BAKERStreet

Catering Options

all menus offered as buffet, plated (preordered), or combination dinner

Menu A

Up to $50 per guest

SALAD OPTIONS
choose one
CHOP CHOP
Mixed greens chopped with tomatoes, cucumbers, red
onions, eggs, smoked bacon, and white cheddar;
tossed with our house dressing

SWEET POTATO SALAD
Fresh spinach, shaved Brussels sprouts, sliced
apples, toasted pecans, diced red onions, balsamic
reduction

PROTEIN OPTIONS
choose two

FILET MIGNON
Served with rosemary bordelaise; prepared medium
NEW ZEALAND LAMB CHOPS
Herb marinated, prepared medium rare

SHRIMP SCAMPI
Fettuccine, lemon butter-white wine sauce, rock
shrimp, shredded parmesan, garlic shallots
FETA & BLISTERED TOMATO CHICKEN
Grilled chicken, blistered cherry tomatoes,
garlic, shallots, feta cheese;
drizzled with a balsamic reduction

BLACK N’ BLEU SALMON
Blackened, feta stilton glaze

SIDE OPTIONS
choose two
LOBSTER MACARONI
Cavatappi pasta, cheddar fondue, poached Maine
lobster

TRI-COLORED CAULIFLOWER
Roasted and finished with parmesan cheese

WILD MUSHROOM RISOTTO
Arborio rice, creamy parmesan, mushroom blend,
garlic, shallots, fresh herbs

BACON MARMALADE BRUSSELS SPROUTS
Flash fried, bleu cheese crumbles, bacon marmalade,
candied walnuts, parmesan
feta cheese

DESSERT OPTIONS
choose two
CARROT CAKE BITES
Caramel and candied walnuts

KISS GOODNIGHT BITES
Chocolate ganache cake, melba
sauce, crème anglaise

PEANUT BUTTER CUPS
Chocolate crust, peanut
butter cheesecake, peanut
butter mousse

Menu B

Up to $40 per guest

SALAD OPTIONS
choose one
CHOP CHOP
Mixed greens chopped with tomatoes, cucumbers, red
onions, eggs, smoked bacon, and white cheddar;
tossed with our house dressing

STRAWBERRY & SPINACH
Spinach, candied walnuts, strawberries, red onions,
goat cheese, balsamic dressing

PROTEIN OPTIONS
choose two

FILET MEDALLIONS
Charbroiled to medium; three ounces

BLACK N’ BLEU SALMON
Blackened, feta stilton glaze

CHICKEN L’ORANGE
Grilled chicken, orange zest and Blue Moon reduction,
grapefruit segments, prosciutto, scallions

SOUTHWESTERN STUFFED PEPPERS
Roasted bell peppers, black bean and corn fried rice,
toasted panko, melted cheddar, chipotle-lime aioli,
fresh cilantro

SIDE OPTIONS
choose two
GARLIC PARMESAN ROASTED RED POTATOES
Tossed and baked with rosemary, parmesan,
and fresh herbs

TRI-COLORED CAULIFLOWER
Roasted and finished with parmesan cheese

SPRING PEA & CARAMELIZED SHALLOT RISOTTO
Arborio rice, creamy parmesan, peas,
caramelized shallots, garlic

GREEN BEANS
Sauteed with garlic and shallots

DESSERT OPTIONS
choose two
CARROT CAKE BITES
Caramel and candied walnuts

BROWNIE BITES
Chocolate sauce and pecans

NEW YORK STYLE
CHEESECAKE
Melba sauce

Menu C

Up to $30 per guest

SALAD
HOUSE SALAD
Mixed greens, red onions, cherry tomatoes, cucumbers, carrots, white cheddar, croutons, house dressing

PROTEIN OPTIONS
choose two

MOJITO FLANK STEAK
Heirloom tomates, mint, cilantro, olive oil, garlic;
slow roasted and sliced thin

PORK TENDERLOIN
Sweet Baby Ray’s barbecue sauce and bourbon
reduction, mango puree

FETTUCCINE ALFREDO
Fettuccine, broccoli, red peppers, onions, shaved
parmesan, parmesan cream sauce

CHICKEN MARSALA
Pan fried chicken, sauteed mushrooms, red wine
marsala sauce

SIDE OPTIONS
choose two
AU GRATIN POTATOES
Thinly sliced potatoes, baked with parmesan, aged
cheddar, gruyere, and American cheese

VEGETABLE MEDLEY
Sautéed mushrooms, spinach, tomatoes, asparagus

GARLIC WHIPPED POTATOES
Blended with butter, roasted garlic, parsley,
and seasonings

GREEN BEANS
Sauteed with garlic and shallots

DESSERT OPTIONS
choose two
CARROT CAKE BITES
Caramel and candied walnuts

BROWNIE BITES
Chocolate sauce and pecans

BREAD PUDDING BITES
Texas toast, pretzel bread, lua
bread, dried cranberries, maple
syrup, powdered sugar

