
Catering
4 8  H O U R S  A DVA N C E  N OT I C E  R EQ U I R E D 
D E L I V E R Y  &  S U P P L I E S  N O T  I N C L U D E D 

events@dinelaserre.com

L U X U R Y  A M U S E 
priced per bite | 12 bite minimum 

C R A B  C R O Q U E T T E
jumbo lump crab, béchamel, espelette pepper  9

T R U F F L E  B R I E  TA R T
caramelized onion, honey, fresh black truffle  9

M I N I  L O B S T E R  R O L L
buttery brioche, old bay aioli, fennel, celery, lemon  9

B O U G I E  C H I C K E N  N U G G E T
ranch crème fraiche  9

B I T E S
priced per bite | 12 bite minimum 

B A R  L A  R U E  M I N I  B U R G E R S
smash burger, sharp american cheese, dijonnaise, 

caramelized onion, dill pickle  7

C R I S P Y  TAT E R  T O T S
smoked ketchup  4

F R E N C H  O N I O N  F O N D U E  B I T E S
caramelized onion, gruyere, grilled sourdough  5

Z U C C H I N I  F R I T T E R S
creamy feta, red pepper aioli  5

M I N I  S P I C Y  C R I S P Y 
C H I C K E N  S A N D W I C H E S   7

chili oil, szechuan pepper, hot honey, 
house pickle slaw, herb ranch

M I N I  R E G U L I E R  C R I S P Y 
C H I C K E N  S A N D W I C H E S   7

garlic aioli, house pickle slaw, honey, brioche

A R T I S A N A L  P L AT T E R S
priced per platter, serves 12

A R T I S A N A L  C H E E S E 
&  C H A R C U T E R I E   198

R O A S T E D  S E A S O N A L  V E G E TA B L E S  68

S E A S O N A L  F R U I T  68

S A L A D 
priced per platter, serves 10

L I T T L E  G E M  C A E S A R
garlic parmesan bread crumbs, 24 month parmigiano  38

L I T T L E  G E M
green goddess, dill, lemon, radish   38

K A L E  &  E N D I V E
oquefort blue cheese, green grapes, smoked almonds, celery  38

S E A S O N A L  S A L A D

S A N D W I C H E S
served with chips & dessert

$19 per person | 10 person minimum 

 P R O S C U I T T O  &  C H E E S E

G R I L L E D  V E G E TA B L E  C A P R E S E

G R I L L E D  C H I C K E N  P I S T O U

R O A S T E D  T U R K E Y

B LT

C L A S S I C  I TA L I A N

L A  R U E  B U R G E R

E N T R E E 
priced per platter, serves 10

P R I M E  F L AT  I R O N
au poivre  120

F I L E T
au poivre  144

R O A S T E D  C H I C K E N
chicken jus, confit garlic, charred lemon  96

C H A R C O A L  G R I L L E D  L A M B  C H O P S
red pepper romesco, confit garlic tapenade, 

cured cherry tomatoes  195

PA STA 
priced per platter, serves 10 

S E A S O N A L  G N O C C H I   48

C R I S P Y  B A C O N  F U S I L L I
roasted tomato, crème fraîche, parmesan, 

tomato breadcrumb  48
*can be made vegetarian

S I D E S
priced per platter, serves 10

C H A R R E D  C A U L I F L O W E R
castelvetrano olive pesto, basil, toasted pistachio  30

G R I L L E D  A S PA R A G U S
lemon-caper vinaigrette  30

W H I P P E D  P O TAT O
cultured butter, chives  30

D E SS E R T S
priced per platter, serves 10

M A C A R O N S
assorted chef selection  60 

F R E S H  B A K E D  C O O K I E S
assorted chef selection  36 

WA R M  A P P L E  B R E A D  P U D D I N G
cider toffee caramel  60

B E V E R A G E S
C O K E  |  D I E T  C O K E  |  S P R I T E  |  I C E D  T E A

$4 per person 

S T I L L  &  S P A R K L I N G  B O T T L E D  WAT E R
$6 per person


