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Choice of two entrées

grilled flank steak  
Wild Mushroom Demi-Glace

roasted breast of chicken 
Rosemary & Lemon

braised pork shanks 
Porcinis & Red Wine

included sides

Farfalle Salad Arugula, Pine Nuts & Lemon

italian white bean salad 
Pancetta & White Wine

caprese salad 
Tomatoes & Fresh Mozzarella 
Basil, Olive Oil & Balsamic Vinegar

rustic bread Sweet Cream Butter

Texican-Mexas $21.50
Choice of two entrées

Texas-Style slow-smoked Beef Brisket  
Chipotle Barbeque Sauce

Sonoran Grilled Chicken  
Lime, Tequila, Garlic & Chilies 
Herbs, Spices & Pico de Gallo

hand-rolled tamales 
Yucatan Chicken or Cotija-Artichoke

included Sides

Corn on the Cob  
Lime-Paprika Butter

Potato Salad  
Caramelized Pearl Onions

Napa Cabbage Slaw  
Sweet Peppers & Aïoli

Roasted Corn Bread  
Sweet Cream Butter

northwest $26
Choice of two entrées

cedar-planked salmon 
Lemon-Caper Gremolata

Roasted Pork Loin  
Stone Ground Mustard & Balsamic Vinaigrette

Grilled Flank Steak
Wild Mushroom Demi-Glace

included sides

WillameTte Salad  
Baby Field Greens, Chèvre & Hazelnuts  
Pinot Vinaigrette

wild-mushroom mashed potatoes

grilled asparagus 
Citrus & Shallot Vinaigrette

Rustic Bread Sweet Cream Butter  

caribbean $23
Choice of two entrées

jamaican jerk chicken  
25 Exotic Spices & Mango Salsa

cumin roasted pork  
Ginger-Lime Beurre Blanc

cuban garlic beef Roasted Poblano Chilies

included sides

Toasted-coconut jasmine rice

Roasted corn & black bean salad  
Red-Pepper Vinaigrette

jicama salad  
Green Cabbage, Orange & Red Onion

Roasted corn bread Sweet Cream Butter

buffet

$500 Food Minimum 
Delivery between 11 am & 6 pm 

Next day pick-up between 10 am and 4 pm
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platter 
Serves 40 

mezza platter $101
Marinated Feta & Hummus 
Eggplant & Sun Dried Tomato Relish 
Greek Olives & Fried Roti Bread

antipasto Platter $91
Fresh Peppers & Marinated Artichokes 
Olives & Garlic-Marinated Mushrooms 
Selection of Charcuterie

cheeseboard $200
Seasonal Assortment of Local & Imported Cheeses 
Grapes, Berries, Dried Fruit & Nuts 
Assorted Crackers & Baguette

hors d’oeuvre 
Per Piece

blackened chicken skewers $2.50
Peach Chutney

braised lamb meatballs $2.50
Garlic, Red Onion & Red Wine  
Shallots & Fire-Roasted Tomatoes

greek salad skewers $2.35
Cucumbers, Kalamata Olives & Cherry Tomatoes 
Feta-Oregano Vinaigrette

caprese salad skewers $2.35
Balsamic Reduction 

thai salad rolls $2.35
Ponzu Dipping Sauce  

 c
o

n
ti

n
u

ed
 D

el
iv

er
y

guidelines

Vibrant Table Catering & Events will deliver and set up your catering 
order, then return to pick up catering equipment.  Please schedule deliveries 
between the hours of 11 am and 6 pm and pick up between 10 am and 4 pm.

minimum order of $500 is required.

Delivery Fee (greater Portland area): $150
Includes delivery, set up, serving equipment, and pick up of catering equipment. 

Please provide us with the following information:

•	 Billing Client Name & Address
•	 Primary & Secondary  

Day-Of Contact Name, Email & Phone
•	 Delivery Address & Load-in Instructions
•	 Event Date, Start Time & VT Arrival Time
•	 Pick Up Date & Time

•	 Guest Count
•	 Service Table Sizes 
•	 Optional Equipment Available:  

Disposable Tableware, Cups & Napkins 
Service Table Linens 
Floral & Decor Items

dessert 

gingersnaps $1.75

Pear Frangipane tartlets $2.50

checker shortbreads $1.75

almond cookies $1.75

lemon-guava tartlets $2.25

Chocolate cake skewers $2.50
Chocolate Ganache

del022311FA
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