
	
	
	
	

	CATERING	MENU		2016	
	

All	food	from	our	CATERING	menu	can	be	picked	up	from	our	marketplace	located	at	95	North	
Main	Street,	Chagrin	falls,	OH	44022.	We	invite	you	to	visit	our	marketplace	to	experience	the	
style	of	our	food	and	company.	
		
ALL	ORDERS	REQUIRE	48	HOURS	NOTICE	(unless	otherwise	specified	on	the	menu).	Menu	items	
change	with	the	seasons	and	are	subject	to	availability.	
			
PRICING:	All	prices	are	subject	to	change	without	notice.	Please	note	many	items	on	the	menu	
have	minimum	quantity	requirements.	
		
PLATTERS:	Food	can	be	beautifully	arranged	on	disposable	platters	or	flat	baskets	for	an	
additional	fee.	
		
PAPER	&	PLASTIC:	.	Black		plastic	ware	$1.50	per	person.	Plastic	ware	includes	a	dinner	plate,	
dessert	plate,	fork,	knife,	spoon	and	napkin.		
			
	

BREAKFAST	
Minimum		order	10	people	
	
Casual	Breakfast-	assorted	muffins,	scones,	loaf	breads;	served	with	fresh	sweet	butter	
	and	preserves,	freshly	squeezed	orange	juice,	plastic	ware	&	utensils.	$14.50	per	person	
		
Casual	Breakfast	with	Seasonal	Fruit	Salad	$15.00	per	person	
		
Strata	(a	savory	bread	pudding)	
Bacon,	sausage	&	cheese.	/	Vegetable	with	onions,	green,	red	peppers	&	mushrooms.	
	(serves	10-12)		$49.00	requires	reheating	
	
House	Made	Granola	with	Milk	(serves	10)	$45.00	
Yogurt	Parfait		w/	Fruit	Compote	$6.00	per	person	
Seasonal	Fruit	Platter	$7	per	person	
Breakfast	breads	by	the	loaf	Pumpkin,		Zucchini	,Walnut		$22	each	
Fresh	Squeezed	Orange	Juice		half	gallon	$	12.00		
	
Complete	Coffee	Service	
includes	cups,	stirrers,	sugar,	sweetener	and	cream		12	cups	$22.00	
Complete	Tea	Service	
includes	tea	bags,	hot	water,	cups,	stirrers,	honey,	sugar,	sweetener,	milk	and	lemon	10	cups	
$20.00	
	

	
	



	
	
	
	

Hot	Appetizers		
	
2	dozen	minimum	per	variety	unless	otherwise	specified	
The	warm	hors	d’oeuvres	require	reheating	and	are	packaged	in	foil	containers	with	easy	to	
follow	instructions.	Serving	platters	are	available	for	an	additional	charge.	
		
Chicken	Tenders	with	honey	mustard,	BBQ	sauce	$3.00	each	
Corn	Fritters	with	scallion	cream	$2.50	each	
Mini	Crab	Cakes	with	sauce	$5.00	each	
Lemon	Falls	BBQ	Chicken	Wings	&	Drumettes	1.75	each	
Spanakopita	Spinach	|	Mushroom		$2.00	each	
Zucchini	Fritters	with	chili	aioli	$2.5	each	
		
	

Cold	Appetizers		
	
Caprese	Skewers	bite	size	fresh	mozzarella	with	cherry	tomatoes	and	basil	$2.50	each	
(seasonal)	
Crostini	with	Beef	Tenderloin	baby	arugula,	shaved	parmesan	&	horseradish	crème	fraîche	
$4.00	each	
Cucumber	Tartlets	with	tuna	salad	$2.00	or	Lobster	$3.00	
Potato	Tartlets	with	egg	salad	1.75	or	Lobster	$3.00	
Focaccia		Goat	Cheese,	scallions,	garlic	and	fresh	herbs	/	Caramelized	onions	and	kalamata	olives	
/Cherry	tomatoes	and	fresh	oregano	-	($28	per	half	sheet/per	variety,	serves	16-20)	
Grilled	Maple	Rosemary	Chicken	Breast	Skewer	with	mustard	caper	sauce	$2.25	each	Hot	or	
Cold	
Grilled	Maple	Rosemary	Flank	Steak	Skewer	with	horseradish	crème	fraîche	$2.50	each	Hot	or	
Cold	

