
Rehearsal Dinners (at the Alcove) 
Dishes (especially antipasto & desserts) that can be prepared at the restaurant and transported 

easily to another site are appropriate for catering. 
 

 
Antipasto course  
Cream of walnut soup in demitasse cups (V, G) 
Trio of bruschetta (Vg) 
Artichoke-cheddar bites (V, G) 
Prosciutto-wrapped asparagus and fontina 
Barbequed shrimp and bacon on skewers (G) 
Gougeres with bacon, lettuce, and onion 
Asparagus-prosciutto open-face sandwiches 
Marinated roasted bell peppers (Vg, G) 
Wild-caught salmon bites, creamy dill sauce (G) 
Shrimp in escabeche (G) 
Black bean avocado salsa in parmesan cups (V, G) 
Avocado mousse in parmesan cups (V, G) 
Hummus with flat bread (Vg) 
Roasted tomato-mozzarella-prosciutto terrine (V, G) 
Shrimp remoulade (G) 
Red pepper mousse in parmesan cups (V,G) 
Artichoke strudel (V) 
Wild salmon bites with dill pesto 
 
First course 
Pasta with herb-mushroom sauce (V) 
Asparagus risotto (V, G) 
Israeli couscous with baby vegetables (Vg) 
Mediterranean couscous (V) 
Alcove pizzas (V) 
Onion-bacon tart (G) 
Truffled risotto with parmesan cheese (V, G) 
Parmesan polenta (V) 
Asparagus-rice soup with pancetta (G) 
Four lilies vegetable soup (Vg, G) 
Alcove chicken-sausage gumbo (G) 
Roasted corn and chorizo soup (G) 
Roasted tomato-basil soup (V, G) 
 
Second course 
Roasted crown pork roast with Dijon mustard sauce 
(G) 
Ahi tuna with lemon-herb sauce (G) 
Chicken breast stuffed with Fontina cheese and 
asparagus OR with prosciutto ham and Parmesan 
cheese (G) 
Shrimp jambalaya  (G) 
Seared wild salmon with lemon-dill sauce(G) 
Roasted chicken quarters (G) 
Winter squash stuffed with white beans and 
vegetables (Vg, G) 
Tuna tsunami open faced-sandwich 
 
Insalata 
Fennel-carrot salad (Vg, G) 

Arugula and reasted tomato salad (Vg, G) 
Mixed greens with apples and walnuts (Vg, G) 
Strawberries and red onion with mixed spring 
greens (Vg, G) 
White bean salad (Vg, G) 
Triple-X fruit salad (Vg, G) 
Tabouleh (Vg) 
 
Sides 
Roasted new potatoes (Vg, G) 
New peas with mint butter (V, G) 
Cooked mixed greens (G) 
Roasted asparagus with bread crumbs (V) 
Diced, roasted root vegetables (Vg, G) 
Breads (Vg) 
 
Desserts 
Michigan cherry crustade (V) 
Berry shortcakes with whipped cream (V) 
Cherry and apple tarts (V) 
Bread pudding with bourbon sauce (V) 
Chocolate-raspberry pots de crème (V, G) 
Trio of petite desserts (cheesecake bite, chocolate 
mousse, cherry pocket) (V) 
Pavlova (meringue with whipped cream and fresh 
fruit) (G,V) 
Rice pudding with dried berries (G,V) 
Gateau chocolat (V, G with nut flour) 
Grilled peaches with balsamic glaze (G, Vg) 
 
 
 
 
 
V – can be prepared as vegetarian dish 
Vg – can be prepared as vegan dish (all vegan 
dishes are also vegetarian) 
G – can be prepared as gluten-free dish 
 
Breads are lactose-free. 
Nuts are included only where specifically noted.  No 
peanut oil used in any dishes. 
No trans fats (olive oil, canola oil, and butter are the 
only fats used) 
No MSG 
 
 
 


