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Sustainable Menu



Our Commitment to the Environment
We are committed to making environmentally- and socially-responsible decisions in all aspects of  our 
special event and catering services.  We are pleased to offer a seasonal menu, and continually strive to 
source locally, reduce waste, and minimize our impact on the earth while simultaneously upholding 
quality levels of  food and service.  Our executive chef  would be glad to meet with you to customize a 
sustainable menu that fits your event.

Menu Icons
 (vg):  Contains no meat, poultry, or seafood, but may contain other animal-derived products such as  
           eggs and dairy.
 (v):    Contains no animal-derived products such as meat, poultry, seafood, eggs, dairy, or honey.
 (gf):  Contains foods free of  wheat, rye, or barley.
 (♥):    food options that are low in fat and high in protein. 
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We look forward to hosting your next green event.  Through these menu offerings, our goal is to support a more 
sustainable food system—one that benefits our health, our communities, and our environment.

° Green cleaning products that have a lesser or reduced   
effect on human health and the environment when compared  
 with competing products or services that  serve the same   
purpose. 
° Divert 100% of  fryer oil waste.
° Locally-sourced foods and ingredients that are raised, grown,  
  harvested, and produced locally, and/or sustainably wherever  
 possible, and prepared in ways that respect and maintain   
quality, freshness, and pureness.

Sustainable Practices
We are committed to sustainable practices throughout our catering services:

° Bread and bakery items baked fresh   
daily by local, artisanal bakeries.
° Plates, cups, and cutlery made from   
recycled and rapidly renewable content.
° Educational signage for recycling and   
local grower profiles.
° Bulk dispensers to reduce packaging
° China service, flatware, and reusable   
containers to reduce waste.

Green Glossary

MOnTerrey Bay aquariuM SeafOOD WaTCh:  Seafood that meets sustainability standards.  recommends seafood that 
is fished or farmed in ways that don’t harm the environment.

LOCaL fOOd:  in an effort to support local communities, and bring food from nearby carms to your fork, we source produce 
from within a 250-mile radius whenever possible.  Because we have developed seasonal menus, some items may be subject to local 
availability.  if  any ingredient is out of  season, we will make every effort to substitute the items with another sustainable option.

uSda CErtIfIEd OrGanIC:  uSDa (united States Department of  agriculture) organic items indicate that the 
food item was grown without the use of  most synthetic fertilizers and pesticides.  Organic items are free of  genetic 
modification and irradiation.

faIrLy tradEd:  Third-party certifications such as fair Trade and rainforest alliance guarantee that economic, 
social, and environmental criteria were met in the production and trade of  the agricultural product.

SeaSOnaL:  This refers to the window of  time when a food is freshest, ripest, and most abundant. Seasonal menu planning is the 
approach to integrating recipes that align with a geographic region’s harvest calendar.

MSC (Marine STeWarDShiP COunCiL) Chain Of CuSTODy:  This certifies that seafood is procured from 
sustainable fisheries.  Sustainable seafood is generated from either wild or farmed sources that can maintain or increase 
production in the future without jeopardizing the ecosystems or species biomass from which it was acquired.
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All breakfast options are served with cage-free, organic egg whites or tofu scramble, Starbucks fair trade certified café estima, Starbucks 
decaf  organic serena, and TAZO organic teas. 

Morning Glory Hot Breakfast
Customize your breakfast from the options below, choose 
5 of  the following:

Cage-free Scrambled eggs  (vg/gf)
Cage-free eggs Scramble with Local Cheese (vg/gf)
quiche with Organic Spinach, Mushrooms, Sun-dried 
Tomatoes, and Local Cheese  (vg/gf  upon request)
Tofu scramble  (v)

french Toast (vg) / (available gf  upon request) 
roasted heirloom fingerling Potato hash
 
quinoa and Vegetable Pilaf   (v/gf/♥) 
all-natural Chicken apple Sausage  
natural Smoked Bacon  (gf)
 
