EASTER TAKE-OUT MENU

APRIL2020

HORS D’OEUVRES

ASSORTED TEA SANDWICHES (per dozen)
Ham & Cheese * Mushroom * Chicken Salad

Turkey & Cranberry * Smoked Duck & Apple Butter

Egg Salad * Cucumber » Watercress

SHRIMP COCKTAIL (per dozen)

Cocktail Sauce

DEVILED EGGS (per dozen)
CRABBITES (per dozen)
Cocktail Sauce

BRIE EN CROUTE (Serves 10-12)
Raspberry Preserves and French Bread

SMOKED SALMON BOARD (Serves 10)
Onions, Capers, Lemon & French Bread

DIPS AND DISPLAY

HOT CRAB & SPINACH DIP (Serves 10)
CHARCUTERIE

& ANTIPASTO DISPLAY (Serves 10)
VEGETABLE CRUDITE per person

Cucumbers, Carrots, and Celery
with Ranch Dressing

SLICED FRESHFRUIT PLATTER

per person

SALADS

(Per Person)

SIDES

Small (Serves 4)
Large (Serves 8-10)
MIXED GREENS
Baby Carrots,

Grape tomato

and English Cucumbers

Mashed Potatoes

Roasted Potatoes

Roasted Cauliflower

GARDEN GREENS + Potatoes au Gratin
Strawberries, + Asparagus with Roasted
Feta cheese, Shaved Shallot Dressing
Belgium Endive * Mac and Cheese
and Almonds )

* Green Beans Almandine
CAESAR SALAD * Green Bean Casserole

* Brussels Sprouts
SPINACH SALAD with Bacon & Onion
Mushrooms, .

Creamed Spinach
Smoked Bacon, and Red

Onion with a Balsamic
Vinaigrette

Glazed Baby Carrots

Creamed Corn

ENTREES (For 4 or more people)

TURKEY BREAST WHOLE
Cranberry Relish ROASTED

TENDERLOIN
ROASTED SALMON Horseradish Cream
Dill Cream

SOUPS (Quart, Serves 4-5)

* Carrot GingerBisque + Cream of Mushroom

* Tomato CrabBisque + Lemongrass Chicken and Rice

WHOLE HAM OR TURKEY

Prepared and Ready for Your Oven. All you have to do is bake.

MEDIUM (Serves 8-12)
LARGE (Serves 20-22)

** These items are
not pre-cooked**
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*DEADLINE TO ORDER IS FRIDAY, APRIL 3*%

To place your order with one of the Vicmead chefs, call:
(302) 655-3333 EXT. 119

*The last day to pickup items before Easter is Saturday, April
11th between 9:00 a.m. —2:00 p.m.*
Quantities are limited, get your orders in early!

**4ll items are fully cooked and ready to re-heat unless otherwise noted.**
*Reheating Instructions will be enclosed with your order.*
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SAUCES & ACCOMPANIMENTS (Pint | Quart)

RED WINE DEMI-GLACE
CRANBERRY RELISH

DILL CREAM

HOMEMADE TURKEY GRAVY

DESSERTS

Apple, Cherry
CARROT CAKE 10”

STRAWBERRY RHUBARB CRISP

SMALL (Serves 4)
LARGE (Serves 8-10)
*INDIVIDUAL DESSERTS

(For 4 or more, priced per person)
CHOCOLATE MOUSSE*

LEMON CURD WITH BLUEBERRIES

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness;
especially if you have certain medical conditions. 3.26.20




