
Farm Fresh  Easter To Go
Pre-Order a Meal for 6 guests including Soup or Salad, Two Sides and Entree OR 

A La Carte Entrees, Sides, Desserts and Additional Dishes by Tuesday, March 26th at Noon.  
Pickup Saturday, March 30th between 2-5 PM at White Dog Cafe Haverford, Wayne Or Glen Mills. 

- Soups -
CARROT GINGER SOUP  
Red Curry, Coconut Milk, Fried Shallots

KENNET T SQUAR E MUSHROOM 
Truffle Creme Fraiche, Chives (D,G)  

- Salads -
CAESAR 
Romaine, Parmesan, Sourdough Croutons, Lemon Anchovy 
Dressing (D,G)

SPR ING FIELD GR EENS 
Candied Walnuts, Sun Dried Cherries, Birchrun Blue Cheese, 
Sherry Honey Vinaigrette (D,N)

BA BY K ALE  
Mandarin Oranges, Crumbled Goat Cheese, Marcona Almonds, 
Citrus Vinaigrette (D,N)

- Entrees -
W HOLE ROASTED BEEF TENDER LOIN  
Kennett Square Mushroom Demi-Glace, Horseradish Cream (D)  
375

GR EEN MEA DOW FAR M SMOK ED SPIR AL H A M   
Maple Dijon Glaze  250

W HOLE ROASTED V ER LASSO SALMON   
Spring Onions, Lemon Parsley Butter (D)  275

SEV EN HOUR BR A ISED LA MB    
Root Vegetables, Rosemary, Aged Balsamic Vinegar (D,G)  300

SLOW COOKED PORK ROAST   
Apple Cider Glaze, Roasted Honey Crisp Apples  250

- Side Dishes -
HONEY GLAZED BA BY CARROTS

GAR LIC ROASTED J U MBO ASPAR AGUS (D)

SPR ING V EGETA BLE R ICE PILAF (D)

HER B ROASTED NEW POTATOES

SAU TEED GR EEN BEANS

SAVORY LEEK-GOAT CHEESE BR EA D PUDDING 
(D,G)

   - H ouse-Baked Desserts -
CARROT CAKE 
Philadelphia Cream Cheese Icing, Pecans (D,G,N)  26

PINEAPPLE UPSIDE DOW N CAKE   
Maraschino Cherries, Brown Sugar (D,G)  28

STR AW BERRY SHORTCAKE  
Vanilla Chiffon, Whipped Cream, Fresh Strawberries (D,G)  28

FRENCH SILK 
Chocolate Cream, Chantilly, Chocolate Curls (D,G)  28

- H ouse-Baked Bread -
HONEY COR N BR EA D FOR SI X (D,G)  20

DOZEN H AWA IIAN ROLLS (D,G)  25

W HIPPED HONEY SEA SALT BU T TER (D)  20           

- Brunch Additions -
H A M & GRU Y ER E QU ICHE  
Cage Free Eggs, Fine Herbs (D,G)  30

ASSORTED BRU NCH BASKET  
Seasonal Muffins, Breads, and Cakes, Salted Honey Butter (G)  25

SMOKED SALMON PLAT TER   
Norwegian Smoked Salmon, Whipped Cream Cheese,  
Traditional Garnishes (D,G)  60

BR IOCHE FR ENCH TOAST CASSEROLE   
Cinnamon-Brown Sugar, Mixed Berry Compote (D,G)  38

W HITE DOG BLOODY M ARY MI X  
Quart House Made Spicy Tomato Juice, Pickled Vegetable Garnish   
20

- A ppetizer Additions -
CHILLED SHR IMP COCKTA IL 
Poached Oishii Shrimp, Fresh Lemon, Cocktail Sauce (S)  150

LOCAL CHEESE PLAT TER    
Locally Sourced Artisanal Cheeses, Assorted Accoutrements and 
Jams (D,G,N)  45 
 

*Note all dishes are available as a la carte options*


