KAHN’S CATERING

SIDES

Potatoes

Garlic white cheddar and chipotle mashed potatoes

Yukon gold mashed potatoes with caramelized onions
Roasted garlic mashed potatoes

Confit marble potatoes and shallots

Garlic herb fingerling potatoes

Artichoke spinach feta potato cake

Gruyere and baby leek potato gratin

Brie and fennel dauphinoise

Truffle mushroom potato soufflé

Pine nut pesto potato soufflé

Loaded potato soufflé

Potato bread pudding with rosemary and garlic

Roasted sweet potatoes with brown sugar and cinnamon pecan butter
Sweet potato soufflé with pecans and toasted marshmallows

Other Starches

Israeli couscous with toasted coconut curry and macadamia nuts
Gorgonzola polenta timbale

Saffron orzo

Creamy polenta with goat cheese and pine nut pesto

Almond mint quinoa tabouli

Sweet corn pudding

Rice and Risotto

Cherry, apple and walnut wild rice

Green pea, spinach and parmesan risotto
Wild mushroom and arugula risotto cakes
Parmesan mushroom risotto

Mushroom barley risotto

Sesame sticky rice
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plus a 24% service charge or $30/hr service charge per server/chef and applicable sales tax
October 2014 — menu prices subject to change without prior notice



KAHN’S CATERING

SIDES (continued)

Vegetables

Baby stem-on carrots with parsnip chards, buttered pecans and fresh thyme
Baby carrots and snow peas

Baby stem-on carrots with fresh herb compound butter

Stir-fried carrots with shiitake mushrooms, peanuts and snow peas
Asparagus with sundried tomato butter

Grilled asparagus with red bell peppers

Green beans and crispy fried shallots

Green beans with julienne of bell peppers

Haricot vert with stem on-carrots

Mediterranean fennel and artichoke hearts with kalamata olives, red peppers and oregano butter
Balsamic grilled portabella and roasted red pepper medley

Broccolini with garlic and peppery citrus butter

Bacon braised Brussels sprouts

Szechuan snow peas with julienne of peppers and onions

Green snap beans with julienne of red peppers

Grilled ratatouille vegetables

Vegetable medley with herbs, garlic and olive oil

Zucchini diavolo with peppers, onions, tomatoes and chili

Edamame beans, pearl onions, peppers and miso butter
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