	Soups	
Soup	selections	change	with	the	seasons.	Please	call	us	for	the	soups	that	will	be	available	at	the	
time	of	your	party.	All	soups	(except	the	chilled	soups)	require	reheating.		3	quart	minimum	on	
each	soup	variety	
$12	per	quart	
	Chili	$14.00	per	quart	
	
Asparagus	
Chilled	Gazpacho	
Roasted	Corn	
Broccoli	
Italian	Wedding	
Roasted	Red	Pepper	
Butternut	Squash		
Lentil	
Carrot	with	Lemon	
Mushroom	
Roasted	Tomato		



	
	
	
	

Soups	Continued	
	
Old	Fashioned	Vegetable	
Chicken	Noodle	
Potato	Leek	
Sweet	Potato	
Bean	W/	bacon	
Tomato	Parmesan		
Tortilla	
Corn	Chowder	
Chilled	Cucumber		
Lobster	Bisque*	(48	hour	notice)	*$16.00	per	quart	
	
Chili-	Vegetarian/Beefy/Turkey		

Salads	
	
Salad	selections	change	with	the	seasons.	Each	portion	is	designed	as	an	entrée	for	one	or	as	a	
side	salad	for	two.	5	portion	minimum	
		
White	bean	tuna	nicoise	with	greens,	cucumber,	celery,	olives,	white	beans,	egg	and	dijon	
vinaigrette		$11.95	 	
Vietnamese	shredded	chicken	salad	–	julienne	cabbage,	carrots,	radish,	pickled	onion,	fried	
shallot	and	mint,	sesame	dressing		$11.50	
Kale	ceasar	chicken	-	kale,	romaine,	chopped	egg,	croutons,	parmesan,	and	a	light	ceasar	
dressing.	$10.95	Without	Chicken	$8.75		
Chopped	crunchy	vegetable	salad–	romaine,	carrots,	
celery,	cucumbers,	green	pepper,	radish,	chick	peas,	tomato	with	tahini	dressing	$8.75	
Chopped	turkey	waldorf	salad	–	romaine	tossed	with	house-roasted	turkey,	crisp	apples,	sliced	
red	grapes,	toasted	walnuts,	slivered	celery,	and	lemon	walnut	dressing	$10.95	
Caprese	Salad		sliced	vine	ripened	tomatoes,	mozzarella	and	basil	drizzled	with	extra	virgin	olive	
oil		$8	per	portion		(seasonal)	
	

	

SANDWICH	PLATTER	

All	sandwiches	are	made	on	freshly	baked	bread,	cut	in	half	.		Minimum		8		
	
Tarragon	chicken	salad	with	grapes	and	toasted	almonds	on	country	white	or	wheat	$8.95	
Egg	salad	deluxe	with	crispy	prosciutto	and	tomato	on	country	white	or	wheat	$8.50	
Tuna	salad	with	lettuce	on	country	white	or	wheat	$8.25	
Lobster	roll		Maine	style	on	brioche	roll		$16.95	
Turkey	sandwich		brine	cured,	house	roasted	turkey	breast	with	lettuce,	tomato,	red	onion	and	
spicy	sauce	on	brioche	bun	$10.25	
	



	
	
	
	

	
	

	 	
ACCOMPANIMENTS	

2	pound	minimum	on	all	accompaniments	unless	otherwise	noted	
		
VEGETABLES	&	FRUIT	
	
Grilled	Asparagus	$11.99	pound	(seasonal)	
Green	Beans	with	toasted	hazelnuts	and	shallots	$11.99	pound	
Brussels	Sprouts	–	sauté	onions	balsamic	vinegar	$11.99	pound	
Butternut	Squash	Gratin	$	68.00	serves	8-10		(seasonal)	
Honey	Thyme	Roasted	Carrots	$11.99	pound	
Oven	Roasted	Farm	Carrots	$11.99	pound	
Corn	Soufflé		$	48.00	serves	8-10	
Grilled	Vegetables	Provençal	$11.99	pound	
Roasted	Seasonal	Vegetables	$11.99	pound		
Spinach	soufflé		$	48.00	serves	8-10		
Broccoli	Crunch	Salad	cheddar,	bacon,	red	onion	sweet	mayo	dressing	$11.99	pound	
Greek	Salad	with	tomatoes,	cucumber,	black	olives,	feta	cheese	and	balsamic	vinaigrette	
$12.50.00	pound	
Caprese:	Tomato	Salad	$12.50	pound	(seasonal)	
Seasonal	Fruit	Salad	$13.50	pound	

