
GRAPE EXPECTATIONS
$95+TAX 

DINNER FOR TWO 

BEET & ARGULA SALAD 
Golden Beet and Goat Cheese Terrine, Hazelnuts, Wild Arugula, 
Frisee, Local Citrus, Shaved Ruby Red Beets, Champagne Vinaigrette

BUTTERNUT SQUASH AGNOLOTTI
Double-Smoked Bacon and Persimmon Vin Blanc

MARINATED GRILLED VEGETABLES

OLIVE OIL & ROSEMARY ROASTED MARBLE POTATOES

HOT SMOKED HONEY PEPPER SALMON 
Served with Mustard Dill Sauce 

ANCHO BRAISED SHORT RIB 

STRAWBERRY & RHUBARB COBBLER

VEGAN ENTRÉE

KORMA STUFFED SWEET POTATO
Mushrooms, Zucchini, Charred Corn, Broccoli, Onion, Peas, and Garlic Tahini 

ORDER NOW

VANESSA PRO •562.492.9555• VPRO@TGISCATERING.COM 

PICK UP AND DELIVERY AVAILABLE 

DELIVERY FEE TO BE DETERMINED BASED ON LOCATION


