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included  with  entree

fall  panzanella  salad
heirloom  red  &  yellow  tomatoes,  olives, 

toasted  corn  bread  croutons,  asparagus, 
sugar  snap  peas,  cracked  black  pepper  , 

fresh  mozzarella,  balsamic,  
cold  press  olive  oil,  herbs 

caesar  salad
inner  leaves  of  romaine,  croutons, 

Parmesan  cheese,  Caesar  dressing 

choice  of  entrée
Thai  chicken  curry

eggplant,  grape  tomatoes,  red  bliss

potatoes,  coconut  milk,  basil,  cilantro, 

Kaffir  lime,  Jasmine  Rice 

$50,  serves  2

vegetable  curry
eggplant,  tofu,  grape  tomatoes, 

zucchini,  haricot  vert,  coconut  milk, 
basil,  cilantro,  Kaffir  lime 
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short  ribs 
with  mushroom  demi

mashed  sweet  potatoes,  grilled 
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crab  cakes
roasted  haricot  verts,  

heirloom  cherry  tomatoes  &  mozzarella 
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children 's  meal
Bowtie  pasta  with  turkey  meatballs  &  marinara

Fruit  Salad,  C
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Dessert
pimlico  cupcakes

$8,  for  2
individual  apple  pear 

caramel  galette
$12,  for  2

classic  thyme  will  tell
24  oz.  batch  cocktail:  $35, 

sagamore  rye,  lemon, 
maple,  thyme

to  order  and  for  questions:
contact  greg  mason  of  The  Classic  Catering  People:

410.356.1666,  gmason@classiccatering.com
please  place  order  by  12  pm  friday,  10.9.20

mailto:gmason@classiccatering.com