BEANS,	GRAINS	&	RICE	
	
Corn	and	Black	Bean	Salad	with	Lemon	herb	vinaigrette	$12.00	pound	
Couscous	with	dried	berries,	pine	nuts	and	raspberry	vinaigrette	$12.00	pound	
Couscous	with	orange	zest,	toasted	almonds	and	cilantro	$12.00	pound	
Curried	Chick	Peas	$13.50	pound	
Wild	Rice	Pilaf	with	golden	raisins,	toasted	cashews	and	herbs	$12.00	pound	
Quinoa	Tabbouleh		tomato’s	cucumber	parsley	mint	lemon	$12.00	pound	

	
POTATOES	

Some	potato	dishes	require	reheating.	
		
Classic	Potato	Salad	$9.99	pound	
Moms	Macaroni	Salad		$9.99	pound	
Creamy	Mashed	Potatoes	$10.50	pound	
Oven	Roasted	Potatoes	with	mustard	&	onions	$13.50	pound	
Potato	Salad	with	dill	vinaigrette	$10.50	pound	
Potato	Gratin	$48	serves	8-10		
Stuffed	Baked	Potato	$4	each	minimum	6	

ENTREES	



	
	
	
	

Please	note	minimum	quantity	and	advance	notice	requirements.	The	following	dishes	require	
reheating	and	are	packaged	in	foil	containers	with	easy	to	follow	instructions.	For	an	

additional	charge,	platters	are	available	for	you	to	display	and	serve	your	food.		
	
		

Beef	Tenderloin	With	Port	Sauce		$	165.00	serves	8-10	
Beef	Tenderloin	with	horseradish	crème	fraîche	$165.00	serves	8-10			
Braised	Beef	Short	Ribs	w/	sage	sauce	$14.00	minimum	6	person		
Chicken	Cutlet	lightly	breaded	chicken	breast		$7.95	each	(6	minimum)	
Roasted	Lemon	Airline	Chicken	Breasts		$	46.00	serves	8	
Country	Turkey	Meatloaf	$30	per	loaf,	serves	6-8		add	sauce	$8.50	pint	
Turkey	Lasagna		$	75	serves	8-12	
Veggie	Enchiladas	rice,	corn,	black	beans,	enchilada	sauce	$	40.00	per	½	dozen			
Chicken	Enchiladas		Chicken	rice,	corn,	black	beans,	enchilada	sauce	$	45.00	per	½	dozen			
Mac	&	Cheese		$45	serves	8-10	
with	Braised	Beef	Short	Ribs	$75	serves	8-10	
with	Lobster	$75	serves	8-10	
	
CHILDREN’S	MENU	
Mac	&	Cheese	$48	(serves	8-10)	(requires	reheating)	
Chicken	Tenders	with	honey	mustard/BBQ	sauce	$2.95	each	(2	dozen	minimum,	requires	
reheating)	
Kids’	Sandwiches	cut	into	triangles	without	crusts	$6.95	each	(10	minimum)	
peanut	butter	&	jelly	OR	turkey	breast	&	cheese			
	
	

SWEETS	

COOKIES	(1	dozen	minimum	per	variety)	Chocolate	Chip	/		Peanut	Butter	Cookie	/	Oatmeal	
Raisin	Cookie	$2.50	each	regular,	$0.75each	mini		Chocolate	Toffee	Cookies	$3.00		
/	Macaroon	$1.50	each			

BAR	COOKIES	(1	dozen	minimum	per	variety)	Berry	Streusel	Bar	–	Coconut	Dream	Bar	Peanut	
Butter	&	Jelly	Bar	$2.50	each	

PIES,	Rustic	Apple	Pie	$24		(6	minimum)			Pecan	Pie	(seasonal)	$24	Pumpkin	Pie	(seasonal)		

CUPCAKES	,	Vanilla	–	Chocolate	–	Coconut	–	Red	Velvet	$3.50		

MINI	CUPCAKES	(2	dozen	minimum	per	variety	$1.00	each	

	
Lemon	Falls	Café	Marketplace	95	N.	Main	Street	Chagrin	Falls	OH	44022	

Ph.	440-247-8000	

 


