
Fall (Sept/Oct)

Fall Pea Hummus
spring pea served  
with toasted pita 

Tomato bruschetta
fresh tomato bruschetta, garlic 
crostini, basil, parmesan

Elote
grilled corn, cilantro lime creme’, 
served on skewers

Husk cherries
straight off the vine

Compressed melon & 
prosciutto skewers

feta cheese

Grilled pepper skewers
assorted peppers stuffed with  
goat cheese and herbs

Cucumber gazpacho shooter
cucumber, yogurt fresh herbs

Butternut squash shooter
creme fraiche, prosciutto sage rims

Pigs in a blanket
served with an array of dipping sauces

Salami and cheese platter

Blue cheese stuffed dates
wrapped in bacon

Swedish meatballs
five spiced meatballs

Grilled flatbread
ask for available flavors

Sliders
american cheese, pickles,  
ketchup, mustard 

Fruit platter

Hor d’oeuvres

House salad
Amos Deans garden mix, shaved baby 
carrot, sweet pickled radish, croutons, 
fresh herbs, lemon thyme vinaigrette 
or choice of dressing 

Panzanella salad
grilled tomatoes, fried bread, basil, 
mozzarella, balsamic 

*Winter squash salad
goat cheese mousse, caramelized 
onion, candied pecans, sage 
vinaigrette

Apple and arugula salad
pecans, blueberries, lemon poppy  
seed croutons, parmesan,  
apple cider vinaigrette 

Gazpacho
chilled tomato soup, cucumber, 
basil, spanish paprika 

Squash soup
prosciutto, creme fraiche, candied 
walnuts

Ham and melon salad
papitas, feta, mint, lime

Salad/Soup



Lasagna
choice of: classic italian, seafood or 
summer vegetable

*Short rib ravioli
fall mushrooms, peas, parmesan, 
mushroom veal jus

*Butternut squash ravioli
black forest ham, gouda, sun-dried 
tomato, honey mustard, on a baguette  
or on a potato roll 

*Lobster tortellini
grilled buffalo chicken, bacon, ranch, 
iceberg lettuce, tomatoes  
wrapped in a tortilla 

*Shellfish gnocchi
turkey, bacon, avocado spread,  
lettuce, tomato 

*Shellfish gnocchi
grilled shiitake, arugula pesto, roasted 
red pepper,  goat cheese on a pita

Pasta

*New York strip

*Ribeye 

*Ribeye cap  

Hanger steak  

*Rack of lamb  

Prime rib  

Tri tip skewers

*Beef tenderloin 

*Pork chop  

*Lobster

Chicken (any cut)

Mediterranean chicken

Baby carrots 

Green beans, crispy 
shallots, ponzu

Grilled shishitos

Roasted summer 
squash                 

Cucumber and  
tomato salad

Grilled Corn

*Glazed yellow  
wax beans

Winter squash medley

Farm slaw 

Roasted beets

*Grilled baby turnips

Roasted winter squash

Creamy polenta

Mashed potatoes

Blue cheese scalloped 
potatoes 

Roasted potatoes, 
salsa verde

Black eyed pea ragout

Brown sugar/rum 
glazed sweet potatoes

Cous cous 

Amos Dean’s offers a wood fired grill on site for premium entree selections. 
Choice of meat,  vegetable, starch, with jus to accommodate.

From the grill

Meat options Vegetable sides Starch
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*Butternut squash ravioli
brown butter sage ragu, mascarpone 

Eggplant parmesan
fried eggplant, tomato sauce, mozzarella  

Grilled veggie skewer
assorted vegetables marinated 
in mediterranean flavors

Blueberry cobbler

Creme brulee
any flavor you desire

Pumpkin pie 

Raspberry tart

Vegetarian Entree Desserts

* Items Not available for buffet


