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Dear friends, we are so glad that you found our company in the vast array of

excellent food providers in this area. Because catering most often comes

with an important occasion, we want you to feel extremely confident in our

services, and know that your dollars are fueling an economy filled with strong,

spirited small businesses like ours that focus on more than just profit. 

Woman Owned
We are 100% owned by me, Allegra Derengowski, and have no plans to

change that. We, along with our 90 employees, are Birchtree through and

through, and we love it dearly.

Sustainably Minded
We like to know that our food is coming from a good source that isn't

depleting resources or economies. By taking the lead and creating a demand

for product, small companies like ours are changing the food industry one

cucumber at a time. We hope to educate on the realities of our food system,

and that quality, fresh, locally- and sustainably-sourced food that has never

seen an ocean liner or a freight train is possible for events.

The Best Staff in the Business
I am so proud of our staff, and we work hard to curate a happy atmosphere

for them to work within. We love being in service of others, and we remind

each other often to be kind, be thoughtful, and know that we are a positive

influence at our clients' events.  

Welcome to Birchtree!

A Note from the Owner

Sincerely,

Allegra





Dining Styles
Plated Duet/ 25 guest minimum / plated first course, with composed plate of (2) entrées and (2) sides

Family Style / 25 guest minimum / bread on each table, (1) plated salad, with shared platters of (2) two entrées and (2) two sides

Cocktail / 40 guest minimum / (6) passed appetizers and (2) stationary Birchtree Boards 

Event Staff Our servers, bartenders, and kitchen staff can handle set up and break down of your event, service of all food and beverages,

and flow   of the timeline.

BYO Bar Service You supply the alcohol, and we’ll take care of the rest! We will work with you to craft a signature cocktail that is unique to

your event. This service includes liquor liability insurance, ice, mixers, traditional non-alcoholic beverages and tools to complete your bar. The

Birchtree Bar Package includes a personalized bar buying guide to help you with purchasing, including amounts, seasonal styles and

suggested brand favorites.

Customized Rentals We work closely with our favorite trusted rental companies who offer standard, premium and vintage goods. We begin

by crafting a detailed quote based on your needs that includes standard rental needs like dinnerware, tables and linens, then we can adjust

and refine to stylized upgrades complete with a showroom visit if needed. as unique or vintage furniture pieces.

Compostable Serveware We offer a full line of compostable goods that are attractive and sturdy for service. We include palm leaf plates

for any appetizer boards and corn cups for your welcome station in your initial proposal. You can also add or replace select china, glassware

and flatware for any part of your service.

À la Carte Desserts Birchtree’s kitchen desserts are classic crumbles, cookies, puddings and pies that highlight the best seasonal ingredients.

See additional dessert packet for details.

Sales Tax and Operations Fee You’ll find both of these on your customized quote so you can get a real sense of overall costs. Our

operations fee covers your gratuity for the entire staff for the evening, including the hardworking dishwashers and prep cooks that you don’t

always see! 

Additional Drop Off Services Offered
Drop Off Buffet / 20 person minimum /  bread, salad, (2) entrees, (2) sides

Boxed Meals / 20 box minimum (minimum of 10 for all items) 

Drop Off Cocktail Party / 20 person minimum / (5) stationary apps, (1) Birchtree Board

                                                                                                             

Full Service Catering





A P P E T I Z E R S

butlered by our staff

all weather 

Cucumber Canapés cucumbers & local radishes, chive cream cheese, herbs  / veg 

Roasted Beet Fans roasted beets, layered with chèvre, topped with sage pesto / gf, contains nuts 

Hen of the Woods Tart with local maitake, crimini, shiitake mushrooms and house ricotta inside puff pastry T

Short Rib Shortbread house shortbread with braised beef, seasonal jam and finished with herbs 

Crispy Chicken with seasonal buttermilk ranch 

Prosciutto Rolls stuffed with arugula, pecorino, drizzled with olive oil / gf 

Crispy Pork Belly crisped pork belly skewers with hoisin barbecue sauce 

Seared Steak Tip topped with chimichurri (gf)

Crispy Pea Gnocchi house ricotta gnocchi with fresh peas, finished with herbed chili honey 

warmer months 

Basil Agnolotti house bite-sized pasta stuffed with basil ricotta 
Bruschetta Bites with heirloom tomatoes, house pesto, crunchy green and red tomatoes on a crostini / contains nuts

Scallop Crudo basil oil, micro herbs and pistachio / gf 

Caprese Bites fresh and confit tomatoes, mozzarella, basil, balsamic syrup, pesto / gf, contains nuts 

Veggie Summer Rolls the best seasonal vegetables in fresh chilled rolls, with ginger dipping sauce / vg, gf 

colder months 

Pumpkin Agnolotti light creamy sauce, brown butter frizzled sage, dusting of pecorino 

Mozzerella Toasts hand stretched mozzarella topped with porcini oil, over three herb toast / contains nuts 

Rustic Crisps chicken liver and bacon pâté on a crisp toast point, topped with seasonal pickles 

White Bean Hummus Crostini on crispy crostini, with herb oil 

Gnocchi with Roasted Pears house gnocchi spiced with nutmeg, pumpkin, roasted pears and spiced walnuts



B I R C H T R E E  B O A R D S

Local Cheese Board a variety of favorite and local cheeses such as Birchrun Hills Blue, Cherry Grove Farm Toma, and

Calkin's Creamery Noble Road Brie; seasonal garnishes and pickles, toast points and fresh fruit

