Terra Luna Catering

Ladies Luncheon

50 guests
3 hours

A beautifully decorated luncheon display
Poached Atlantic salmon with choice of (1) accompaniment 

Cusabi sauce - Creamy cucumber and wasabi infused ranch dressing
Dill and rice wine marinated red onions

Dijonaise – Mustard flavored mayonnaise with honey and horseradish

Cucumber dill cream

Lemon thyme and white balsamic dressing

Tropical mango salsa

~  ~  ~
Lemon basil marinated grilled chicken breast sliced on a platter

With choice of (1) accompaniment

Provencal – Fresh plum tomatoes, olives, and capers

Bruschetta – Vine ripened tomatoes with basil, roasted garlic, and imported olive oil

Wild mushroom and caramelized pearl onion compote

Black bean and corn salsa with fresh cilantro

Caponata – A chutney consisting of eggplant, mushrooms, zucchini, tomatoes, and dried cranberries

Asian “slaw” – crunchy red and green cabbage with vegetable garnish in a sesame ginger dressing

Choice of 2 salads

Traditional Caesar salad

Crunchy romaine lettuce tossed in a creamy parmesan dressing with homemade foccacio croutons

Wild mushroom salad

Shiitake, portabella, crimini, and porcini mushrooms marinated mirin, sesame, and soy with crunchy water chestnuts and grilled scallions

Endive salad with goat cheese, cranberries, and oranges 

Citrus vinaigrette

Pad Thai vegetable salad

A medley of julienne vegetables, broccoli, and snap peas stir fried and tossed with water chestnuts, cashews, and orrechiete pasta in a spicy Thai garlic sauce

Crisp romaine with roasted pears, spicy cashews, and crumbled Gorgonzola with raspberry dressing

Roasted beets with grilled onions and carrots 

in a sherry peppercorn dressing

Mixed baby field greens salad with roasted grape tomatoes, cucumbers, and sweet red onions with crumbled feta cheese and a dill red wine vinegar dressing

Roasted vegetable salad

Garlic, herb, and balsamic marinated zucchini, eggplant, mushrooms, carrots, bell peppers, and broccoli

 tossed in a roasted red pepper dressing

Baby spinach salad

With granny smith apples, walnuts, and smoked gouda

Honey mustard ranch dressing

Pasta salad – Choice of 1
Mediterranean toasted barley salad with olives, sun dried tomatoes, artichokes, and roasted peppers

Wild rice and orzo salad

Toasted orzo pasta and nutty wild rice with chives and dried cranberries tossed in a tangy citrus dressing

Israeli Couscous

Jumbo grains mixed with sun dried tomatoes, Kalamata olives, and capers in a lemon, oregano,

 and roasted garlic olive oil dressing

Bowtie pasta with broccoli, roasted peppers, homemade mozzarella, artichoke hearts, and toasted pignoli nuts in a sweet roasted garlic olive oil

~  ~  ~

Assorted rolls, butter, and olive oil

Dessert

Chocolate mousse parfait

Layers of chocolate mousse, whipped cream, and fudge sauce

Or

Banana strawberry trifle

Bananas, strawberries, vanilla wafers, whipped cream, 
and vanilla custard

Layered in a trifle bowl

Fresh fruit and berry salad

Golden sweet pineapple, honeydew and cantaloupe melon 

mixed with seasonal berries

Assorted homemade confections
Including fudge brownies, tangy lemon bars, mini cookies, tartlets,

 and chocolate covered strawberries

Coffee, tea, and iced tea
