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Welcome

Gail Gras-Morin has worked in several restaurants in
and around Bennington County — as a cook, pastry
chef, kitchen designer, and manager. She spent four
years at the Equinox Hotel in Manchester, managing
one of their off-site restaurants during the summer,
and producing elegant pastries at the main hotel
throughout the winter months.

In 1994, Gail launched Thyme Tables Catering as a small gourmet deli
business which she ran out of her home kitchen. Her reputation for
excellent quality, innovative pr esentation, and attention to detail quickly
grew — and in 1998 she constucted a new post and beam facility with full
commercial kitchen, office space, and Bridal Consultation Room. Thyme
Tables is fully licensed and insur ed.

Thyme Tables uses fresh seasonal oganic greens
and vegetables from three local farms: True Love
(Shaftsbury, VT), Happenchanc@Vhite Creek, NY)
and Berle Farm(Hoosick, NY).

Our own Soy-Ginger Sauce and Onion
Marmalade have been “Thyme” saving favorites
since 1995! Made in our own \ermont Catering
kitchen. Visit our website for r ecipes and tips. . = -~




These & examples; therae many moe to choosedm!

Strudel with apple-smoked bacon, diced apple, and
Vermont Cheddar cheese

Grilled Figs with
Pancetta, Balsamic \ihaigr ette, and walnuts

Our Own Crab Cakes with Red Beet &
Horseradish Remoulade

Mini V ermont Cheddar Cheese Scones
Fresh Goat Cheese Rounds

Vermont fr esh-pulled Pork Mini-Bites with our
signature Onion Marmalade

Wonton-wrapped T una Tartare topped with
Creme Fraiche and Caviar

Shrimp Ceviche (above rightwith our new Basil
Vinaigr ette

Grilled Chicken, Beef, Pork, or Salmon
Kabobs - marinated in various sauces

Phyllo T riangles

Many varieties of Quiche

Quesadilla Selections

Coconut Shrimp with Curry-Pineapple Sauce

Fresh Marinated T una wrapped in blanched
Snow Peas

Grilled Portabella Mushrooms topped with our
signature Onion Marmalade

Sweet or White Potato Pancakesgarnished with a variety of toppings
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SautéedCilantro Salmon Toasts topped with a fr esh
Cucumber Relish

Variety of Tea Sandwiches: Chicken, Vegetable, Salmon

Asian Meatballs or Egg Rolls with our own Soy-Ginger
Sauce

Red Curry Thai Shrimp with fr esh Basil
Sautéed or grilled Scallops (with or without bacon)

Cajun fried Green Tomatoes with Mozzar ella Cheese and
Bacon

Smoked Salmon on Cucumber Rounds with Dill Cr eam Cheese
Artichoke stuf fed Mushrooms

Asparagus Roll-ups with Roasted Red
Pepper Sauce

Mini Herbed Biscuits with Ham and spicy
Mustard

Oyster Shooters served with cocktail sauce
and a splash of vodka

Cheesy Onion & T omato Puffs

Spiced Pork Tenderloin Crostini  with
Apple-Cranberry Chutney

Brie and Cherry Puf fs
Dill Havarti Shrimp T oasts
Chipotle Chicken Drummettes

Beef Crostini with

Basil Aioli . .
Thyme Tables Catering is

Roasted Corn, Red fU”y licensed and insur ed.

Pepper and Tomato
Bruschetta with Asiago Cheese
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We use the finest
selection of Vermont
Cheeses,including
Cabot and Grafton
Cheddars, Taylor Farm
Gouda, and organic
Goat CheesesA
decadent display is
made with fr esh fruit,

baguettes and crackers.

Other cheese selections
are available including
our famous Baked Brie
in Puf f Pastry.

A sampling of
OUR PLATERS & DISPKA

Shrimp, Shrimp, and More Shrimp!  Crystal
bowls or platters piled high with plump, peeled
shrimp r eady to savor in our large variety of dips.
Lots of fresh lemons finish our presentation.

Arrays of Italian meats and cheeses, served with
crusty bread, safron aioli and tapenade to spread.

Our Vegetable Antipasto includes a seasonal
variety of grilled vegetables, accompanied by

saffron aioli, tapenade, and assorted custy breads.

A luscious Fresh Fruit Display showcases fesh
seasonal fuuit colorfully arranged with a yogurt
dipping sauce.
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Our pr ofessional-grade Chocolate Fondue Fountain makes an
elegant, yet dramatic addition to any function.

