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 Historic Huguenot Street  
Catering Menu 

 
 
 
 
Week 1 (August 21-22) 
 
Summer squash, leek & parmesan frittata (Vegetarian, GF) 
Watermelon, cucumber, sunflower seed & mint salad, lime vinaigrette 
(Vegan, GF) 
Carrot & pineapple cupcakes 
 
 
Week 2 (August 28-29) 
 
Crab salad with local greens, lemon-chive vinaigrette (GF) 
Bread Alone bread 
Quinoa, local corn & roasted pepper salad (Vegan, GF) 
Mini custard fruit cups (GF) 
 
 
 
Week 3 (Sept 4-5) 
 
Roast beef, stoneground mustard & microgreen tea sandwiches 
Potato, swiss chard & green bean salad, balsamic-dijon vinaigrette (Vegan, 
GF) 
Mini pumpkin cheesecakes (GF) 
 
 
  


