main dishes

CIDER BRAISED CHICKEN; GF $26
apple cider, thyme, garlic, natural pan jus

3 (S

CHICKEN ROMESCO; GF $26
caramelized leeks, blistered tomatoes, sweet peppers + paprika

BEEF BRISKET; GF $34
choice of cherry bbq or morrocan w dried fruit & tomatoes

WILD SALMON; GF $34
choice of peach-bourbon glaze or spring chimichurri

SAFFRON SPRING VEGETABLE TAGINE; GF, Vegan $24
saffron stewed vegetables, chick peas + warm spices & herbs

DINNER

select 2 sides

with HOT ENTREES

3GS SIGNATURE SALAD; GF, V

mixed greens, gorgonzola, candied nuts + seasonal
berries (chef may substitute dried cranberries),
honey- balsamic vinaigrette

WEDGE SALAD; GF
artisan romaine, bacon, gorgonzola, red onions +
tomatoes w creamy dill-gorgonzola dressing

SIMPLE SALAD; GF, V
crisp greens, cherry tomato, carrots + cucumbers

desserts

DESSERT MENU $6.50; CHOOSE FULL SIZE OR MINI

EARL GREY-BLUEBERRY TEA CAKES; V

MATCHA PANNA COTTA; GF, V
LEMON-LAVENDER CHEESECAKE; V

CHOCOLATE MOUSSE CUPS; GF, V

CHOCOLATE DIPPED CARDAMOM SHORTBREAD; V
ICED LEMON-RASPBERRY COOKIES; V

ASSORTED MINI DESSERTS $6.50

choice of creamy herb or honey-balsamic vinaigrette asst cookies, mousse cups + tea cakes (asst will vary)

CLASSIC CAESAR; V

1.5-2" each, 2 pcs pp

romaine, shaved parmerano, cracked pepper, focaccia

croutons + creamy caesar dressing

PARISIAN POTATO SALAD; GF, Vegan (mayo free)
pickled onions, dill, whole grain mustard vinaigrette

ROASTED POTATOES; GF, Vegan
garlic oil, parsley + cracked pepper

GARLIC MASHED POTATOES; GF, V

CREAMY POLENTA; GF, V
ballard cheese + herbs

Includes FRESH BAKED BREAD BASKET; Vegan
herbed extra virgin olive oil bottle

SUB GRILLED & ROASTED VEGETABLES; GF, Vegan $3pp

ADD AN ADDITIONAL SIDE $5pp
PLATED SALAD COURSE AN ADDITIONAL $épp

plated meals

PLATED MEALS: ADD $4 per person

PLATED MEAL SERVICE REQUIRES

onsite chef(s)+ additional servers to
complete

service; temperature controlled (indoor)
staging area; ample counter space or
banquet tables, running water + trash cans,
china plates & cutlery

rented food warmers may be needed for
large events; 3Gs happy to assist with
placing rental orders

*MINIMUM QUANTITY 50 EACH ITEM / SPRING SUMMER 2026

3 GIRLS CATERING (208)

949-6620

WWW.3GIRLSCATERING.COM



