Gourmet Market + Catering
Catering Menu
114 Applebee Street Barrington, IL 60010 847.382.0753

Hors d’oeuvres

Savory Tartlettes 1” diameter

Caramelized Onion with Goat Cheese + Thyme

Apple Wood Smoked Bacon + Leek

Wild Mushroom + Tarragon

Tomato with Herbs de Provence

Fig with Blue Cheese, Walnuts + Apple Wood Smoked Bacon

Cheese and Meat Platters

Artisan Cheese Platter small serves 10 large serves 20

House Made Bread Chips small serves 10 Large serves 20

NEW! Charcuterie Platter (Handcrafted Salume, House Made Country Paté en Croute,
Cornichons, Grainy Mustard and House Tomato Chutney) serves 10

Other

NEW! Assorted Savory Petit Fours 1" Chef’s Choice

NEW! Escargot with House Herb Butter

NEW! Mini Tomate Provencal (Tomatoes with Garlic, Herbs and Organic Bread Crumbs)
Dates Stuffed with Goat Cheese + Rosemary Wrapped in Niman Ranch Applewood Bacon
Mini Crab Cakes with Red Pepper Remoulade

Prawns with Thai Chiles, Orange + Honey and a Caramel Dipping Sauce

Mint Creek Farms Grilled Lamb Chops Marinated with Thyme, Dijon Mustard + Garlic

with House Tomato Chutney Dipping Sauce

Smoked Salmon Platter with traditional accoutrements or with Orange Zest + Brown Sugar
Thousand Hills Cattle Co Beef Skewers with Herbed Dipping Sauce 2 oz each

Satay Skewers (Pastured Chicken or THCC Flank Steak) with Peanut-Coconut Dipping Sauce
20z each

Mini Sandwiches 2-3" diameter (Pasture Raised Chicken Salad, Organic Free-Range Egg,
Tuna Salad, Hummus with Roasted Veggies, Salami with House Herb Butter, Pork Tenderloin
with Caramelized Onions, Smoked Salmon with House Scampi Butter, BLT with Avocado

Tea Sandwiches (Cucumber, Smoked Salmon, Radish, Local Raw Cheddar with House Honey-
Walnut Butter)

pommefoods.com

$14/dozen
$15/dozen
$15/dozen
$14/dozen
$16/dozen

Sm $45 Lg $80
Sm $15 Lg $30
$60

$14/dozen
$14/dozen
$18/dozen
$14/dozen
$26/dozen
$28/dozen
$45/dozen

$24.95/Ib
$26/dozen
$26/dozen

$26/dozen

$26/dozen

La Pomme de Pin foods are prepared with only the finest ingredients and lots of TLC. All of our products are made
with only natural ingredients, sourced from nearby producers. We incorporate as many organic ingredients as we
can find and only work with suppliers who support our goal of sustainable and humane practices. We appreciate

your business and your help with supporting these causes.

Menu items are based on availability and chef discretion - For special requests please call 847.382.0753 and ask to speak with Erin or email

her at erin@pommefoods.com. We will make every effort to meet your request.

We accept weekend orders thru end of day Wednesday. All other orders please allow 48-72 hours, depending.



Gourmet Market + Catering
Catering Menu

114 Applebee Street Barrington, IL 60010 847.382.0753

Soups

Carrot + Ginger

Black Bean with Local Organic Pumpkin
Local Organic Butternut Squash with Sage
Curried Lentil

Chicken with Vegetables

Main

Whole Poached Salmon with accoutrements

Thousand Hills Cattle Co Beef Tenderloin with accoutrements

Thousand Hills Cattle Co Ground Beef Lasagna with Gruyere Cheese
Pasture-Raised Chicken Lasagna with Goat Cheese

Vegetarian Lasagna with Artichokes, Spinach + Mozzarella Cheese

Whole Roasted Organic, Pasture-Raised Chicken with Roasted Vegetables
Thousand Hills Cattle Co Beef Burgundy

NEW! Braised Rabbit with Dijon Mustard

NEW! Niman Ranch Pork Stew with Great Northern White Beans and Collard Greens

Sides and Salads

NEW! Wild Mushroom Bread Pudding with Parmesan and Fresh Herbs

NEW! Organic Cabbage with Ginger, Garlic and Apples

NEW! Tomate Provencal (Roasted Tomatoes with Garlic, Herbs and Organic Breadcrumbs)
NEW! Lentils (French Green Lentils du Puy with Miropoix and Thyme)

