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Say goodbye to sad baked potatoes and plates of 
steamed veggies. Armed with fresh ingredients and a 

whole lot of ingenuity, fi ve area caterers whip up hearty 
meatless entrées to satisfy herbivores of all stripes.
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Vegetarian 
Delights

Chickpea cake with 
pumpkin muhammara, 

apple raita, grilled 
asparagus, and Israeli 
couscous, Season to 

Taste Catering.  

Mediterranean-
vegetable-and-Gruyère 

“Wellington” with 
tomato-basil coulis 
and herb-roasted 

rainbow carrots, Cuisine 
Chez Vous. 
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Cavatelli with Fat Moon 
Farm mushrooms, 

roasted tomatoes, and 
arugula pesto, 

Fireside Catering.

Charred beet steak with 
pistachio-mint salsa 
verde, king trumpet 
mushroom marrow, 

pink peppercorn herb 
salad, and pickled shimeji 

mushrooms, 
Forklift Catering. CavCa atatetelli with Fat MMoon 
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Roasted delicata squash 
with braised Tuscan 
kale, pomegranate, 

and herb yogurt, 
Saltbox Kitchen. 


