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Vine & Table gourmet market 

    Aphrodisiac Menu 2009 
 

1. Price is determined by the cost of the entrée. 

2. All prices include choice of: one entrée, one salad, 

one vegetable, one starch and one dessert.  

3. Please mark a selection from each category one the 

appropriate lines (one item per person from each 

category). 

4. Place you order by phone (317-817-9463), by fax 

(317-818-0288) or by visiting our store. 

5. All orders must be placed at least 24 hours before 

scheduled pick-up time. 

6. Any changes or cancellations must be made at least 

48 hours before scheduled pick up. 

 

 

Customer Name: ___________________________________________________________ 

 

Phone Number(s): __________________________________________________________ 

 

Email: ____________________________________________________________________ 

 

Date of Pickup from Vine & Table: _______________ Time: _________________________ 

 

Credit Card Type: ______________________Number: _____________________Exp:_____ 

 

Preparation Instructions (hot or cold) & Notes to Chef:  

 

 

 

Entrees (Choose 1 per person)  
Price include choice of: one entrée, one salad, one vegetable, one starch and one dessert 

 

___Stuffed Breast of Chicken with Sun-Dried Tomatoes, Pesto and Walnuts in Marsala Wine Sauce  

$32.00/person 

___Roast Tenderloin of Beef served with Peppercorn and Merlot Sauce 

$38.00/person 

___Grilled Salmon Modena with Balsamic Marinade 

$34.00/person 

___Hazelnut Crusted Black Cod with Sweet Pea Sauce 

$37.00/person 

___Grilled Balsamic Portabella Stack with Roasted Red Peppers and Grilled Red Onions  

$30.00/person 
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Salads (Choose 1 per person) 
___White Port Soaked Cherries, Cucumber Slaw and Walnuts on a Bed of Field Greens with Strawberry  

Champagne Vinaigrette 

___Goat Cheese, Figs, Avocado and Romaine Hearts with Honey & Thyme Vinaigrette 

___Spinach and Bleu Cheese Salad with Toasted Walnuts and Kiwi with Poppyseed Vinaigrette 

___Romaine and Maytag Bleu Salad with Red Onions and Spicy Pecans with Maytag Bleu Cheese  

Dressing 

 
Vegetables (Choose 1 per person) 
___Baby Organic Long Stem-On Carrots 

___Broccolini with Olive Oil and Blue Cheese 

___Grilled Snap Beans with Julienne of Red Peppers 

___Grilled Balsamic Marinated Vegetables 

 

Starches (Choose 1 per person) 
___St. Andre Gratin Potatoes 

___Wild Rice Pilaf with Herbed Squash and Diced Carrots 

___Wild Mushroom and White Truffle Orzo Risotto 

___White Cheddar and Chipotle Mashed Potatoes 

 

Desserts (Choose 1 per person) 
___White and Dark Chocolate Dipped Long Stem Strawberries 

___Venus Torte with Raspberry Sauce and Fresh Berries 

___Hazelnut Praline and Chocolate Mousse Torte 

___Wild Berry and Chocolate Mousse Torte topped with Fresh Berries 

 

We have beautiful selection of Sweetheart Wines that will 

make a perfect pairing – ask us about our 2009 sweetheart wine collection 

 