Organic Fingerling Potato Salad with Capers + Dijon Mustard

Roasted Beets with Toasted Walnuts and Walnut Oil

Tuna Salad with Fresh Ginger + Dijon Mustard

Roasted Root Vegetables (Carrots, Parsnips, Sweet Potatoes, Beets)

Roasted Mediterranean Vegetables (Peppers, Eggplant, Zucchini, Fennel + Garlic)

Potato Gratin with Gruyeére Cheese

Penne Pasta Salad with Chicken, Goat Cheese, Artichokes and Pesto

Nicoise Salad (Tuna, Organic Egg, French Beans, Organic Fingerling Potatoes, Olives, Greens
and a Lemon-Tarragon Dressing)

Thai Beef Salad (Grilled Flank Steak, Grape Tomatoes, Red Onion, Bell Pepper, Mint, Cilantro
and a Spicy Soy Dressing)

Mediterranean Mezze (Roasted Bell Peppers, Roasted Fennel, Roasted Zucchini, Roasted
Garlic, Hummus, Olives and Balsamic Vinaigrette Dipping Sauce)

Arugula with Pears, Toasted Almonds, Goat Cheese, Roasted Shallots + a Cider Dressing
Greens with Toasted Walnuts + Dried Cranberries and Balsamic Vinaigrette

French Green Beans with House Lemon-Dijon Dressing

NEW! Seasonal Fruit Platter with Créme Fraiche
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$6/pt $12/qt
$6.75/pt $13.50/qt
$6.75/pt $13.50/qt
$6.75/pt $13.50/qt

$6/pt $12/qt

$21/1b
$48/b
$15/1b
$14/b
$14/b
$9/Ib
$18/b
$18/b
$14/b

$12/Ib
$9/Ib
$24/dozen
$9/Ib
$12/Ib
$8/Ib
$10.50/Ib
$9/Ib
$10/Ib
$14/Ib
$10.50/Ib
$14.50/Ib

$12/1b
$10.25/Ib
$10.50/Ib

$12/1b

$10/1b
$16/b

La Pomme de Pin foods are prepared with only the finest ingredients and lots of TLC. All of our products are made
with only natural ingredients, sourced from nearby producers. We incorporate as many organic ingredients as we
can find and only work with suppliers who support our goal of sustainable and humane practices. We appreciate

your business and your help with supporting these causes.

Menu items are based on availability and chef discretion - For special requests please call 847.382.0753 and ask to speak with Erin or email

her at erin@pommefoods.com. We will make every effort to meet your request.

We accept weekend orders thru end of day Wednesday. All other orders please allow 48-72 hours, depending.



Gourmet Market + Catering
Catering Menu
114 Applebee Street Barrington, IL 60010 847.382.0753 pommefoods.com

NEW!

Boxed Lunches + Picnics

Lunches and picnics are available to be packed in disposable recycled kraft boxes or in a
basket with a tea towel. Each includes napkins and flatware. Natural sodas, tea or water are
available for an additional charge

Artisan Cheeses + Charcuterie $25 for 2 $40 for 4
Includes 3 artisan cheeses, house made pate or terrine, hand crafted salume, olives,

cornichons, fruit and French grainy mustard. Comes with baguette or house made bread

chips.

Artisan Cheeses $15 for 2 $30 for 4
Includes cheeses, nuts + fruit

Nicoise Salad $16.95/person
(Tuna, Organic Egg, French Beans, Organic Fingerling Potatoes, Olives, Greens and a Lemon-
Tarragon Dressing) Comes with baguette or house made bread chips.

Thai Beef Salad $18.95/person
(Grilled Flank Steak, Grape Tomatoes, Red Onion, Bell Pepper, Mint, Cilantro and a Spicy Soy
Dressing) Comes with baguette or house made bread chips.

Mediterranean Mezze Salad $16.95/person
(Roasted Bell Peppers, Roasted Fennel, Roasted Zucchini, Roasted Garlic, Hummus, Olives
and Balsamic Vinaigrette Dipping Sauce) Comes with baguette or house made bread chips.

The Sandwich Box Lunch $16.95/person
Each box lunch includes choice of sandwich or savory tart, a side salad and a cookie or
brownie

*Please call for seasonal selections

La Pomme de Pin foods are prepared with only the finest ingredients and lots of TLC. All of our products are made
with only natural ingredients, sourced from nearby producers. We incorporate as many organic ingredients as we
can find and only work with suppliers who support our goal of sustainable and humane practices. We appreciate
your business and your help with supporting these causes.

Menu items are based on availability and chef discretion - For special requests please call 847.382.0753 and ask to speak with Erin or email
her at erin@pommefoods.com. We will make every effort to meet your request.

