
P A S S E D  A P P E T I Z E R S

M A I N

D E S S E R T

STATLER CHICKEN BREAST

VEGETARIAN STUFFED PORTABELLO

BABY KALE & ARUGULA W/ TOASTED ALMOND SLIVERS, PARMESAN,
LOCAL STRAWBERRIES & WHITE BALSAMIC

LEMON CAPER SAUCE, FINGERLING POTATO & GARLIC HARICOT VERT

WEDDING CAKE PROVIDED BY CLIENT. 
SERVICED BY BLACK SHEEP. 

ORZO, FRESH HERBS, PARMESAN CHEESE

S P R I N G

S A L A D

BRAISED BEEF SHORTRIB - BITE SIZED BISCUIT W/ PICKLED ONION

SPINACH & PARMESAN ARANCINI BALLS

GRILLED GREEK CHICKEN SATAY W/ TZATZIKI

THIS MENU IS SIMPLY A SAMPLE MENU. 
AT BLACK SHEEP WE STRIVE TO CURATE A MENU THAT OUR CLIENTS LOVE. 

PLEASE INQUIRE FOR A MORE DETAILED MENU & ESTIMATE

Complimentary Mocktails to Greet Guests 

C a t e r i n g



M A I N

D E S S E R T

HERB ROASTED BEEF TENDERLOIN

PAN SEARED SEA SCALLOPS

SUMMER TOMATO TARTLET 
W/ ARUGULA SALAD, VINAIGRETTE & PICKLED SHALLOTS

RED WINE DEMI SAUCE, MUSHROOM RISOTTO & ASPARAGUS W/ LEMON ZEST

WEDDING CAKE PROVIDED BY CLIENT. 
SERVICED BY BLACK SHEEP. 

SWEET CORN RISOTTO & LOBSTER BRANDY CREAM SAUCE

S U M M E R

S A L A D

WATERMELON FETA BITE W/ FRESH MINT

TRADITIONAL MINI LUMP CRAB CAKE W/ REMOULADE

CHICKEN KALE RICOTTA MEATBALL W/ MARINARA

THIS MENU IS SIMPLY A SAMPLE MENU. 
AT BLACK SHEEP WE STRIVE TO CURATE A MENU THAT OUR CLIENTS LOVE. PLEASE INQUIRE

FOR A MORE DETAILED MENU & ESTIMATE

Complimentary Mocktails to Greet Guests 

C a t e r i n g

P A S S E D  A P P E T I Z E R S



G R A Z I N G  T A B L E

M A I N

D E S S E R T

BRAISED BEEF SHORT RIBS

PANKO CRUSTED COD

AUTUMN HARVEST SALAD 
LITTLE LEAF GREENS, ROASTED BUTTERNUT SQUASH, POINT REYES BLUE

CHEESE, DRIED CRANBERRIES W/ HONEY BALSAMIC  

WILD MUSHROOM DEMI SAUCE, BOURSIN MASHED POTATOES & ROASTED CARROTS

WEDDING CAKE PROVIDED BY CLIENT. 
SERVICED BY BLACK SHEEP. 

BURRE BLANC, BOURSIN MASHED POTATOES & ROASTED BROCCOLINI

A U T U M N

S A L A D

A FARM TABLE ABUNDANT WITH A CURATED DISPLAY OF ARTISAN
CHEESES, CHARCUTERIE & CRUDITÉ. ACCOMPANIED W/ SEASONAL FRUIT,

LOCAL HONEY, ROASTED ALMONDS, CORNICHON, CURED OLIVES, SEEDED
LAVASH CRACKERS & SLICED BAGUETTES 

THIS MENU IS SIMPLY A SAMPLE MENU. 
AT BLACK SHEEP WE STRIVE TO CURATE A MENU THAT OUR CLIENTS LOVE. 

PLEASE INQUIRE FOR A MORE DETAILED MENU & ESTIMATE

C a t e r i n g

Complimentary Mocktails to Greet Guests 


