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// PAIN AU LAIT MENU + THE ASCARI GROUP

SALADS – SELECT 2
KALE CAESAR 
Tuscan kale / Ascari Caesar dressing / anchovy / pecorino
Romano / mini focaccia croutons  

BABY SPINACH SALAD

Beet vinaigrette / dried cranberries / ricotta salata /
mini focaccia croutons 

GREEN GODDESS SALAD 
Broccoli / sugar snap peas / cucumber / kale / mint / tarragon
/ parsley / radish / green goddess dressing (GF)

ORECCHIETTE SALAD 
Roasted red pepper sauce / infornata olives / pickled onions /
parsley (DF)

QUINOA TABULE
Cherry tomatoes/ pickled turnip/ pickled cucumber/ mint/ 
parsley/ tahini dressing/ crispy chickpeas (VG / GF)

DESSERT PARFAITS – CHOOSE 1
LEMON MASCARPONE CREAM PARFAIT
With Galliano macerated berries (GF)
 
CHOCOLATE HAZELNUT TRIFLE
Hazelnut Bavarian cream + gianduja crunch

DULCE DE LECHE BANANA BUDINO
With Cocoa crumb 

TIRAMISU PARFAIT
 
LEMON POSSET
Almond praline + berries

COCONUT LIME AND STRAWBERRY PARFAIT (VG, GF)

PAIN AU LAIT SANDWICHES x 2.5 per person
Order guidelines – choice of 2 salads, 1 sandwich platter +
1 dessert. Each platter serves 12 guests.

TWO-BITE SANDWICH PLATTER            $ 120 PER PLATTER
CHICKEN SALAD 
Chopped chicken / dried cranberries / granny smith apple /
chopped red onion / lemon / Greek yogurt / mayo

TUNA SALAD 
Olive oil preserved tuna / salsa verde / lemon / arugula /
mayo

EGG SALAD
Mayo / celery leaf / minced shallot / chives / Dijon mustard

DELUXE TWO-BITE SANDWICH PLATTER     $150/PLATTER
PULLED PORK
Spice rubbed + slow roasted / BBQ sauce / crispy shallots

SHAVED ROAST BEEF
Arugula / horseradish mayo

MINI LOBSTER ROLL
Shredded lettuce / old bay dressing

Legend – VG = vegan, GF = gluten free, DF = dairy free

PAIN AU LAIT MENU
MINIMUM OF 12 PEOPLE

Additional salad and dessert options available, please inquire.
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