JAMES

SOUPS

Created with our home made stocks
and the freshest ing’redients, these soups are
just a sampling of the many we offer.

Potage St. Germaine
Gazpacho
Roasted Onion Bisque
Golden Butternut Squash Soup

Carrot, Orange & Fresh Mint Soup
Cream of Watercress
Sorrel Soup

Leek & Potato Soup

Asparagus Puree

$7.00

We are ;lzappy to customie a menu fo suif your tasfes.
Prices are per person unless noted and are exclusive o][ taxes. Prices SI{ZD]IQCf fo C;lzafzgea?. Minimum orders may appfy.

JAMESCATERING.CA



JAMES

GREENS ET AL

Classic or cutting e(lge, our salads
are prepared with organic l)al)y greens
and local produce when available.

Watercress & Rocket

Basil, Fig & Parma Ham

Hearts of Romaine Caesar
Red & Green Oak Leaf

Arugula, Watercress & Belgian Endive

$6.00 - $8.00

We are ;lzappy to customie a menu fo suif your tasfes.

Prices are per person unless noted and are exclusive o][ taxes. Prices SI{ZD]IQCf fo C;lzafzgea?. Minimum orders may appfy.

JAMESCATERING.CA



JAMES

MAINS

Savoury and succulent, ingenious and inspired,
these creations will satisfy the granclest appetites
and llig’}lest expectations.

Oven Roasted Supreme of Herbed Chicken

Ontario Pork Tenderloin

Beef Tenderloin with a Green Peppercorn & Madeira Cream
on a bed of roasted carrot, parsnip, onion

Truffled Quails with Saba & Brandy

Roasted Game Hen Stuffed with Sausage, Fresh Sage and Apple

Dijon & Herbed Crusted Rack of Lamb

Supreme of Atlantic Salmon

Bay Scallops Pan Seared in Fresh Ginger Napped Butter

$25.00 - $35.00

We are ;lzappy to customie a menu fo suif your tasfes.
Prices are per person unless noted and are exclusive o][ taxes. Prices SI{ZD]IQCf fo C;lzafzgea?. Minimum orders may appfy.

JAMESCATERING.CA



