EASTER MENU 2020

ORDER BY MONDAY APRIL 6TH (EMAIL: DREW@THEFRUITEDPLAIN.COM)
CURB-SIDE PICK UP: SATURDAY APRIL 11TH BETWEEN 8AM -11AM (959 US 46
EAST) CALL FOR PAYMENT OPTIONS @ 973-865-8057

BRUNCH
SAUSAGE, CARAMELIZED ONION & RAISIN SCONES
ITALIAN FONTINA FRITTATA — 2.50 EACH
— 10 EACH
QUICHE LORRAINE TART
SPINACH, TOMATO & GREEK FETA BACON,CARAMELIZED ONION, GRUYERE, AND
CHEESE FRITTATA HAM — 30 EACH
— 10 EACH
APPETIZERS
GARDEN VEGETABLE CRUDITES CHEESE, NUTS & FRUIT
A VARIETY OF SEASONAL VEGETABLES SERVED INTERNATIONAL CHEESES WITH DRIED FRUIT,
WITH ROASTED RED ONION DIP — 45 SMALL, 85 FRESH GRAPES & BERRIES, ROASTED NUTS &
LARGE CRACKERS — 75 SMALL, 150 LARGE
SAUSAGE STUFFED MUSHROOMS WITH CHARCUTERIE
ROMANO MORTADELLA, CHORIZO, PROSCIUTTO,
_ 15 DOZEN SOPPRESSATA, PICKLED PEPPERS, CORNICHONS,
OLIVES, GRAIN MUSTARD, GRAPES & SLICED
TRUFFLED RISOTTO CROQUETTE BREADS — 95 SMALL, 185 LARGE
LEMON AIOLI SAUCE — 14 DOZEN
ENTREES
ROSEMARY & ROASTED GARLIC EGGPLANT & PESTO LASAGNA
CRUSTED FILET MIGNON — 40 HALF TRAY
—29POUND HERB STUFFED ROASTED TURKEY
+ Demi glace $12 half pint + BREAST
HONEY BAKED HAM, MUSTARD GLAZE — 12 POUND
— 10 POUND + gravy $8 pint +
ACCOMPANIMENTS
YUKON GOLD MASHED POTATO SPRING PEAS WITH CARAMELIZED
+15 small (4 to 6) ~ 30 large (10 to I2) + ONION & PANCETTA
RED BLISS POTATO & GRUYERE GRATIN — 10 SMALL (SERVES 4 TO ©)
+ 15 small (4 to 6) ~ 30 Large (12 to IZ) + UGHTLY GR] LLED ASPARAGUS
GREEN BEANS WITH TOASTED WITH REP PEPPER, CARROTS & HERBS
SHALLOTS & THYME + 15 small (4 to 6) ~ 30 large (10 to 12) +
+ 15 small (4 to 6) ~ 30 large (10 to 12) +
DESSERTS
CARROT CAKE WITH CREAM CHEESE MINIATURE COOKIES
FROSTING +30 small (I0 to I5) ~ 60 large (20 to 25) +
SERVES UPTO 14 — 34.00 EACH NEW YORK STYLE CHEESE CAKE
FLOUR-LESS CHOCOLATE CAKE SERVES UPTO 14 — 34 EACH
+ 34 each +




