Provisions’ Summer Features

Hors D'oeuvres

Peach & Tomato Bruschetta
Crostini, topped with a mixture of peach, tomato, garlic, balsamic & basil
*1 serving has 4 crostini - needs to be assembled
$5.50 per person

Flatbread Pizzas with Peach & Brie
Thin flatbread pizzas topped with grilled peaches, brie cheese, arugula and drizzled with

balsamic glaze
$24.00 each

Summer Shrimp Cocktail
Jumbo Steamed Shrimp with a sauce made with diced mango, cilantro, red onion, lime, avocado

and chipotle sauce
$48.00 per dozen

Soups & Salads

Maryland Crab Soup
Traditional Maryland crab soup with chunky vegetables, crab and flavored with Old Bay
$18.00 per quart

Green Gazpacho
Chilled pureed soup made with avocado, cucumbers, grapes and parsley, garnished with toasted
sliced almonds and seedless green grapes
$16.00 per quart

Watermelon, Feta, & Mint Salad
Salad of watermelon, cubes of feta, toasted pine nuts, mint, lime juice and olive oil
$5.00 per person
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Entrees

Salmon with Orange Ginger Relish
Salmon marinated in orange juice, white wine and soy, topped with relish made with julienne
peppers, ginger, oranges, sesame oil, topped with toasted sesame seeds, served room

temperature
$14.50 per 8 oz. fillet
$85.00 per side of Salmon

Sea Bass over Julienne Vegetables
Filet of Sea Bass roasted and served over a bed of julienne carrots, leeks, and zucchini, drizzled

with a white wine sauce
$24.00 per 8 oz. fillet

Jumbo Shrimp with Pappardelle Pasta
4 Jumbo Shrimp over Pappardelle pasta, asparagus and a lemon & shallot butter sauce
$20.00 per person

Barbecue Baby Back Spare Ribs
Baby Back Spare Ribs marinated and grilled in barbecue sauce
Minimum order of 2 racks
$20.00 per rack

Honey Garlic Tofu
Firm tofu seared topped with a sauce made with soy sauce, homey, lemon and garlic
-Gluten Free & Vegan-
$12.95

Sides
$4.75 per person

Pasta, Peas, Pine Nuts & Pesto Salad
Fusilli and bow-tie pasta tossed with basil pesto, crunchy peas, & toasted pine nuts

Parmesan Pesto Zucchini Sticks
Long skinny spears of zucchini dipped in a pesto mixture, then topped with panko parmesan
mixture, roasted until crunchy and browned, lightly sprinkled with sea salt

Chickpeas with Tomatoes And Carrots
Chickpeas, carrots, red onion and tomatoes tossed in lemon and white wine vinaigrette and
garnished with chopped parsley
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Sweet Endings

Assorted Pies
Assorted traditional pies
Ex: Peach, Strawberry Rhubarb, Cherry, Blueberry, Key Lime, Chocolate Cream, etc.
$35.00 each

Rhubarb Bars

Shortbread crust with tangy rhubarb custard filling
$18.00 per dozen

Individual Peach or Pineapple Upside Down Cakes
Individual size Peach or Pineapple upside down cake made in muffin pans

$30.00 per ¥ Dozen

Pina Colada Cheesecake Bars

Coconut flavored cheesecake bar topped with pineapple filling and whipped cream and

garnished with toasted coconut and a cherry
$18.00 per dozen

S’mores Torte

Buttery chocolate graham cracker cake baked with mini marshmallows and topped with

marshmallow fluff and chocolate pieces
$35.00 each



