
Salmon with Béarnaise 
-Saumon au Béarnaise  Filet of Salmon lightly grilled with 
Béarnaise sauce 

  

Grilled Lamb Chops with Fresh Thyme  

-Cotelettes d’Agneau Grillees  French style Lamb chops with 
fresh Thyme and Dijon Mustard sauce 

  

Braised Beef with Carrots and Red Wine 
-Boeuf aux Carottes  Braised Beef with Carrots, Shallots,  
Marjoram, Bay leaves and Red wine  

  

Chicken with Wine  

-Coq au Vin  Chicken simmered in Burgundy wine with 
fresh Herbs, Garlic, Pearl onions and Mushrooms  

  

Young Chickens with Apricot-Fig stuffing 
-Poussins Farcis aux Abricots et Figues Seches  Cornish Game  
Hens rubbed with fresh Herbs, Stuffed and Roasted 

  

 150 N. Martinwood Rd 
Suite D404 

Knoxville, TN 37923 
P: 865.691.0100 

www.Knoxcatering.com 

  

We are always happy 
to customize menus and 
assist with Rental needs. 

Tour  de France  

Organic mixed green salad  ~ Dessert of the Moment   


