Sandrino’s
%, ®Best of Thymes

VOTED BEST CATERER - READER’S CHOICE

North Shore Magazine

Maple Glazed Acorn Squash
Creamed Brussels Sprouts with Bacon and Balsamic
Spiced Sweet Potato and Apples
Garlic Thyme Green Beans
Sesame Green Beans
Sour Cream and Garlic Mashed Potatoes
Broccoli Gratin
Artichoke Scampi with Shaved Parmesan
Roasted Root Vegetables
Fall Spiced Baby Carrots
Herb Roasted Baby Reds
Baby Peas and Pearl Onions (with/without mushrooms)
Herbed Vegetable Medley (roasted)

Sauteed Broccoli Rabe with Spicy Pork Sausage Crumbles
Swiss Chard with Garlic and Roasted Tomatoes
Twice Baked Stuffed Potatoes with Cheddar & Chives
Grilled Vegetable Platter with Balsamic Drizzle
Asparagus with either Lemon Dill Creme

SALADS
Apple Raisin Walnut Slaw
Baby Spinach Cranberries, Grape Tomatoes, Almonds and Goat Cheese
Carribean Salad Mixed Baby Greens Mandarin Oranges and Coconut
Antipasto Salad Romaine Lettuce, Provolone, Cured Meats, Roasted Red Peppers and Olives
Garden Vegetable Salad
Southwestern Fiesta Salad with Mixed Greens, Red Onion, Avocado, Black Beans & Corn
Mixed Greens with Cucumber, Red Onion, Tomato and Bell Pepper
Caesar with Herb Croutons
Baby Spinach, Pears, Spiced Walnuts, Chevre
Ol Fashioned Potato Salad
Fresh Fruit Salad
Note: Green Salads come with dressing on the side

COLD SIDE DISHES
Old Fashioned Cole Slaw
Marinated Green Bean Salad with Kalamata and Feta
Artichoke Scampi with Capers, Lemons and Shaved Parmesan
Orzo Salad with Fresh Vegetables, with Lemon and Basil Vinegar
Rice and Artichoke with Capers




Asian Style Crunchy Cabbage Salad

Black Bean, Corn and Cilantro Salsa
Warm German Potato with Bacon
Red Bliss with Capers and Chives

Couscous with Dried Apricots and Pistachios
Chilled Five Bean Salad with Grape Tomatoes and Basil
Fennel and Apple with Blue Cheese and Pecans
Pasta Salad with Julienned Vegetables with Lemon Basil Vinegar
Oriental Sesame Noodles
Pesto Tortellini




