the bee's knees

CATERING

Ho]iday Menu 2023

Orders due bg 5 pmon 5unc135 12/17
Pick up on | 2/24 10-2 or }33 aPPointmcnt

Complctc dinner for4 includcs;

(Choice of one relish tray for 4

Fresh seasonal crudités & green goddcss diP
or
Fresh seasonal fruit c]isplag with yogurt diP
or

Chccsc board with crackers & accoutrements

29 Waterville Road Avon, CT 06001 | 860.470.5955 heatherbeaghen@gmail.com | https://bzknees.com/




Choicc of salad

C]assic Caesar

| emon (Caesar dressing, garlic croutons, parmesan

Winter Salad
Babg greens, cucumber, tomato, shaved carrot, craisins, walnuts

Honeg balsamic vinaigrette

5Pinach Salad
shaved red onion, button mushrooms, hard cooked egg, bacon

Warm bacon c{ressing

F ntrée selection ( choose ONE)

Hot Greens $200
Kale/quinoa/ red lentils/ roasted butternut 5quash/roastec{

radishes,/walnuts/ cranberries/ light coconut curry cream sauce

*vegan/*gluten Free/*complete Protein

5liccd Beef Tcndcrloin $350

Rosemarg roasted | enderloin of beef, cognac demi glace

Hcrb Roastcd Chickcn $275
Frenched Chickcn DBreast with herb stuging and pan gravy

Fanko Crumb Cod $275




Garlic and Fanko toPPcd Cod, lemon & white wine

I ach served with
Roastccl Fotatocs with Iemon/rosemarg/thgme/sea salt

Grccn beans withTomato compouncl butter

Cippolini onion relish
San Remo Dinner Rolls & butter

Dcsscrt
Chocolate | ava Cakc with [T resh whiPPc& cream and berries

A la carte for the littles ~ serves 4 to 6
T hree cheese baked macaroni & cheese $65

FPanko (Chicken cutlets- 4 Pcs—$§2

Honcg mustard or BBQ‘sauce






