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SAMPLE CATERING MENU
Heavy Appetizers

Assorted Vermont Cheese/Charcuterie Display, Chef Selected VT cheeses, fresh seasonal fruit, hummus,
crackers & sliced baguette, fig jam, Castelvetrano marinated olives, marcona almonds, Monti Verdi prosciutto
& salumi

VT Fresh Organic Caprese Skewers

Assorted Local Crudites, herb dip

VT Roasted Beef Tenderloin, sliced baguette, horseradish cream sauce, smoked corn salsa & microgreens
Beef Tartare with Homemade Potato Chips, topped with caper aioli

Grilled Chile-Lime (LG) Shrimp, cilantro-lime aioli

Mini Shrimp Tacos, mango salsa & fresh cilantro

Thai (Adams) Chicken Satay, peanut dipping sauce

Wild VT Funj. Mushroom Ragout, on crispy parmesan polenta

Snug Valley Confit Pork Belly, gochujang glaze on a crispy rice square with pickled pineapple
Marinated Lamb Kebabs, tahini & honey dip

Ahi Tuna (sushi grade), blueberry honey on wonton crisps

Executive Chef Jason’s MD Mini “Jumbo” Crab Cakes, tomato remoulade sauce

Confit of Dakin Farm Duck, with asian slaw in crispy wonton cups

Mini Lobster Rolls, fresh lemon & dill

Mini Latkes, apple chutney & créme fraiche

Crispy Carrot & Scallion Cakes, feta & kalamata olives

Vietnamese Vegetarian Spring Rolls, hoisin-ginger sauce

FROZEN PREPARED MEALS AVAILABLE FOR GRAB & GO
ROTATING MENU - CHECK OUR WEBSITE FOR CURRENT OFFERINGS

100 DORSET ST. SOUTH BURLINGTON, VERMONT
WWW.COPPERATDORSET.COM
INQUIRE ABOUT OUR PRIVATE EVENT SPACE OR OFFSITE CATERING NEEDS
802.304.9768