Crudités - fresh garden vegetables displayed in baskets or
platters with sauces of your choice: ranch, blue cheese, spicy
chipotle or hummus.

Our Thyme Dipper is a mouth-watering gr oup of fr eshly made
dips: hummus, tapenade, and our Spinach & Artichoke,
surrounded by pita chips and

crusty baguette slices.

Spicy Flying W ing Platter contains
freshly fried all-natural chicken
wings served with celery and
Maytag blue cheese dip.

Thyme Tables uses fresh seasonal oganic greens and
vegetables from three local farms:True Love
(Shaftsbury, VT), Happenchanc@Nhite Creek, NY) and
Berle Farm(Hoosick, NY). We can ceate a fresh custom
salad for you by adding sliced pears or apples, nuts,
berries, shaved cheeses, @utons, smoked bacon and
more. Ask about our popular new Basil & Orange
Vinaigr ette as your dressing!

Please ask about our many varieties to choose fsampling of some of our specialty salad platters:

Grilled Chicken Salad with our maple vinaigr ette, tossed with apples, celery fresh ginger,
and curry

Poached Chilled Shrimp tossed with celery and fresh herbs, coated with our own Basil &
Orange Vinaigr ette

are always available for pickup or delivery , with 24 hours notice. All
sandwiches are served with our Terra Blue Chips, fresh Fuit Cup, and homemade Brownie.
Some of our Signature Sandwiches include:

Pulled Pork with our own Onion Marmalade, topped with cheddar cheese and caramelized
onions

Our Own Curried Chicken Salad with sliced apples and fresh ginger

Grilled Seasonal V egetables with our own Soy-Ginger Sauce, served in a homemade herb
roll.
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Consult with us to cr eate your own custom
vegetarian or vegan cuisine; these ae but a few
samples!

Vegetable Risotto Pie - a Thyme Tables favorite!
Grilled Napoleon Stack of Vegetables

Butternut Squash Lasagna, layered with
Parmesan cheese and
bechamel sauce

Roasted whole Vidalia Onions with couscous and our own Onion
Marmalade Sauce

Goat Cheese & layered Fried Green Tomatoes, with r ed bell
peppers and caper berries

Potato Tart with caramelized onions

are incredibly versatile, and can be prepared in a
number of ways. Her e is one of our favorites:

Homemade Mashed with garlic, horseradish, or wasabi; these can
be stuffed in a potato skin with cheese and all kinds of toppings, including fr esh chives!

Don't for get Risotto, Rice, Beans and more! Please ask us about our expanded line.

These ae sample Bunch menus — many more to choose
from!

Maine Crab Cakes with Asparagus & Hollandaise Sauce

Stuffed Tomatoes with Spinach and Parmesan Cheese
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Fresh Fruit Bowl
Muf fins and Breads
Hot Apple Crisp

Our Own Thyme Tables Blend of
Coffee and Tea

SAMPLE MENU TWO

Platters of Smoked Salmon with r ed
onion, sliced tomato and capers

Bagels and a variety of cream cheeses
Fresh Fruit
Brownies and Lemon Bars

SAMPLE MENU THREE

Grilled Chicken Salad with our own Maple-Mustar d
Vinaigr ette, sliced apples and celery

Cheese Tortellini Salad with fr esh basil and tomatoes

Platter of Tomatoes, Mozzarella, and fresh Basil with
Balsamic Minaigr ette

Cut fresh fruit ; Basket ofmixed bread and muf fins
Cookies and Brownies

Our own Thyme Tables Blend of Coffee and Tea

Here ae a few examples of our many pasta offerings; call us feridears!

Penné Pastawith your choice of grilled chicken, sausages, or sautéed shrimp; with fr esh
herbs, garlic, and white wine

Linguini tossed with Brie, garlic, tomatoes, and fresh basil

Our famous Roasted Butternut Squash Lasagna with r osemary, parmesan, and garlic
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Beef and Pork Selections

Beef comes in many delicious forms: prime rib, eye of
round, flank steak, hambur ger, etc. Please ask about
our most popular selections — from chicken-fried

steak, flank steak with a cilantro-jalapeno pepper sauce,
or a simple meatloaf. Ask us about a carving station or
a platter ready to take your event. Other examples
include:

Beef Tenderloin sliced or cut in filets, served with one of our original sauces

Grilled Pork T enderloin can be prepared a variety of ways; sauces and marinades make all
the difference

Pulled Pork with our signatur e Onion Marmalade Sauce, served with rolls or platters with
apple-jicama slaw

Spiral Ham is wonderful for br unch!

