
 

 

 
 Fall/Winter Catering Menus 

 
 

Breakfast options:  
 
For 2 options: - $10/per person 
For each additional item +$3/per person 
 
1. Locally sourced yogurt, fresh berries, house-made turmeric granola. 
2. Seasonal assorted whole fruit. 
3. Mini breakfast sammies: egg and cheddar;  bacon, egg and cheddar; spinach, egg, and cheddar.  
4. Mini cups of overnight oats with house-made almond butter, seasonal jam and slivered almonds. 
5. Mini ham and cheddar sliders with whole grain mustard/poppy seed sauce. 
6. Breakfast potatoes, thyme and olive oil.  
7. Locally sourced breakfast sausage or bacon.  
 
Beverages 
1. La Colombe Corsica Coffee $5/person 
2. La Colombe Pure Black Canned Cold Brew $4/person 
3. TeaPigs Assorted Teas $4/person 
 
 
 
Lunch/Dinner options: 
 
Protein Choices: - $10/per person (steak excluded)  
 
1. Pulled pork with brown sugar glaze, served with parker house dinner rolls. 
2. Roasted bone-in chicken breast. 
3. Cumin + fennel pork loin, whole grain mustard sauce. 
4. Seared flank steak with chimichurri sauce. (market price) 
5. Pasta with bolognese sauce.  
6. Chili. 
7. Mac & cheese (+ pulled pork, add $2/person)  
8. Whole seared portobello mushrooms with salsa verde. 
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Salad (Arugula or Spinach based): - $7/per person  
Option to add protein: chicken +$4, steak (market price) 
 
1. Arugula, roasted seasonal vegetables, pumpkin seeds, manchego, pomegranate, farro, green 
goddess dressing. 
2. Spinach, raspberries, blueberries, parmesan, candied cashews, quinoa, lemon vinaigrette. 
3. Spinach, walnuts, blue cheese, blood orange, pear, honey-miso vinaigrette. 
4. Arugula, sesame seeds, feta, lentils, raw shaved beets, orange, lemon vinaigrette. 
5. Orecchiette pasta, arugula, edamame, roasted broccoli, green goddess dressing. 
6. Citrus salad with shaved fennel, almonds, mint. 
 
Vegetables: - $4/per person 
 
1. Assorted roasted root vegetables - potato, sweet potato, parsnip, celery root. 
2. Roasted brussels sprouts. 
3. Charred green beans with tarragon. 
4. Slow roasted golden beets. 
5. Roasted broccoli with red pepper flakes and soy. 
6. Cauliflower and romanesco tossed lightly with lemon vinaigrette. 

 
 
Dessert: -  $2.50/per person 
 
1. Seasonal dessert. +$2/per person 
2. Double fudge brownies. 
3. Brown butter chocolate chip cookies, sea salt.  
 
 

Party Boards:  
 
$16/per person, +$6/per person for assorted meats. 
Assorted hard, semi-hard, semi-soft and soft cheeses. Accompanied by an array of crostini, toasted nuts, 
crispy chickpeas (a Mottley Kitchen specialty!) and dried fruit.  
 
Vegetable display accompanied by one or more sauce: $12/per person 
1. Green goddess.  
2. Hazelnut-romesco sauce. 
3. Maple tahini 
4. Beet + whipped ricotta dip 
 
 

 
 
All orders must be placed at least 7 days in advance. Custom menu available upon request at an 
additional price. Please email erin@mottleykitchen.com for inquiries.  
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