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Refined food for memorable gatherings. www.marrowandpineevents.com
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Marrow & Pine Events - Carter—-Reyes Wedding Reception

Mains

Herb Roasted Chicken $16.00
Bone-in chicken roasted with rosemary, thyme, garlic, and lemon. A dependable crowd-pleasing main.

Allergen information needs review. Cross-contact: unknown.

Sides

Seasonal Vegetable Medley $7.00

Roasted seasonal vegetables tossed in olive oil and finished with flaky salt. Vegan and gluten-free.

Allergen information needs review. Cross-contact: unknown.

Garlic Mashed Potatoes $6.00

Yukon gold potatoes whipped with roasted garlic, butter, and cream. The classic comfort side.
Milk

Allergen information needs review. Cross-contact: unknown.

Salads

Citrus Kale Salad $8.00

Massaged kale with a bright citrus vinaigrette, toasted almonds, and shaved parmesan.

Tree Nuts Milk

Allergen information needs review. Cross-contact: unknown.

Desserts

Chocolate Tart $9.00

Dark chocolate ganache in a buttery pastry shell, finished with sea salt. Rich and elegant.

Milk Soy Wheat Eggs

Allergen information needs review. Cross-contact: unknown.