Buttermilk Biscuit with Local honey and Jam  (vg)
assorted yogurt Loaves (vg)

Seasonal or Organic Sliced fruit (v/gf/♥)

a La Carte
Breakfast Burrito with Cage-free Organic eggs, Mushrooms, Spinach, red Peppers, and Cheddar Cheese  (vg)
Seasonal fruit and Organic yogurt Bar or Parfait (vg/♥)
Stonyfield Organic yogurt (vg/gf/♥)
Seasonal and/or Organic Whole fruits (v/gf/♥)
Seasonal fruit Salad (v/gf/♥)
Kashi Bars (v)
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rise and Shine Continental 
Breakfast
Seasonal or Organic Sliced fruit  (v/gf/♥ )
homemade Pastries and Muffins (vg)
Stonyfield Organic yogurt (vg/gf/♥)
Granola  (vg)

Breakfast



farmer’s Buffet
includes artisanal Breads, Jansal Valley Organic Olive Oil, fruit-infused iced Water, and assorted herbal Teas. 
 Customize your own farmer’s Buffet from the options below:

SaLad SELECtIOnS (CHOOSE 1)
roasted Beets with Goat Cheese on a Bed of  Organic Baby Greens, with Citrus Vinaigrette (vg/gf)
Giant White Beans on a Bed of  Organic Greens, served with Pomegranate Balsamic Vinaigrette (v/gf/♥)
Local, Organic, roasted Chef  Mushrooms with herbs and extra Virgin Olive Oil(v/gf/♥)
Organic Spinach Salad with avocado, Tomato, red Onion, and Lemon Vinaigrette    (v/gf/♥)
roasted Beets, Parsnips and herb Salad, served with Vermont Maple Syrup Vinaigrette  (v/gf/♥)
Barley, Local Kale, Celery, and Vegi-Sweet Baby Peppers  (v/♥)
Local red quinoa, Dried fruits, Bosc Pears, Walnuts, and Pistachios  (v/gf/♥)

EntréE SELECtIOnS (CHOOSE 1)
vegan / vegetarian
farro with roasted Seasonal Vegetables and Local nuts (v/♥)
Vegetable Korma:  Mixed Vegetables in a Spicy Tomato Sauce with a Touch of  Cream (vg)
escarole and Bean Soup  (v/gf/♥)
ratatouille Stew (v/gf/♥)
Grilled Marinated Local Vegetable Platter with Tofu (v/gf/♥)
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Lunch & dinner
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Lunch & dinner

farmer’s Buffet Continued
includes artisanal Breads, Jansal Valley Organic Olive Oil, fruit-infused iced Water, and assorted herbal Teas.  
Customize your own farmer’s Buffet from the options below:

EntréE SELECtIOnS COntInuEd (CHOOSE 1)
seafood
Sustainably-harvested roasted Shrimp on a Bed of  Couscous Pilaf  and Swiss Chard Sauté
Pan-Seared Salmon with Local Green Beans, Local Mushrooms, and roasted heirloom fingerling Potatoes with
Lemon Oil  (gf)

poultry
Grilled Bell & evans all-natural Chicken Breast, served with quinoa, Local Winter Squash and Cranraisins (gf)
Whole roasted Bell & evans all-natural Chicken, with Wheat Berry Salad and Whipped Local Potatoes 
Citrus-Glazed roasted Cornish hen with Wild rice Pilaf  (Gf) and Seasonal Local Vegetables (gf) and seasonal local 
vegetables

beef*
Grilled new york Strip Steak with roasted Garlic, yukon Gold Shallot Mashed Potatoes, and Local Winter Vegetable
ratatouille  (gf)
herb-Grilled flank Steak, Local autumn root Vegetable Salad over Baby Organic Spinach  (gf)

pork
Berkshire Pork Loin, red Cabbage, and apple Slaw, served with Whole Grain Maple Mustard  (gf)

