
K I L L B U C K  VA L L E Y

Spice of Life Catering Co. created this menu using local
family farms practicing sustainable means of agriculture.

spiceof lifecaters.com  |  216-432-9090

M C D E R M O T T ’ S  L E T T U C E  S A L A D
Buster’s peaches, almonds, sherry vinaigrette,

hakurei turnips
2009 J. Vineyards, Pinot Gris

“ J U S T  M A D E ”  PA P PA R D E L L E
Yellow chard, chanterelle mushrooms melted

leeks, cherry tomatoes and Pecorino
2006 Cloudy Bay, Chardonnay

P L U M  C R E E K  D U C K  C O N F I T
Five spice haricot vert, ponzu vinaigrette

purslane and carrot salad
2007 Morgan, “Chares” Burgundy 

C U R L Y  TA I L  P O R K  L O I N
Cracked new potatoes, sweet corn salad

and parsley leaves 
2006 Gary Farrell, Pinot Noir

B L U E B E R R Y  P I E S
Lemon Verbena Ice cream

Lemoncello


