
Bedf�dGourmet
Easter Menu

Please order early. All orders must be placed by Saturday, March 23
Orders may be picked up between 12:00 noon and 4:00 pm Saturday, March 30

Starters
Spring Crudités Vase - sm $65.00 (10-12 pp), lg $125.00 (20-24pp)
Dips: artichoke, sun dried tomato, curry or stilton - $8.95 each

Baked Brie en Croute - $19.95 Classic Shrimp Cocktail - $34.95 lb. Fresh Caviar MP
Imported and Domestic Cheese Selection $12.95/pp additional $25.oo for plating

Assorted Frozen Hors D’oeuvres

Soups
Artichoke Tomato- $18.95 quart (Gf, DF)
Asparagus w/ Tarragon- $18.95 quart (DF)

Salads
Crisp Romaine, Butter Greens, Toasted Pumpkin Seeds, Crumbled Feta,

Dried Cranberries, Blood Orange Vinaigrette - $8.95/portion

Assorted Bread and Rolls:
Pullaparts, French, Whole Wheat, Baguette

Entrees
Seared Rack of Lamb - MP

Herb Roasted Salmon over Sauteed Greens - $36.95/lb
Oven Ready Bone-in Smoked Ham, Cider Glaze - $15.95 lb. (half ham/av 8lbs)

Individual Filet Mignon Ruby Port Reduction- $49.95/lb
Oven Ready Turkey Stuffed with Herbs- $9.95/lb.

Accompaniments
Colorful Spring Vegetable Medley $23.95/qt

Whipped Potatoes w/ caramelized shallots - $23.95/qt.
Roasted Fingerling Potatoes, Garlic and Rosemary - $21.95/qt.

Savory Turkey Gravy - $23.95/qt.

Desserts
Whistle Stop: Carrot, Vanilla, or Chocolate Cake, 6” or 8”

$42.95/$64.95
Choc/Choc, Van/Van, Choc/Van, or Van/Choc Cupcakes $5.95 each

Phone: 914-234-9409 Email: bedfordgourmet.com
www.bedfordgourmet.com