We accept weekend orders thru end of day Wednesday. All other orders please allow 48-72 hours, depending.



Gourmet Market + Catering
Catering Menu
114 Applebee Street Barrington, IL 60010 847.382.0753
Cookies + Sweets
Cookies (All-Natural Peanut Butter, Chocolate Chunk, Oatmeal-Cranberry-Walnut, Frosted
Sugar Cookies, Gingerbread Boys) 4oz each
Valrhona Chocolate Brownies
Biscotti (Walnut or Cranberry)
Assorted Sweet Tarts 1”
Assorted Cookie and Brownies 2 oz each
Scones (Fig-Walnut, Gruyere, Cherry-Almond, Cranberry-Walnut, Valrhona Chocolate)

Seasonal Sweet Tarts
Apple-Almond with Ricotta Cheese

Pear-Hazelnut

Lemon Curd

Seasonal Savory Tarts
Caramelized Onion with Goat Cheese + Thyme

Apple Wood Smoked Bacon + Leek
Wild Mushroom + Tarragon
Tomato with Herbs de Provence

Fig with Blue Cheese, Walnuts + Apple Wood Smoked Bacon

Cakes

Organic Carrot Cake with Goat Cheese Frosting

Pistachio Cake with Chocolate Ganache Filing and Frosting
Chocolate Butter Cake

Coconut Pound Cake with Coconut Icing + Coconut Shavings
Banana Nut Cake with Chocolate Ganache

Kids Chocolate or Vanilla Cake with Chocolate or Vanilla Icing
Cupcakes (any of the above flavors available) minimums may apply
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$48/dozen

$36/dozen
$8/dozen
$16/dozen
$24/dozen
$30/dozen

4"$5.25 9" $32
117 $36

4"$5.25 9" $36
117 $38

4"$5.25 9" $32
117 $36

4"$5.25 9" $32
117 $36
4"$5.25 9" $36
117 $38
4"$5.25 9" $36
117 $38
4"$5.25 9" $32
117 $36
4"$5.25 9" $36
117 $38

1" $48
1" $48
1" $48
1" $48
1" $48

$3.25 each

La Pomme de Pin foods are prepared with only the finest ingredients and lots of TLC. All of our products are made
with only natural ingredients, sourced from nearby producers. We incorporate as many organic ingredients as we
can find and only work with suppliers who support our goal of sustainable and humane practices. We appreciate

your business and your help with supporting these causes.

Menu items are based on availability and chef discretion - For special requests please call 847.382.0753 and ask to speak with Erin or email

her at erin@pommefoods.com. We will make every effort to meet your request.

We accept weekend orders thru end of day Wednesday. All other orders please allow 48-72 hours, depending.



Gourmet Market + Catering
Catering Menu
114 Applebee Street Barrington, IL 60010 847.382.0753

Pastries and Breads

Sweet Tarts

Apple with Almonds + Ricotta Cheese
Pear-Hazelnut

Savory Tarts

Caramelized Onion with Goat Cheese + Thyme

Leek + Niman Ranch Applewood Bacon

Tomato with Gruyere Cheese Herbs de Provence

Fig with Blue Cheese, Walnuts + Apple Wood Smoked Bacon

Red Hen Breads + Pastries
Organic Ciabatta

Organic Baguette

Organic Multigrain
Walnut-Current

Red Hen Croissants (Plain, Almond, Chocolate, Ham + Swiss, Spinach, Feta + Herb)

Red Hen Dinner Rolls 2-3"

House Made Scones: Cranberry-Walnut, Gruyere, Fig, Chocolate

In-House Catered Parties

Hold your dinner or cocktail party at La Pomme de Pin for a new way to entertain!  Our entire

store is available to rent with full service catering.

Up to 25 peaple for hors d’oeuvres or 12 people for seated dinners

pommefoods.com

$6.75 each
$3 each
$7.25 each
$7.95 each
$36/dozen
$9/dozen
$24/dozen

$150 for 4 hours +

rentals and food

La Pomme de Pin foods are prepared with only the finest ingredients and lots of TLC. All of our products are made
with only natural ingredients, sourced from nearby producers. We incorporate as many organic ingredients as we
can find and only work with suppliers who support our goal of sustainable and humane practices. We appreciate

your business and your help with supporting these causes.

Menu items are based on availability and chef discretion - For special requests please call 847.382.0753 and ask to speak with Erin or email

her at erin@pommefoods.com. We will make every effort to meet your request.

We accept weekend orders thru end of day Wednesday. All other orders please allow 48-72 hours, depending.



