RUSTIC GATHERINGS LODGE 

PERSONAL CHEF 

FAMILY SUPPER MENU

~ STARTERS ~

Grilled Cheese Bites with Tomato Soup Dipping Sauce

Chicken Fingers with Honey Mustard Dipping Sauce

Summer Pizza – Crescent Pastry with Fresh Dill Cream Cheese & Veggies

Deviled Eggs

Loaded Potatoes

Artichoke Spinach Dip

Sweet & Sour Meatballs

Local Cheese & Fresh Fruit Box

~ GREENS & MEDLEYS ~

Fresh Garden Tossed Salad ~ romaine & leaf lettuce mix, garden ripened tomatoes, crisp cucumbers, and shredded carrots served with choice of Strawberry Blush Vinaigrette or French Garlic Dressing
Spinach & Strawberry Salad ~ crisp baby spinach and fresh cut strawberries tossed in vinaigrette dressing topped with fresh goat cheese.
Caesar Salad ~ crisp sweet romaine lettuce tossed with homemade bread crumbs, freshly grated Parmesan cheese topped with a creamy artesian Caesar dressing.

Muslin Salad ~ tender mixed greens with heirloom cherry tomatoes, fresh pears & editable flowers with Moss Ness garlic French dressing.
Roasted Red Potato Salad ~Red potatoes tossed in olive oil & kosher salt and roasted.

Potato & Egg Salad ~ Fresh potatoes combined with fresh eggs, onion, spices & mayonnaise. 

Country Macaroni Salad ~ Cellentani pasta loaded with chopped garden fresh tomatoes, onions, bell peppers, radishes & cucumbers with light tuna and a mayonnaise dressing.

Country Cole Slaw ~ Red and green cabbage shredded with carrot, in a seasoned, creamy, sweet dressing.
~ POTTAGE ~

Chunky Beef Chili

Chicken & Sausage Gumbo

Corn Chowder

Red Wine Beef Stew
Potato & Bacon Soup

Hearty Chicken Soup
~ SUPPER ~

Chicken Tortellini Bake ~ Chunks of white chicken breast and cheese tortellini smothered in Monterey Jack Cheese and 
baked to perfection.  A crowd favorite.

Macaroni and Cheese  ~ A classic dish turned exciting with four cheeses.  Yum.

Baked Ziti ~ Our own marinara sauce & ziti pasta blended with chunks of kielbasa, ricotta cheese then topped with Mozzarella.

Lasagna ~ Our own marinara sauce, layered with lasagna noodles, blended cheeses & seasoned beef.
Scalloped Potato & Ham Pie ~ Sliced gold potatoes and chunks of ham and onions in a creamy Vermont cheddar and Monterey Jack cheese sauce baked until bubbly and browned.
Chicken Pot Pie ~ Old time favorite, chunks of white chicken, vegetables in a creamy sauce with fresh herbs and our own pie pastry.
Shepard’s Pie ~ A classic dish, layered creamy mashed potatoes, beef & sweet corn then baked to perfection.

Chicken and Dumplings ~ Chunks of chicken, celery, onions & carrot in a creamy stew topped with our homemade biscuits. 

Yankee Pot Roast ~ Beef, well done, red potatoes, fresh carrots, celery & onion in a beef wine gravy.
Chicken with Rice Stuffing ~ Chicken stuffed with wild rice stuffing seasoned, wrapped with 

bacon and topped with a sprig of rosemary.
Meat Loaf ~ Ground beef with mushrooms, onions & peppers combined with fresh herbs and spicy or tomato sauce topping.
Chicken Parmesan ~ Chicken breast hammered out coated with bread crumbs & parmesan cheese and baked in our own marinara sauce. .

Chicken Marsala ~ Tender chicken breast roasted in a creamy Marsala & Sherry wine sauce with sautéed mushrooms.

Sweet BBQ Pulled Pork  ~ Our own special seasoned pork, sweet & spicy served with fresh baked rolls, finger licking good.

Ginger Grilled Chicken ~ A variety of chicken thighs and boneless, skinless breast soaked for two days and grilled to perfection.  
Ginger Marinated Steak Tips ~ Melt in your mouth marinated ginger & soy tips, char grilled and served medium.  
New England Herb Roasted Prime Rib ~ Seasoned with a fresh herb rub, seared and slow cooked.  

Steelhead Trout with a Maple Butter ~ Fresh water fish from the rainbow trout family has the rich full flavor and texture of Salmon will melt in your mouth, broiled topped with maple butter.

Fresh Baked Cod ~ Seasoned and topped with our lemon butter cracker topping.  
~ TRIMMINGS ~

Roasted Red Potatoes ~ Red potatoes and fresh garlic tossed in virgin olive oil, kosher salt and cracked black pepper then roasted to perfection.  

Roasted Garlic Mashed Potatoes  ~  A creamy blend of potatoes and fresh roasted garlic with fresh New England butter.
Scalloped Potatoes ~ Thick sliced potato layered and smothered in a fresh cream and garlic sauce then baked until bubbly and browned. 
Long Grain Wild Rice ~ A delectable blend of rice and spices.
New England Baked Beans ~ slow cooked baked beans with molasses, slab bacon, maple syrup, brown sugar & spices.

Roasted Seasoned Vegetables ~ Garden fresh seasonal vegetables tossed in virgin olive oil, kosher salt, cracked black pepper and roasted to perfection.
Summer Squash & Zucchini ~ Summer squash & zucchini tossed with olive oil, kosher salt & pepper then sautéed.

Green Beans ~ Roasted green beans tossed in olive oil and kosher salt and roasted to perfection.
Roasted Brussels Sprouts ~ Roasted Brussels sprouts topped with fresh parmesan cheese and Vermont Bacon.
Carrots & Fresh Dill ~ Fresh carrots steamed tossed in butter and fresh dill. 

Sweet Corn in a Butter Sauce ~ Sweet corn simmered in a rich butter sauce.
Roasted Roots ~ Fresh beets and other root vegetables, tossed in olive oil and kosher salt then roasted.
Rustic Gatherings Catering Service Includes:  

Style: Country Chic 

Setting of tables with linens, white cloth napkins, & silverware with unique presentation and place setting by Rustic Gatherings. 


Beautifully presented table with linens, cloth napkins, plates, water glasses, water pitchers, champagne glasses, silverware, vases, candles, serving platters/plates/bowls (additional if needed).

Full wait service for appetizer trays & drinks and dinner served family style.



Removal of plates, food & trash from dinner tables 


Clean up of cooking area, tables, food & removal of all supplies as brought in. Trash removal will need to be supplied by the client or facility.


Set up of coffee & tea after dinner, upon request.

