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CHEF JASON'S CATERED EVENTS

ROOT VEGETABLE MINESTRONE

WINTER SALAD
DRIED CRANBERRY, GOAT CHEESE AND
WALNUTS OVER MIXED GREENS

000000000 ¢

FIG AND MARSCAPONE RAVIOLI DRIZZLED WITH
A SAGE CREAM SAUCE

PAN SEARED FILLET WITH GORGONZOLA BUTTER
GRILLED ASPARAGUS AND CARAMELIZED ONION
YUKON GOLD SMASHED POTATOES

LAYERED TIRAMISU
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