
P L A T E D  D I N N E R   
S A M P L E  M E N U S  

 

 
 973.515.8000  |   encorecateringnj.com 
 

Fa ll /  Win t er  Pl at ed  Dinn er  
 

S E L E C T I O N  O F  1 0  B U T L E R  P A S S E D  H O R S  D ’ O E U V R E S  

 

Assortment of Artisan Breads, Whipped Butter 
 

S A L A D  C O U R S E  
 

Escarole, Frisee, Roast Beets, Parsnip, Butternut Squash, Hazelnuts, 

Beet Vinaigrette 
 

D U A L  E N T R E E  
 

Braised Short Rib of Beef 
 

Pan Roasted Salmon, Mustard Crust 
 

Pomme Fondant 
 

Roasted Brussels Sprouts, Celery Root, Pomegranate Seed 
 

Red Wine Demi Glace 
 

 

D E S S E R T  
 

Chef’s Desserts 

 

 

Sp r i ng/  S um m er  Pl at ed Di nn er  
 

S E L E C T I O N  O F  1 0  B U T L E R  P A S S E D  H O R S  D ’ O E U V R E S  

 

Assortment of Artisan Breads, Whipped Butter 
 

S A L A D  C O U R S E  
 

Arugula, Frisee, Strawberries, Goat Cheese, Almonds, 

White Balsamic Vinaigrette 
 

D U A L  E N T R E E  
 

Grilled Filet Mignon, Garlic & Herb Butter 
 

Pan Roasted Halibut 
 

Fingerling Potato 
 

Asparagus, Leek, Haricot Vert, Baby Turnip, Mushroom Demi Glace 
 

 

D E S S E R T  
 

Chef’s Desserts 

 