Philly Board soft pretzels with spicy brown mustard, mini peanut chews, bite-sized tomato pies,

and mini cheesesteak sliders with local beef, fried onions and cheese

Birchtree Snack Board house popcorn, spiced nuts with dried cherries, tangy olives, house pretzel bites /  contains

nuts, dairy free

Flatbread Board Vegan Roasted Vegetable Flatbread, with seasonal veggies // Coca Flatbread, with manchego

cheese, chorizo and red bell peppers // Garlic Ricotta Flatbread, with rosemary and caramelized onions

Gardener's Board roasted marinated vegetables, fresh crudité, and focaccia with white bean hummus, tzatziki and

ranch

B A R  S N A C K S

Bar  Pickle Trio a trio of the season's best, such as dilly cukes, spicy carrots, and smoked pickled beets / gf, v

Popcorn dill garlic popcorn, Birchtree's signature flavor / gf, v

Soft  Pretzel Bites artisan style pretzels, served with mustard / v

Chili  Spiced Nuts  classic mix, lightly spiced, with dried cherries / gf, v

S T A R T E R  C O U R S E

plated first course served with focaccia

Market Salad mixed baby greens and the week’s best vegetables with balsamic vinaigrette / vegan, gf

Seasonal Salad let us build the best of the season’s best fruits, vegetables, cheeses, nuts, seeds and dressings 



E N T R É E S

Note: all pastas are house made and can be made vegan 

all weather 

Birchtree’s Roast Chicken simple, comforting and flavorful local chicken, served au jus / gf 

Crispy Fried Herb Chicken with local thyme honey, available bone in or off the bone 

Charred Steak served with house steak sauce and chimichurri / gf

Coffee Smoked Brisket with local coffee, smoked and slow roasted with whiskey barbecue 

Smokey Tri Tip charred cippolini and house steak sauce 

Forest Mushroom Gnocchi house ricotta gnocchi, mushrooms two ways, black walnuts, micro salad / vegetarian

Green Garden Rounds on chervil basil polenta cakes, with roasted vegetables / vegan, gf

warmer months 

Green and Greener Gnocchi light spinach ricotta gnocchi with herb butter, basil pesto and pea shoots / contains nuts 

Chili and Herb Charred Salmon Verlasso salmon with tangy barbecue / gf 

Crispy Summer Grouper lightly spiced, with our smoky tartare sauce 

colder months 

Classic Cassoulet duck confit, sage sausages, local fall beans and slow roasted carrots, with crunchy bread crumbs 

Veggie Cassoulet herbed white beans, mushrooms and veggies, topped with buttery herbed breadcrumbs / vegetarian 

Maple and Mustard Verlasso Salmon roasted salmon finished with maple, mint and basil 

Butternut Squash Ravioli house pasta stuffed with local pumpkin, finished with brown butter, sage, pine nuts



A C C O M P A N Y I N G  S I D E S

all weather 

Roasted Vegetables a Birchtree seasonal favorite with the month's best vegetables, with balsamic reduction / vegan, gf 

Cheesy Mac ’n Cheese creamy herbed orzo or spicy mac with pickled jalapeños / veg

Dilly Green Beans with chives and lemon / vegan, gf

Butter Broiled Local Mushrooms thyme, scapes and scallions  / gf 

Crispy Potatoes crispy local potatoes finished with herbs / gf

warmer months 

Sweet, Snap and English Peas with basil butter / gf

Charred Baby Carrots with carrot top pesto / contains nuts / gf 

Scallop Crudo with Her Oil basil oil, microgreens and pistachios / gf, df, contains nuts

Zucchini Fritters crispy fritters with basil and dill, served with house crème fraîche / veg

colder months 

Smashed Maple Potatoes crisp potatoes smashed with maple butter / gf 

Charred Brussels crisped roasted sprouts lightly sweetened with local honey / gf

Parsnip Gratin with potatoes, gruyere and herbed cream / gf

Challah Apple Stuffing with herbs, caramelized onions and roasted fruits Charred Brussels with crisped kale, herbs / vegan, gf



F R E S H  M I X E R S  /  S I G N A T U R E  C O C K T A I L S

all weather 

Ginger Fizz ginger beer with spiced ginger simple syrup, garnished with an orange curl *Spike It: bourbon or rum

Greenhouse Tonic our famous creation, with cucumbers, lemon verbena simple syrup, and herbs  *Spike It: gin or vodka

The Frankford fresh orange syrup spiced with vanilla and chilies, with club soda. *Spike it: rum, whiskey, vodka or sparkling wine 

warmer months 

Berry Fizz fresh berries muddled with local mint, basil and thyme with sparkling water. *Spike it: gin, vodka or sparkling wine

Herbed Lemonade infused with basil, thyme, dill  and mint. Served over ice with lemon slices  *Spike it: vodka or gin

Lavender Squeeze lemonade infused with summer herbs and finished with a touch of lavender *Spike it: gin or vodka

Meadow Mint Green Iced Tea lightly sweetened green tea infused with mint *Spike it: vodka

colder months 

Apple Cider Mule cider and ginger beer with muddled mint, lemon, and club soda *Spike it: vodka, bourbon, spiced rum  

Blackberry  Basil Smash blackberry puree, brown sugar simple syrup,  basil and a hint of lime. *Spike it: bourbon, rum, vodka

Cranberry Mojito fresh cranberry puree and cranberry juice muddled with rosemary, mint and a touch of lime.  *Spike it: rum





Contact Us
Birchtree Catering, LLC

4500 Worth Street, Philadelphia PA 19124
info@birchtreecatering.com

(215) 744-9489


