuvres (Chef’s Selection) 

 
 

Choice of Salad 
Mixed Greens 
Caesar Salad 
Wedge Salad 

(Salad Upgrade:  Salad Cups, Marinated Shrimp & Artichokes Salad or Cucumber Salad) 
 
 

Entrée (Choose 1)      Starch (Choose 1) 
Rosemary Leg Quarter or Breast Quarter   Garlic Mashed Potatoes 
Grilled Chicken Breast      Roasted Parmesan Red Potatoes 
Pork Tenderloin Medallions     Rice Pilaf 
Chicken Parmesan      Lemon Herb Orzo 
6 oz Salmon       Seasoned Smashed Potatoes 
6 oz Grilled Pork Chop Loin     Scalloped Potatoes  
6 oz Filet 
6 oz Filet with Shrimp Skewer  

 (Starch Upgrade: Cream Cheese and Bacon Mashed Potatoes or 5 Cheese Mac and Cheese) 
 

Vegetables (Choose 1) 
Stringbeans Almandine 

Sautéed Seasonal Vegetable Medley 
Oven Roasted Broccoli 

(Vegetable Upgrade:  Grilled Asparagus or Balsamic Brussels Sprouts) 
 

  


