
platters menu, october 2016

price per platter number total

appetizers
each platter feeds 20 to 24 

smoky caramel corn, two quart jar  $               20.00 -$                        

sweet and spicy nut mix, two quart jar  $               30.00 -$                        

raw, roasted and marinated autumn vegetables
carrot tahini chickpea dip

lambchopper sheep's milk gouda
morell's bread, quince chutney

jersey ricotta
fig compote, bacon jam, toasts and leaves

stuffed lemony eggs, herbs & flowers, 30 pieces 85.00$               -$                        

charcuterie and pickles, local bread: salumi, proscuitto, housemade pickles
fennel herb salad, stone fruit mostarda

smoked black cod or trout salad and caraway crisps                                                    
radish, fennel, citrus, pickled mustard seed, endive

cured salmon, pickled beet                                                 
horseradish cream, dill, rye toasts, endive

add gluten free crackers, 2 dozen 18.00$               -$                        

larger dishes 
feeds 18-20 as an appetizer, 8-10 as a main

lamb & pork meatballs
turmeric yogurt sauce, herbs

chicken marbella
olives, garlic, dried stone fruit, white wine, oregano & parsley

130.00$             -$                        

150.00$             -$                        

75.00$               -$                        

-$                        

145.00$             -$                        

125.00$             -$                        

150.00$             -$                        

145.00$             -$                        

150.00$             

Potliquor uses the best ingredients we can get our hands on: pastured, organic, and ethically raised meat; and 
vegetables and grains grown with sustainable practices, from the worker to the table. We love to use what is in season 
near where we live and cook, so we may make small changes to include what is best in the moment. Please ask us 
about any ingredient you'd like to know more about. The food is served in reusable terra cotta cazuelas and wooden 
boxes and platters.



blistered green bean salad, sungold tomato vinaigrette 100.00$             -$                        

roasted cauliflower, spiced chick peas, olive oil, capers, parsley 75.00$               -$                        

french green lentil salad, fresh cheese, mint, parsley, spring onions 100.00$             -$                        

dry-farmed tomato panzanella, sesame bread, basils, marinated onions 100.00$             -$                        

sesame fried chicken, scallion, parsley, harissa, honey 145.00$             -$                        

roasted tomato & fig jam tarts, caramelized onions, thyme, pecorino 125.00$             -$                        

potato and cheddar cheese hand pies, spring onion sauce, 24 pieces 135.00$             -$                        

brisket hand pies, roasted tomato dipping sauce, 24 pieces 150.00$             -$                        

sweets

strawberry jam sandwich cookies, 2 dozen 25.00$               -$                        

spiced chocolate cookies, 2 dozen 25.00$               -$                        

lemon marmalade farina cakes, 1 dozen 35.00$               -$                        

beverages

blackberry, bay & honey soda, 750ml bottle
24.00$               -$                        

-$                    

*

disposableware guests

palm leaf  plates 1.00$                 20 20.00$                     

compostable utensils 0.50$                 20 10.00$                     

paper napkins 0.25$                 20 5.00$                       

35.00$                

100.00$                   

135.00$              

8.75% 11.81$                     

146.81$        

88.09$                     
58.73$                     

please send checks to:
jennifer lynch and laura mcgrath

potliquor
2701 eighth street, no. 105

berkeley, ca 94710

deposit, due upon booking

sales tax, San Francisco, city & county

final payment, due upon delivery

disposableware total

platters total

*please note, there is a $600 minimum on food and beverage before tax, wares, and delivery.

delivery and pickup - starting at $100 

subtotal

total


