green salads $6 pp - 10 minimum

starters & platters

Crudités

Baby Spinach

with our own hummus or ranch dip
Small (10-15 people) 35.00
Large (20-30 people) 75.00
Antipasto Platter 100.00

gorgonzolacandied walnuts, cranberries,
creamy balsamic vinaigrette, pecans

Organic Mesclun

Dijon shallot vinaigrette, grape tomatoes, cucumber, carrot

Kale

Prosciutto, Salami, Olives, Artichoke hearts, Roasted
Red Peppers, Aged Parmesan
Served with sliced baguette (10-15 people)

Artisan Cheese Platter
with crackers & sliced baguette
Small (15-20 people) 65.00
Large (25-30 people) 85.00

Chicken Satay with peanut sauce

$2.50 per piece

Wild Poached North Atlantic Salmon

Decorated with thin sliced cucumber and lemon dill sauce
(Market Price per pound)

Roasted Filet Mignon

Served with Salsa Verde or Creamy Horseradish Sauce (MP)

Wild Grilled Salmon Filets
6 oz $14 per person

Grilled Bell & Evans Chicken
6 oz Marinated in fresh herbs $7 per person
Grilled Sliced Flank Steak
6 oz $12 per person

Chopped kale, Parmigiano cheese, olive oil, lemon
juice, pumpkin seeds

Caesar

mains (serves 10-12)

Meat Lasagna with Local Beef 75.00
Roasted Vegetable Lasagna

crispy romaine, jam croûtons, parm cheese, caesar dressing
with Grilled Bell & Evans Chicken add $4 pp

75.00

Choice of Spinach, mushrooms, zucchini, yellow squash, and
red peppers

Cheese Lasagna

65.00

seasonal salads $6 per person

Ricotta, mozzarella and parmesan

Macaroni and Cheese

55.00

Crunchy Veggie 50.00

Topped with toasted bread crumbs and
loaded with cheddar

Turkey Tetrazzini

75.00

Penne, turkey, mushrooms, peas in a creamy sherry sauce

Eggplant Parmesan 75.00

Layers of eggplant, marinara, ricotta, and
mozzarella

Bell & Evans Chicken Marsala 112.00
Mushrooms, marsala wine sauce

sandwich platters
jam’s signature sandwiches

$9-13 per person

Turkey Swiss

Bell & Evans Chicken Piccata
Lemon caper sauce

sides $6 pp - 10 minimum

w/Cranberry mayo

Haricots Verts

w/Horseradish sauce

Saffron Rice Pilaf

Roast Beef Cheddar

112.00

with Lemon Oil

Smoked Salmon

basmati rice with assorted roasted veggies, saffron

Ham Brie

roasted eggplant, mushrooms, zuchinni, red onion, red pepper,
tomatoes

w/Caper Dill cream cheese
w/Honey mustard

Ratatouille

Prosciutto Fresh Mozzarella

Mashed Potatoes

Hummus Sprouts Veggies

Sweet Mashed Potatoes

Builder

Roasted Root Veggies

w/Basil oil

(min 10 people)

Choose your own: breads, wraps,and meats
(min 10 people) starting at $9

Tea Sandwiches

2.00 per piece

Choice of ham salad, egg salad, cucumber with dill
butter, curried chicken or smoked salmon

chopped broccoli, cauliflower, carrots, sunflower seeds, craisins,
honey Dijon dressing
Orzo 50.00
feta, spinach, red onion, pumpkin seeds, white
balsamic dressing

Curry Chickpea

50.00
red onion, spinach, currants, cinnamon

Organic Quinoa

60.00
edamame, almonds, kale, lemon dressing
Cauliflower 40.00
leeks, red onion, fennel, cranberries

Greek

60.00
cucumbers, bell peppers, grape tomatoes, kalamata olives

Penne Arugula

50.00

sun dried tomatoes, pumpkin seeds, parmesan, lemon
dressing

potatoes, butter, salt &pepper

sweet potatoes, butter, salt &pepper
carrots, turnips, leeks

Butternut Squash
olive oil, salt &pepper

All prices are subject to change.
A coordination fee of up to 20%
may be added to your order.

sweets

Bar Bite Platter 12-15 people

45.00
18-20 people 65.00
Cookie Bite Platter 25 people 75.00
assorted bite sized gourmet cookies
Seasonal Pies 25.00
assorted dessert bars

