
Spring Dinners

www.gettysburg.edu/catering  •  Dean Anthony, danthony@gettysburg.edu or Alice O’Brien, aobrien@gettysburg.edu  •  717-337-6387



Seasonal Citrus  
$26.00/person

•	Citrus	Salad
•	Miso	Salmon	Resting	on	Ginger	Rice
•	Meyer	Lemon	Curd	Tart	with	Candied	Lemon	Peels

Elegantly Spring 
$29.00/person

•	Lemongrass	Lobster	Salad	with	Brioche	Slices
•	Rack	of	Lamb	with	Sour	Cherry	Glaze
•	Garlic	Roasted	Potatoes
•	Baby	Carrots,	Thai	Eggplant	and	Pearl	Onions
•	Lavender	Crème	Brulee	

Flavorful Awakening   
$24.00/person

•	Frico	Salad	with	Spring	Greens	and	Raspberry	Acai	Dressing
•	Tarragon	Chicken	and	Creamy	Polenta	with	Parmesan	Cheese
•	Roasted	Asparagus,	Lemon	and	Leeks
•	Mango	Sorbet	with	Almond	Tuiles

Sprigs of Spring 
$22.00/person

•	Everything	Spring	Salad	with	Lemon	Basil	Vinaigrette
•	Fusilli	Col	Buco	with	Braised	Spring	Vegetables
•	Vegan	Double	Chocolate	Chai	Mousse	

The End of Winter 
$25.00/person

•	Mediterranean	Chopped	Salad	with	Balsamic	Vinaigrette
•	Apricot	Glazed	Pork	Tenderloin
•	Creamy	Mashed	Cauliflower
•	Ramekin	of	Salted	Caramel	Cheesecake	

Included with each dinner: Dinner Rolls, Smart Balance Spread,
Hot/cold Beverages, Linen, and setup.
All Dinner options are served (no buffets available).
Please let us know if any guests have allergies or dietary restrictions
we will be happy to accommodate their needs.


