St. Clair Ballroom

SOUPS

Corn and Crab Chowder Chicken Noodle Soup Chilled Tomato Soup
Tomato Basil Puree Chicken and Wild Rice Soup Coconut Chicken Soup
Creamy Clam Chowder Roasted Cauliflower Soup Miso Soup
Tuscan Lentil Stew Mushroom Cream Soup Broccoli Cheddar Soup
Smoked Black Bean Soup Butternut Squash Soup Italian Wedding Soup
Braised Short Rib and Barley Soup Minestrone Soup

SALADS

Simple Greens - Cherry Tomatoes | Breakfast Radish | Cucumber | Carrots | White Balsamic Vinaigrette
St. Clair House Salad - Bibb Lettuce | Thousand Island Dressing | Radish | Cornichon | Brioche | Fines Herbs
Caesar Salad - Baby Romaine | Reggiano | Focaccia Croutons | Creamy Caesar Dressing
Spinach Salad - Roasted Pear | Gorgonzola | Walnuts | Apple Ale Vinaigrette | Polenta Croutons
Wedge Salad — Iceberg | Applewood Bacon | Roquefort | Cherry Tomatoes | Egg | Horseradish-Buttermilk Dressing
Apples and Watercress Salad — Triple Creme Brie | Radish | Apple Ale Vinaigrette
Wild Arugula & Pear Salad — Candied Walnuts | Gorgonzola | Dijon Champagne Vinaigrette | Port Syrup

Caprese Salad — Heirloom Tomato Varieties | Burrata | Fresh Basil | Honey Balsamic | Basil Qil

SIDES

STARCHES VEGETABLES
Potato Puree — Boursin Cheese Roasted Wild Mushrooms — Aromatics
Roasted Fingerling Potatoes — Garlic Chive Butter Haricot Vert — Chili & Garlic
Mashed Potatoes — Roasted Garlic Marinated & Grilled Seasonal Vegetables — EVOO
Risotto — Wild Mushroom Grilled Asparagus — EVOO
Barley Pilaf — Shallot & Herbs Grilled Broccolini — Reggiano
Red Quinoa — Shallot & Herbs Brussel's Sprouts — Chili & Garlic
Cauliflower, Potato & Fontina Mash Sautéed Baby Kale — EVOO
Potato Gratin — Fontina & Parmigiano Roasted Root Vegetables — Aromatics
Parsnip & Apple Puree Baby Spinach — Lemon & Garlic
Wild Rice Pilaf — Shallot & Herbs Roasted Baby Carrots — EVOO
Twice Baked Potato — White Cheddar | Chive Stir Fried Mixed Vegetables

Menu is subject to availability of ingredients. Please inform your sales manager of any allergies or dietary restrictions.
Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase risk of foodborne iliness.
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DELI SIDES

Fresh Fruit Salad
Chips
Roasted Vegetable Pasta Salad
Crisp Vegetables & Hummus
Baked Beans
Cole Slaw
Asian Slaw
Tabbouleh
Three Bean Salad
Cous-Cous Salad
Potato Salad
Cookie
Brownie

Menu is subject to availability of ingredients. Please inform your sales manager of any allergies or dietary restrictions.
Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase risk of foodborne iliness.
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