
 
 

 

Family-Style Pick Up 
 

$65 per person 

 
Our Family-Style Pick Up package is designed for ease of pick up with groups of 20 and under.  The Bird’s 
Nest team of chefs can prepare this meal package as Hot (ready-to-serve) or cold and guests will reheat at 
their site or home.  For Cold meal pick-ups, we will provide reheating instructions based on household 
appliances calibration.  Within this outline, we can also customize which may or may not incur additional 
pricing.  Reduced pricing will not be an option.  For groups over 20 wanting this experience, please 
connect with our event manager / sales coordinator. 
 
An example of how this works if you have a group of 10.  There will be 10 portions of seafood / poultry, 10 
portions of meat / poultry based on the guest(s) selection of two proteins.  The same will follow for the 
vegetables and starch. 
 

 
1. Select 2 proteins from these options (GF) 

a. Sustainably Farm-Raised Salmon or Seabass with blackened seasoning, fine herbs 
b. 10oz Airline Chicken Breast with Lavender Honey, Hormone Free, free-ranged 
c. Elk Strip Loin with lemon olive oil 
d. Prime Beef NY strip loin, hand-carved, marchand de vin au poivre 
e. Prime Beef Tenderloin, hand-cut, hand-carved, marchand de vin au poivre 

2. Select 2 Vegetables from these options (GF) 
a. Olive Oil Roasted Heirloom Cauliflower (DF) 
b. Lyons Honey and Sherry Glazed Tri-Colored Carrots 
c. Brussels Sprouts (DF) 
d. Green Beans (DF) 
e. Garlic Broccolini (DF) 
f. Braised Rainbow Swiss Chard 
g. Roasted Butternut Squash 

3. Select 2 Starch / Grain from these options: 
a. Candied Yams (GF) 
b. Olive Mashed Potatoes (DF) 
c. Potato Mousseline (GF) 
d. Sea Salt Roasted Fingerling Potatoes (GF) 
e. Wild Rice Pilaf (GF, DF) 
f. Roasted Yukon Gold Potatoes with Sofrito (GF) 
g. Farro Pilaf (DF) 
h. Tri-Colored Quinoa (GF, DF) 
i. Butter Pasta (Regular or GF) - Penne 