From the Sea

Whether it's a traditional Shrimp Scampi or a fancy
Red Snapper with lemon-caper sauce, fish can be
seared, stuffed, grilled, sautéed or baked Some
examples include:

Grilled fr esh Yellowfin T una with smoky corn sauce,
topped with a crispy sweet potato nest

Seaed Tilapia with or ganic roasted tomatoes, basil, onion, and white wine
SteamedMussels with white wine, onion, garlic, jalapeno, cumin and r ed pepper

Panko-encrusted Orange Roughy (or other mild white fish such as flounder or sole),
stuffed with seasoned fresh crabmeat

Seaed Scallops with a yellow bell pepper and black bean salsa
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Chicken

You can fry it, bake it, poach it, encrust it or
just grill it — the culinary possibilities ar e
endless! Chicken Marsala, Picatta, Almondine,
Ginger, Florentine, Parmesan. Heie are a few of
our favorites:

Baked Stuffed Whole Chicken , roasted with
fresh
lemons
and
loads of
garlic

Marinated Chicken Breasts with our homemade

Tomato Salsa

Baked Stuffed Chicken Breasts with brie and sundried

tomatoes

Buttermilk-soaked Fried Chicken — a Thyme Tables

favorite!

Lamb Selections

Leg of Lamb, Rack of Lamb, and
chops. Ask us about our wide variety
of sauces and accompaniments!
Examples include:

Springtime Leg of Lamb with fr esh
garlic, onion and thyme, cooked in a
white wine and butter sauce, finished
with fr esh mint and parsley

Marinated Lamb Chops with Balsamic
vinegar and garlic, served medium
rare with a Port wine r eduction

Herb-encrusted Rack of Lamb with
fresh thyme, sage, and bsematry;
rolled in a mustard-peppercorn crust

802.447.3896
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SAMPLE REHEARSAL DINNER

Marinated Grilled Chicken Breasts with fr esh mango-
pineapple salsa

Red Potato Salad tossed in our own Maple-Mustard
Vinaigrette

Platter of assorted fresh Grilled V egetables

Seasonal Green Salad with our own Basil-Orange
Vinaigrette

Sliced homemade Fruit Bread and rolls

Fresh Fruit Trifle with Pastry Cream

SAMPLE WEDDING DINNER

Stationary Hors d’oeuvres: fresh \ermont Cheese served with artisan breads; Baked Brie
wrapped in Puf f Pastry with Ginger Chutney; fr esh Asparagus rolled with sliced Pr osciutto

Passed Hors d'oeuvres: Vegetarian Egg Rolls served with our own Soy-Ginger Sauce; Mini
Crab Cakes with Basil Aioli; Bite size Chicken Quesadillas.

Salad: Organic Baby Greens with fresh sliced pear raspberries, and shaved parmesan
cheese, topped with a Parmesan Crisp

Entrée served as a plated meal: Marinated
Top Round of Beef, topped with a
Portobello Mushr oom Sauce; twice-baked
potato stuffed with fr esh crabmeat;
seasonal vegetables; fesh homemade wlls
with sweet butter .

Dessert: Wedding Cake and/or Dessert
Buffet

802.447.3896 www.thymetables.com
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Thyme Themes

Entertaining can be fun with a Themed Party — let us
help you explor e the many possibilities, such as
Hawaiian, Caribbean,

Mor occan, Indian, New

England Clam Bake, Italian,

French, or the Fourth of July.

Take-Home Thyme Cuisine

Let us provide you with tantalizing food to pick up and

take home — be it soup, chili, or a complete meal. Call us in
advance to discuss your custom cuisine, or stop by our
kitchen facility on Chur ch Street in Shaftsbury. Delivery is
available too!

A Great Way to say “Thank Y ou”

A gift of food is a unique and tasty way to let someone
know you ar e thinking of them! W e enjoy creating
customized cuisine for someone you care about. Gift
Certificates are also available.

Thyme Tables is fully licensed
and insured.

Church Street
Shaftsbury, Vermont 05262
802.447.3896