*Organic beef  available upon request, market priced, based on availability
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dESSErt SELECtIOnS (CHOOSE 1)
Local apple Cobbler made with Granola Streusel Topping
Crème Brûlée
Chocolate Triple Mousse with Seasonal Berries
Local Pumpkin Cheesecake (Seasonal)
Carrot Cake with Dates and Seasonal nuts



Signature Sandwiches
Buffet includes two (2) side salads, choice of  three (3) sandwiches, one (1) dessert, iced tea, and infused iced water.  Gluten-free bread and wrap 
options available upon request.  Reusable boxed lunch includes whole seasonal fruit, one (1) side salad, choice of  three (3) sandwiches, one (1) 
dessert and one (1) bottled beverage.

SaLad SELECtIOnS
quinoa Salad with Local Butternut Squash and Cranraisins (v/gf/♥)
Giant White Beans on a Bed of  Organic Greens with Pomegranate Balsamic Vinaigrette (v/gf/♥)
Organic roasted Chef  Mushroom Salad with Spinach, topped with Local Goat Cheese (v/gf/♥)

SandwICH SELECtIOnS
vegan / vegetarian
Local farro, Local Wild Mushroom, and Organic Spinach on a Wrap (♥)
Local quinoa, roasted Butternut Squash, Jicama, Cranraisins, herbs, and Lemon Juice on a Wrap (♥)
Local Grilled Seasonal Vegetables on a Baguette (♥)

poultry
Bell & evans all-natural Chicken, radish Sprouts, Vermont White Cheddar, and Cranraisin Spread on Cracked a 
Wheat Baguette
Bell & evans all-natural Grilled Chicken Salad with Local apples, Spinach, and Tomatoes on Brioche
Bell & evans all-natural house-roasted Turkey Breast, Local Brie, natural Bacon, arugula, and Tomato
on a Wrap

beef
roast Beef, Vermont White Cheddar, Onion, Lettuce, and Tomato, with horseradish Sauce on a Cracked Wheat 
Baguette
roasted Tenderloin of  Beef  with Caramelized Onions, romaine, and Local Blue Cheese

seafood
Line-Caught Tuna, Organic Mixed Greens, and Tomato
Sustainable Shrimp Salad prepared with Celery, Onion, Mayo, and Lemon on a Cracked Wheat Baguette
Black Pearl Organic Salmon Salad, Shaved red Onion, Walnut & Parsley Pesto, and upland Watercress

dESSErt SELECtIOnS
harvest fruit Salad with Local Mint (v/gf/♥)
Whole Seasonal Winter fruit (v/gf/♥)
Gluten-free Dark Chocolate Vegan Brownies (v)  **Order 48 hours in advance**
Kashi Bar (v)
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Cold Hors d’oeuvres
Pan-Seared, Sesame Crusted Tuna with heirloom Micro Greens and Wasabi Crème 
Local Butternut Squash, Local Maple with Crispy Chick Peas on a Crisp (vg)
Sustainably-harvested Shrimpcake Topped with Pesto
fig Stuffed with Local Blue Cheese Wrapped with all-natural Bacon  
rice Paper Spring roll with napa Cabbage, red Peppers, and Carrots, Served with a Sweet Curry Ginger Sauce (vg)
Local Wild Mushroom Shooter (vg/gf)
Pureed White Bean on a Crostini with Grapes and radish (vg)
Spicy Tuna roll 
Southwestern Chicken
Smoked Salmon roll on a Cucumber round (gf)  
Seared Beef  Tenderloin and Onion Jam on ficelle
Wild Mushroom and Goat Cheese (vg)
California roll  
roasted Vegetable and Curried hummus on a Pita Crisp (vg)
quinoa and Mushroom Salad (vg)
Caponata:  eggplant, Tomato, Capers, and Olives (vg)
assorted Sushi with Sustainably-harvested Seafood

