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“FALLING ouT OF SUMMER”

- Baby Spinach with Pecans, Candied Diced Butternut Squash,
Danish Bleu Cheese, and a Shallot and Sage Dressing

- Sage Roasted Turkey Breast with Brown Butter Pan Sauce
- Roasted Garlic and Yukon Puree
- Roasted Winter Vegetables
- Cranberry and Pear Crisp
17.95 per person for dinner

14.95 per person for lunch
Plus sales tax and 10% service charge

Our sample menus are designed to be all inclusive; however, you may design your own menu
or mix and match items from different menus. For additional selections, see our
“Autumn Additions” al-la-carte menu.

Items delivered to your location on beautifully decorated platters and/or
chaffing dishes. Crisp staff will set up and return to pick up all items.
Disposable serviceware included — Pricing based on groups of 20.

Contact Crisp Catering to book your autumn party today.
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“FaLL Days”

- Roasted Apple and Radicchio Salad with Cider Vinaigrette
Pomegranate Dressing

- Grilled Pork with a Black Cherry and Port Wine Reduction
- Roasted Baby Yukon with Roasted Garlic Brown Butter
- Caramelized Baby Carrots with Pearl Onions

- Apple and Pecan Turnover

19.95 per person for dinner
16.95 per person for lunch
Plus sales tax and 10% service charge

Our sample menus are designed to be all inclusive; however, you may design your own menu
or mix and match items from different menus. For additional selections, see our
“Autumn Additions” al-la-carte menu.

Items delivered to your location on beautifully decorated platters and/or
chaffing dishes. Crisp staff will set up and return to pick up all items.
Disposable serviceware included — Pricing based on groups of 20.

Contact Crisp Catering to book your autumn party today.
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“FaLLING SkY”

- Friesse and Watercress Salad with Cranberries, Almonds and Golden Balsamic Dressing
- Mushroom and Garlic Meatloaf with a Rich Demi Glaze
- Chard Roasted Brussle Sprouts with Brown Butter Sauce
- Bacon and Bleu Cheese Yukon Gratin

- Chocolate, Raspberry Flan

18.95 per person for dinner
15.95 per person for lunch
Plus sales tax and 10% service charge

Our sample menus are designed to be all inclusive; however, you may design your own menu
or mix and match items from different menus. For additional selections, see our
“Autumn Additions” al-la-carte menu.

Items delivered to your location on beautifully decorated platters and/or
chaffing dishes. Crisp staff will set up and return to pick up all items.
Disposable serviceware included — Pricing based on groups of 20.

Contact Crisp Catering to book your autumn party today.
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“SITTING IN THE LEAVES”

- Mushroom, Gruyere Cheese, Radicchio and Lemon Parsley Vinaigrette
-Cranberry Dijon Crusted Chicken Breast
- Brown Buttered Blue Lake Green Beans
- Cornbread Sage Stuffing
- Wild Rice Pilaf
- Red Wine Poached Pear Cobbler
16.95 per person for dinner

13.95 per person for lunch
Plus sales tax and 10% service charge

Our sample menus are designed to be all inclusive; however, you may design your own menu
or mix and match items from different menus. For additional selections, see our
“Autumn Additions” al-la-carte menu.

Items delivered to your location on beautifully decorated platters and/or
chaffing dishes. Crisp staff will set up and return to pick up all items.
Disposable serviceware included — Pricing based on groups of 20.

Contact Crisp Catering to book your autumn party today.
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“PumpKIN PATcH"
- Wild Rice Salad with Cranberries and Walnuts
- Almond Smoked Side of Salmon with Pear Chutney
- Roasted Sweet Potatoes
- Roasted Mixed Vegetables

- Carmel Pecan Flan

14.95 per person for dinner
12.95 per person for lunch
Plus sales tax and 10% service charge

Our sample menus are designed to be all inclusive; however, you may design your own menu
or mix and match items from different menus. For additional selections, see our
“Autumn Additions” al-la-carte menu.

Items delivered to your location on beautifully decorated platters and/or
chaffing dishes. Crisp staff will set up and return to pick up all items.
Disposable serviceware included — Pricing based on groups of 20.

Contact Crisp Catering to book your autumn party today.
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“AUTUMN ADDITIONS"

Entree
- Pesto Marinated Flank Steak with Garlic Butter
- Roasted Pork Loin with Roasted Cherry Bourbon Butter Sauce
- Lemon Pepper Seared Chicken Breast with a Black Bean and Corn Salsa
- Braised Pork Rib with Red Kraut and Mustard Jus
Salads
- Grilled Stone Fruit Salad
- Spinach Salad with Roasted Cauliflower, Sunflower Seeds, Rasins and Honey Dijon
- Young Fennel and Mushroom Marinated Salad
Starters
- Drunken Shrimp Cocktail with a Spicy Cilantro Cocktail Sauce
- Summer Baby Vegetable Display
- Chefs Dip Dou with Flat Breads and Crackers

- Smoked Salmon with Red Onions and Capers

Entrees per person per item - 3.95 for lunch; 5.95 for dinner

Salads per person per item - 3.25 for lunch; 4.95 for dinner

Starters per person per item - 2.95 for lunch; 3.95 for dinner
Plus sales tax and 10% service charge

Items delivered to your location on beautifully decorated platters and/or

chaffing dishes. Crisp staff will set up and return to pick up all items.
Disposable serviceware included — Pricing based on groups of 20.

Contact Crisp Catering to book your autumn party today.
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