














great food, local people, fresh ideas
info@aknifeswork.com  •   Ann Arbor, MI

Sample Reception Menu
$150 pr/person | does not include rentals or event staff 

Menu

Passed Appetizers

Fresh Strawberries with Black Pepper Mascarpone and Crispy Prosciutto 
Halved strawberries topped with black pepper spiced mascarpone 
cream and roasted prosciutto

Slow Roasted Pork Belly with Pickled Tomato and Green Chili Relish 
Thyme, parsley and salt cured pork belly roasted until golden and tender 
and served sliced with a sweet vinegar pickled grape tomato and 
sliced jalapeno relish

Dinner
 
Mill Pond Bakery Breads 
Assorted breads from Mill Pond 

Dijon and Torn Mint Potato Salad 
Local potatoes cooked with spearmint and bay leaves then dressed 
with Dijon mustard, extra virgin olive oil and sweet smoked paprika.  
Finished with torn mint and parsley 
 
Sliced Cucumber, Heirloom Tomato and Vinegar Salad 
A refreshing salad of sliced heirloom tomatoes and cucumbers drizzled 
with extra virgin olive oil and red wine vinegar and finished with fresh parsley 

Grilled Baby Lamb Chops
Rosemary, black pepper and honey rubbed baby lamb chops cooked 
on the grill until medium rare and served with a lemon parsley garlic sauce 
 
Handmade Grilled Polish Sausages with Assorted Mustards
Handmade Slices of grilled Polish sauces served purely and simply with three dipping mustards 
 
Catalan Summer Vegetable Ragout 
Stewed zucchini, summer squash, and red onions stewed in a red pepper flake 
and fresh oregano scented tomato sauce 
 
Fresh Peach, Green Chili and Red Onion Mixed Salad 
Mixed green salad tossed with sliced fresh peaches, poblano chilies and red 
onions and dressed with sweet chili and peach schnapps vinaigrette 
 

Vegetarian dish
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