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Plated Dinner 
CHERRY AVENUE FARMS 

 
SAlads    

Organic greens | dried cranberries| poached Anjou pears | 
candied pecans Parmesan crisp *fall/winter* 

 
Organic greens | roasted beets | goat cheese | spiced pecans | 

maple-cider dressing *Favorite 
 

Organic greens | grilled Niagara peaches |Asiago-Parmesan crisp | 
maple cider vinaigrette *July-September* 

 
Hearts of Romaine | Roasted garlic dressing | sourdough croutons | Parmesan | Pancetta crisp 

 
Alfresco Martini Caprese salad-Martini glass with marinated baby 

 Bocconcini, fresh basil, cherry tomatoes, black olives, herb and garlic crostini 
 

Warm mushroom salad |Arugula| goats cheese | Crispy peppered Pancetta 

Vegan-omit cheese on salads 
 

Vegan appetizer-plated trio plate add $4 pp 
Roasted garlic hummus and veggie wonton-mustard sprouts, Spanish inspired stuffed 

Jumbo mushroom, Mini summer salad cucumber roll



Kristin’s Signature Crab Cakes |Roasted pepper aioli | 
Crispy arugula | Fennel slaw 

 
Homemade Gnocchi| pesto Parmesan Cream sauce | 

Baby pea salad 
 

Handmade Butternut squash Agnolotti | candied squash| 
 Sage butter |Crisp Arugula 

 
Cheese stuffed Jumbo ravioli | Red pepper cream sauce| 

Fresh spinach |shaved Parmesan 
 

 Individual Charcuterie boards for each table/guest 
 

 Pan Seared sea scallops | Pickled chick pea hummus | 
Mint and Carrot Pesto 

 
Rotini with a Roasted tomato sauce | basil drizzle | Asiago shavings 

 
Warm Goat cheese tart | Caramelized onions |Mushroom ragout | 

Spring pea salad with lemon drizzle 
 

Vegan appetizer-Roasted Spaghetti squash risotto, 
toasted chick peas, peppered arugula, balsamic glaze, mustard greens 
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Appetizers 
& Pasta



Soups   

Roasted Yukon potato soup | Applewood smoked bacon | Lager | chives 
 

 Butternut squash soup |  Maple creme Fraiche |fresh chives 
 

Baked potato | Lager |Aged Cheddar and chives 
 

Carrot | Ginger | Coriander 
 

Mushroom Bisque with fried leeks 
  

Vegan soups are available 
 
 

*All of our menus can be altered for food allergies/sensitivities* 

www.kristinsfinefoods.com



Entrees
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Spinach and Feta Stuffed Chicken supreme |  
Lemon butter sauce |Balsamic syrup | Pesto mash 

 
Chicken supreme | Bacon Spinach Tomato Mozzarella Cream Sauce  

 
Chicken supreme stuffed with goat cheese & sun-dried tomato | basil 

butter | balsamic drizzle |Pesto mash 
 

Chicken Supreme stuffed Prosciutto and Smoked Provolone | 
Lemon-rosemary butter sauce  

 
Bacon wrapped chicken stuffed with Smoked Mozzarella| 

Rich Demi-glace sauce, Hassleback potato 
 

Lemon-Herb roasted Cornish Hen | wild mushroom risotto 
 

Seared beef tenderloin Blue cheese butter crust| Yukon potato  and 
zucchini pave |baby vegetables |Shallot Demi-glace sauce 

 



entrees
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 Carved AAA 5 oz. Prime Rib | Dijon crust | pan jus Horseradish | 

Garlic whipped potatoes, seasonal vegetables 
 

 Silver Smith Black Lager braised short ribs | caramelized shallots | 
horseradish whipped potatoes *market price min. 

 
Grilled AAA striploin, Caramelized onion jus, Roasted mini potatoes 

 
 Tuscan Salmon with sun-dried tomato peso 

 
Lemon-Lime Atlantic salmon | Warm Quinoa Salad |Piccalilli sauce 

 
Halibut and Rack and Lamb available * Market pricing 

 
 Vegan entrees 

Quinoa Rainbow terrine-Quinoa veggie cake, wrapped in rainbow zucchini, 
roasted tomato puree, pesto oil 

 
Potato Rosti stuffed with wild mushrooms, carrot ginger puree,  

sweet pea salad
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*We allow a choice of two dinner entree options plus 1 vegetarian/vegan 
in your wedding invitations 

 
3 choices add $4 per invited guest 

 
Place cards indicating meal choices are mandatory we require the 

names and selections of all the guests in attendance listed 
by table number 14 days prior to your event date. 

 
All food allergies and sensitivities with be accommodated-please inquire 

 
Vegan desserts-surcharge to regular pricing 

 
Vegan Double Chocolate Brownie, raspberry coulis, fresh berries *no nuts 

and can be gluten free 
 

Vegan Raspberry Cheesecake *has nuts   
Our Signature Dessert Trio-vegan style 

 
Everything is from scratch, made lovingly in our kitchen

additions



Desserts
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Kristin's Signature Dessert Trio 
Choose three mini items to wow 

your guests 
 

Lemon Tart with blueberry cream 
 

Apple Crumble Caramel 
Cheesecake-sliced or mason jar 

 
Homemade seasonal Cherry Pie 

w Local Gelato 
 

Dark chocolate raspberry mousse 
torte with raspberry puree 

*individual portions 
 

Niagara Peach and Cherry crumble 
w Caramel gelato 

 
Maple Creme brulee, fresh berries, 

Maple sugar cookie


