
FOOD FLIGHTS

FOOD FLIGHTS
In partnership with 

Just a Couple of Mom’s Catering
justacoupleofmoms.com

509.951.2096

Each �ight is crafted to serve 2 people - $15 per �ight

GREENER PASTURES
WINTERGREEN SALAD - With mushrooms, red onions, craisins, toasted almonds, 
blue cheese, and balsamic vinaigrette

CAPRESE SALAD - A fantastic blend of mozzarella, tomato, basil and olive oil

SPINACH AND STRAWBERRY SALAD - Mushrooms, red onions, toasted almonds, 
feta, and homemade poppy seed dressing

WHEN PIGS FLY
BACON WRAPPED DATES - Medjool dates stu�ed with manchego cheese and 
mango chutney and baked in a crispy bacon wrap

BACON MAC 'N CHEESE - What more do we need to say?

BACON PEANUT BUTTER FUDGE - Sweet homemade fudge mixed with peanut 
butter and bacon

APHRODITE
SPANAKOPITA - Feta cheese and spinach wrapped in a crisp phyllo pastry

BISTEEYA - Chicken baked in crisp phyllo with moroccan �avors of ginger and 
cinnamon

BAKLAVA - Traditional Mediterranean confection with nuts, honey, cinnamon 
and a touch of lemon in a crisp phyllo pastry

SLIDE INTO SECOND
TURKEY PARMESAN BURGER - Turkey burger topped with a parmesan crisp and 
pesto aioli

PORTOBELLO MUSHROOM BURGER - A blend of ground beef and portobello 
mushroom topped with refreshing apple celery coleslaw

ANDOUILLE BEEF BURGER - An incredible mixture of sausage, beef and fortitude 
with spicy mayo and caramelized onions topped with blue cheese

MADAME BUTTERFLIGHT
EDAMAME - Edamame pods sauted in garlic and olive oil with soy sauce

TERIYAKI CHICKEN SKEWER - Succulent skewers of chicken in a tangy peanut 
sauce

PORK WONTON - Savory pork wrapped in a wonton shell w/ plum sauce

INDULGENT DESSERT
APPLE CRANBERRY CRISP - A delicious mixture of fresh apples, cranberries 
baked with cinnamon and nutmeg with a crisp oat crust, topped with a 
scoop of vanilla ice cream

CHOCOLATE MOUSSE SHOTS - Thick, creamy mousse served in individual shots

CREME BRULEE - A sinful taste of heaven with a caramelized top

NECTAR CLASSIC PLATES - $10

Social Share

CHARCUTERIE AND ARTISAN CHEESE PLATE - A selection of locally sourced sausage 
and prosciutto along with Manchego, Blue Cheese, Smoked Gouda, olives 
and smoked almonds. Served with assorted artisan crackers and crostini

SPINACH AND ARTICHOKE DIP - A creamy classic prepared with cream cheese, 
artichoke hearts, spinach and garlic. Served with assorted artisan crackers 
and crostini

BAKED BRIE - Baked Brie with pecans and sweetened dried cranberry. Served 
with artisan crackers, crostini and seasonal fruitinfo@nectartastingroom.com

pinterest.com/nectarwine

nectartastingroom.cominstagram.com/nectarwine

facebook.com/nectartastingroom twitter.com/nectarwine

CONNECT WITH NECTAR

Take a picture of your food and/or friends and share on your social networks 
with the hashtag #eatatnectar. One lucky winner each month will win 5 
bottles of wine and a Club Nectar Membership.