Hot Hors d’oeuvres
Organic arugula and Goat Cheese-Stuffed Cremini Mushrooms (gf)
Sustainably-harvested Coconut Shrimp Skewers with Chili Dipping Sauce
Baba Ganoush Made with Local eggplant and Local roasted Baby Vegetables in a Tart Shell (vg)
Spanakopita (vg)
Chicken Saltimbocca, Proscuitto, and Sage on a Skewer
Bacon-Wrapped Casino Shrimp
Wild Mushroom Tartlet (vg)
Vegetable Samosa (vg)
florentine quiche (vg)
Pakora:  Onion, Potato, Cauliflower, and Spinach (vg)
Spinach and artichoke Crisp (vg)
Chicken Satay with Peanut Sauce
Shrimp Tempura, served with Tropical Salsa
Vegetarian Spring Rolls, served with Ginger Soy Dipping Sauce (vg)
Maryland Crab Cake, served with Cajun Remoulade
Chorizo Empanada
Truffled Mac and Cheese  (vg)
Chicken Pot Pie 
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Beverages
Starbucks fair Trade Certified Café estima
Starbucks Decaf  Organic Serena
TaZO Organic Teas
Seasonal fruit-infused iced Waters
almond Milk
Soy Milk
2% Milk

Platters & trays
Hummus Endive Bar
red and Green endive Leaves, Pita Crisps, Grilled Local Vegetables Served with Organic yogurt Dipping Sauce, 
artisanal flat Breads, roasted red Pepper hummus, and roasted Pesto hummus (vg/ ♥)

Vegan Farmer Platter
Grilled and roasted Local Vegetables:  Baby Carrots, red and Gold Beets, Winter Squash, Green Beans,
asparagus, Portabella Mushrooms, Bell Peppers, eggplant with Tepary hummus, and Sweet Local Basil Drizzled with 
Jansal Valley Organic Olive Oil.(v/gf/♥)

Local Crudité Platter 

Artisanal Cheese Board
Clients can choose from a selection of  local cheeses.  (vg)

Autumn Fruit And Nut Assortment
Dried Cherries, apricots and figs with Sliced Pears, Citrus, Grapes, and Berries (v/gf/♥)

Local Gelato Bar
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Policies
advanced notice
To ensure availability of  your seasonal ingredients, we recommend that you place your order at least seven (7) days 
prior to your event.  if  local or organic ingredients are not available, our culinary team will work with you and recom-
mend other sustainable options.

Minimum Order 10 People

China Service
To reduce waste at your next event, discuss china options with our sales coordinators. Please refer to our policy guide 
online at www.topofthesquarecatering.com

Confirmation & Cancellation Policy 
The Catering Office must receive guarantees for all functions at least three (3) business days prior to the function. 
if  no guarantee is received, the last received number of  attendees will be used as the guarantee. The client will be 
charged the guaranteed number or the number of  guests actually served, whichever is greater. a fee will be applied to 
events cancelled within the same three (3) business days prior to the function.

torch Club Catering Growers & Producers
Torch Club Catering works with a variety of  local growers in an effort to support our local economy and bring   
 food fresh from the farm to your fork.  We are proud to work with the following growers and producers:

 ° Sid Wainer & Sons, new Bedford, Ma
 ° Jansal Valley farms, Dartmouth, Ma  
 ° ruff Orchard, Peru, ny 
 ° Satur farms, Long island, ny 
 ° hudson river fruit, Milton, ny
 ° Giorgio fresh, reading, Pa
 ° Steer Orchard, Greenville, ri

 *Free Roaming, Antibiotic, and Hormone-Free, Vegan, Grain-fed Diet

 ° young farms, Compton, ri
 ° Backyard farms, Madison, Me
 ° evanshire farms, Mount Joy,  Pa
 ° amish Country farms (Dairy),                
                Lancaster County, Pa  
 ° Bell & evans all-natural Chicken*, 
     fredericksburg, Pa  
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