
MAINS

SEAFOOD
grilled salmon, honey mustard glaze

butter poached lobster,

served over aged cheddar mac and cheese

OR basil risotto

POULTRY
Roasted chicken, lemon, thyme

RED MEAT
marinated coulotte steak, 

with chimichurri OR preserved lemon aioli

grilled lamb chops, rosemary mint jelly

PORK
honey glazed pork loin

sweet and tangy pork ribs, crispy onions

VEGETARIAN
stu�ed portobello mushroom

vegetarian lasagne

wild mushroom risotto, parmesan, tru�e oil

grilled vegetable skewers, citrus vinaigrette

asparagus risotto, lemon gastrique, basil

SIDES

grilled seasonal vegetables

roasted root vegetables

fried brussels and broccoli

aged cheddar macaroni & cheese 

loaded baked potatoes

whipped Yukon golds

creamy parmesan polenta

roasted cauli�ower, apricot mostarda

savory bread pudding

roasted rainbow carrots, sesami tahini sauce

SALADS

seasonal berry
mixed Greens, Pickled Blueberries, feta, 
candied almonds, �g butter vinaigrette

caesar
chopped romain, shaved parmesan,
house croutons, caesar dressing

chopped gorgonzola
greens, gorgonzola dressing, lardons, cherry tomatoes, 
pickled radish, chives 

brown rice
sweet peas, Roasted carrots, sweet potatoes, 
& cauli�ower, Toasted ALmonds, Hazelnut Vinaigrette

sunrise beets
sunrise beets, carrots, spinach, matchstick apples, 
ricotta salata, citrus poppyseed dressing

orecchiette pasta 
cucumber, bell pepper, red onion,tomato, kalamata olives, 
feta, salami, caper berries, italian vinaigrette

DESSERTS

chocolate bundt cake 

pound cake 
northwest berry compote, mascarpone creme

liquid nitrogen ice cream
seasonal �avors

�ourless chocolate torte
maple blueberries, mascarpone creme [GF]

s’mores cake
Graham Cracker mousse & crumble, torched meringue,
chocolate sauce

orange vanilla cheesecake
cinnamon grham crust & crumble, 
seasonal fruit compote.

creme brulee
rotating �avors [ GF available ]

mini pavlova
whipped greek yogurt, roasted pineapple,
toasted coconut �akes[gf ] 

cookies
picnic house signature, malt chocolate chip, 
or peanut butter cookies

spiced carrot cake
cream cheese frosting, candied pecans

APPETIZERS

charcuterie
[served with grilled bread & house crackers]

seasonal salami, 
fried proscuitto, house pickles, olives, 
mostarda, ground mustard, duck liver mousse

fruit & cheese
[served with grilled bread & house crackers]

mixed platter, 3 cheeses, assorted fruit.

bruschetta
[served with grilled bread & house crackers]

tomatos 3 ways {relish, jam, roasted], lemon ricotta, 
olive tepenade, sweet pea & basil pesto

hummus
Olive Tapenade, Olive Herb Salad, 
Toasted Sesame, Grilled pita bread  [ V / GF ]

farmers market crudite
green goddess dressing [Vegetarian]

stu�ed peppadews
mushroom duxelle, chevre, parmesan breadcrumb

caramelized onion dip
warm with potato crisps

bu�alo chicken sliders
green onion, gorgonzola dressing, shaved celery,
served on a sweet hawaiian bun

tomato soup shots
grilled cheese croutons

french fries
spicy ketchup, southwest sauce

arancini
parmesan

 


