
Displayed Hors d’Oeuvres

Fresh Fruit Skewers with Vanilla Yogurt Dip

Caprese Skewers Cherry Tomato, Mozzarella Balls, Basil, Balsamic Glaze

Mini Crabcakes Dolloped with Remoulade

Bridal Shower Luncheon

All prices are exclusive of applicable taxes and fees.
Menu items are subject to change. Before placing your order please inform your planner if a person in your party has a food allergy.

Welcome Board

Fresh Farm Cut Vegetables, Hummus and Green Goddess Dips

High Tea Luncheon

Tea Sandwiches

Small Crustless Sandwiches Garnshed with Lettuce, Vegetable or Citrus

Moroccan Chicken Salad, Lemon Dill Tuna, Brie and Fig

Fresh Bakery Lemon Ginger Scones

served with Clotted Cream and Jam

Cobb Salad

Spring Mix, Avocado, Bacon, Bleu Cheese, Hard-Boiled Eggs, Haricots Verts, Tomato, and Red Onion (GF)

Cucumber Gazpacho Soup

Event Planning & Catering

Dessert

French Macarons, Pett Fours, Chocolate Tulip Cups filled with Chocolate Mousse

Design Your Own Tea Bar

Selections of Herbal and Floral Teas, Infused Liquid Sugars and Fresh Citrus Garnishes


	CATERING ON THE GO
	72 HOUR NOTICE REQUIRED AVAILABILITY NOT GUARANTEED FOR SHORT WINDOW TURN AROUD DURING PEAK SEASONS (APRIL-JUNE; SEPTEMBER-DECEMBER)
	EASY ORDERING ORDER PER DOZEN OR PER SIZE PLATTER
	PICKED UP AT CONCORD MARKET OR DELIVERED DELIVERY FEES APPLY
	BOXED LUNCHES INDIVIDUALLY PACKAGED FOR CONVENIENCE
	ALLERGEN AND DIETARY FRIENDLY MENUS OUR FACILITIES ARE NOT NUT FREE, DIARY FREE OF GLUTEN FREE

	FULL SERVICE CATERING WITH EVENT RENTALS
	IDEAL FOR UPSCALE RECEPTIONS, LUNCHEON, AND PLATED DINNERS
	CUSTOMIZED FLOOR PLANS, DESIGNS, AND MENUS WITH OUR EVENT PLANNER INCLUDED IN SERVICE
	ADDITIONAL EVENT SERVICES: TENTS, DECOR, AND FLORAL ARRANGEMENTS
	“We had an amazing party tonight!!! The food was delicious and the service was OUTSTANDING -- we had a huge drinking crew and the 2 women bartenders were awesome. Maddy and her team were great !! Everyone that worked the party was so so nice and responsive. They worked so hard !! I got so many compliments about the party !! Thank you !!! I can't say it enough good things”
	Birthday Celebration, Heavy Cocktail Style Dinner Party March 2026
	“The team had a wonderful time, atmosphere was fantastic—the fireplace was a lovely touch and made it feel especially cozy. And of course, the food was excellent! We will definitely be back, if you’ll have us”
	Corporate Fireside Chat, Dinner February 2026
	“It was such a wonderful day that I have been replaying it in my mind and savoring the moments. A recognition of your contribution was on my mind for the last few days, due to how great a partner you were in the joyful, unique and memorable Jim's Celebration of Life was... The food (including the New Orleans specialties) contributed to the celebration that allowed the sharing, as well as creation of old and new "Jim memories.". I would highly recommend you and Concord Market to anyone who wants that special event with the best personal touch.”
	Client, Celebration of Life, Buffet Lunch Reception June 2025

	HEAVY COCKTAIL RECEPTION
	Passed Hors d’Oeuvres Chilled Shrimp Cocktail with Thai Chile Dip Street Cart Soft Pretzel with Creamy Cheese Fondue Spread
	Welcome Board Caribbean Board Jerk Chicken Skewers, Cinnamon Brown Sugar Glazed Pineapple, Caramelized Plantains, Fried Cassava (starchy root vegetable), Sliced, Tomato and Avocado Chimichurri Spread
	Cocktail Stations ITALIANO Pasta with Choice of Sauce (marinara, alfredo, vodka, pesto, butter and Parmesan) Meatballs, Parmesan Risotto
	STEAK HOUSE STATION Sliced NY Strip with Red Wine Reduction Twice Baked Potato, Grilled Asparagus, Fried Brussel Sprouts
	Dessert Mini Mason Jar Creations Lemon Blueberry Poundcake, Tiramisu

	Bridal Shower Luncheon
	Welcome Board Fresh Farm Cut Vegetables, Hummus and Green Goddess Dips
	Displayed Hors d’Oeuvres Fresh Fruit Skewers with Vanilla Yogurt Dip Caprese Skewers Cherry Tomato, Mozzarella Balls, Basil, Balsamic Glaze Mini Crabcakes Dolloped with Remoulade
	High Tea Luncheon Tea Sandwiches Small Crustless Sandwiches Garnshed with Lettuce, Vegetable or Citrus Moroccan Chicken Salad, Lemon Dill Tuna, Brie and Fig
	Fresh Bakery Lemon Ginger Scones served with Clotted Cream and Jam
	Cobb Salad Spring Mix, Avocado, Bacon, Bleu Cheese, Hard-Boiled Eggs, Haricots Verts, Tomato, and Red Onion (GF)
	Cucumber Gazpacho Soup
	Dessert French Macarons, Pett Fours, Chocolate Tulip Cups filled with Chocolate Mousse
	Design Your Own Tea Bar Selections of Herbal and Floral Teas, Infused Liquid Sugars and Fresh Citrus Garnishes

	COMPANY EVENT DINNER DISPLAY
	Welcome Board THE HIGHLANDER Sliced Corned Beef, Smoked Sausage, Marble Potatoes, Pickled Vegetables Aged Cheeses, Soda Bread, Fig Jam, Guinness Mustard
	Passed Hors d’Oeuvres Nostalgic Mini Franks in a Blanket with Mustard Tuna Poke on Wonton Crisp Classic Beef Wellington Bites Mushroom Tartlets
	Dinner Display Panzanella and Tomato Salad with Basil, White Balsamic Dressing
	Roast Chicken Thigh Provencal Ratatouille
	Brown Butter Carrots Mashed Potato
	SMALL SWEET BITES Chocolate Mousse Filled Tulip Cups, Cheesecake Pops (Strawberry; Sea Salted CAramel) Key Lime Squares, Mini Cannolis, Chocolate Flourless Brownies


