
 
 
 
 
 

 
 
 

 
 

APPETIZER AND 
SALAD PLATTERS 

 

Hummus GF V:   
Our home-made 
hummus served with 
carrots, celery and 
Lavash on the side.   
$3 per person 

 
Veggie GF V: 
Grilled asparagus, 
zucchini, wild 
mushrooms, roasted 
beets, kale, caramelized 
onions, squash, root 
vegetables, over quinoa. 
$5.00 per person 

 
Perfect Ten Salad GF 

V: 
Organic local spring mix, 
red leaf lettuce, 
avocado, hearts of palm, 
tomato, bell pepper, red 
onion, toasted almonds, 
served with house-made 
Dijon lemonette.  
$3.95 per person 
**add grilled chicken or 
shrimp for $2 extra per 
person 

 
Caesar Salad GF V: 
Romaine hearts, 
cracked pepper, and 
garlic croutons.  Served 
with Caesar vinaigrette. 
$3.50 per person 
**add grilled chicken or 
shrimp for $2 extra per 
person 
 
 

     BOX LUNCHES 
 

Includes choice of the following 
side items:  Bistro fries, Yukon 

mash potatoes, green beans, or 
grilled zucchini,  

**sub side Caesar or side Ten 
salad for $3.00  

 
Sandwiches served on Artisan 

bread 

 
Brisket Philly 

Pulled brisket, 
peppers and onions, 
jack cheese on 
focaccia   
$11.50 

 
Jockey Club: 
Oven-roasted turkey, 
Havarti, Applewood 
smoked bacon, lettuce, 
tomato, basil mayo. 
$8.25  

 
Wild Patty: 
Crab cake made with 
jumbo lump crab meat, 
salmon, mushrooms, 
roasted bell peppers, 
cornmeal dusted and 
served with red pepper 
aioli on an open faced 
focaccia bread. 
$13.50 
 

Salmon Wrap: 
Blackened salmon, goat 
cheese, blueberries, 
lettuce, red and yellow 
tomatoes, red onion and  
Avocado-lime aioli 
$9.50 
 

 
 
 
 
 
 
*Garfunkel: 
Marinated steak, red 
onion, tomato, sweet 
jalapeño relish, and 
baby Swiss. 
$10.50 per person 

 
The Jimmy: 
Red chili-rubbed shrimp, 
Napa cabbage slaw, red 
onion, avocado lime 
aioli. 
$8.95 per person 

 
McCartney V: 
Grilled vegetables, 
tomato, fresh 
mozzarella, and arugula 
with balsamic reduction. 
$8.00 per person 
 
Ram Fin: 
Chili-rubbed tilapia BLT 
with Applewood smoked 
bacon, organic greens 
and tomato, sweet 
pickled jalapeno mayo. 
$9.50 per person 
 
 

 

GRILLED 
SANDWHICH 
PLATTERS 
 

Served on Artisan bread 
Sandwiches can be mixed on a 

platter.  
 

Salmon Wrap: 
Blackened salmon, goat 
cheese, blueberries, 
lettuce, red and yellow 
tomatoes, red onion and 
avocado-lime aioli 
$8.50 

 
*Garfunkel: 
Marinated steak, red 
onion, tomato, sweet 
jalapeño relish, and 
baby Swiss. 
$9.50 per person 

 
The Jimmy: 
Red chili-rubbed shrimp, 
Napa cabbage slaw, red 
onion, avocado lime 
aioli. 
$7.95 per person 

 
McCartney V: 
Grilled vegetables, 
tomato, fresh 
mozzarella, and arugula 
with balsamic reduction. 
$7.00 per person 
 
Ram Fin: 
Chili-rubbed tilapia BLT 
with Applewood smoked 
bacon, organic greens 
and tomato, sweet 
pickled jalapeno mayo. 
$8.50 per person 
 

Jockey Club: 
Oven-roasted turkey, 
Havarti, Applewood 
smoked bacon, lettuce, 
tomato, basil mayo. 
$7.25  
 
 
 
 
 
 

TEN BISTRO 
New American Cuisine-Catered 
5005 Peachtree Parkway suite #820 

Norcross, GA 30092 

(770)-375-8330 
www.tenlocalflavors.com 

facebook.com/tenlocalflavors 

 

*THE CONSUMPTION OF RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS* 

 

http://www.tenlocalflavors.com/


 

 
 
 
 
 
 

ENTRÉE PLATTERS 
 
Ocean Drive: 
Nori panko-crusted 
tilapia with sweet potato 
ginger mash, green 
beans, wasabi butter, 
and soy glaze. 
$16.00 per person 
 
Shrimp and Grits: 
Applewood smoked 
bacon, chicken andouille 
sausage, wild 
mushrooms, onions, and 
organic spinach. 
$15.00 per person 

 
Northern Exposure 
Wild-caught salmon with 
caramelized leek-potato 
rosti, sautéed spinach, 
and citrus butter sauce. 
$17.00 

 
Harrington 
ScallopsGF: 
Pan-seared sea scallops 
with butternut squash 
puree and sage roasted 
brussel sprouts. 
$18.95 per person 

 
Lincoln Road: 
Grilled organic chicken 
breast with creamed 
spinach and a 
mushroom risotto cake. 
$14.00 per person 
 
Surfside: 
Paella with scallops, 
shrimp, mussels, 
chicken andouille 
sausage over Spanish 
saffron rice. 
$16.00 per person 

 
*Manhattan Flat Iron 
Steak GF: 
Thinly sliced grilled flat 
iron steak, truffle Yukon-
potato mash, grilled 
asparagus, caramelized 
onions, and sherry 
gastrique. 
$16.00 per person  

 
Skinny Linguine GF v: 
Fresh basil, olive oil, 
garlic, plum tomato, 
crushed red pepper, 
parmesan. 
$10.00per person 
**add grilled chicken or 
shrimp for $4 extra per 
person 
 

Seafood Risotto: 
Shrimp or scallops over 
roasted corn risotto with 
fresh spinach, 
mushrooms, tomato and 
parmesan 
$17.50 per person 
 

Paradise Light: 
Meatloaf of filet mignon, 
pork loin and Angus 
beef, topped with 
smoked tomato sauce. 
Served with jalapeno grit 
cake and green beans 
$15.00 per person 

 
 
 
 
 

 
 
 
 
 
 

SIDE ITEMS 
 

PUB Mac N Cheese: 
Creamy Mac N Cheese 
with four cheeses and 
bacon 
$4.50 per person 

 
Potato Salad or 
Coleslaw: 
Choose our creamy 
potato salad or our 
cilantro - apple slaw 
$3.00 per person 

 
Homemade Chips: 
Made with Yukon Gold 
potatoes and red & yellow 
beets 
$3.00 per person 

 
 
GRAND FINALE! 

 
All desserts are available for $5 

per person (minimum of 10 
people) 

 
Tiramisu: 
The best you have ever 
tried! 

 
Caramel and 
Chocolate Lava 
Cake: 
Rich individual molten 
cake  

 
Sweet Heaven from 
Evan: 
Pound cake, sweetened 
mascarpone, chocolate 
pecan brittle, and 
chocolate ganache’ 

 
Key-Lime Pie 
With raspberry coulis 
 

Cookie and/or 
Brownie Platter 
Choose from chocolate 
chunk, white chocolate 
macadamia nut, and 
chocolate chip brownies 

 

**Gallons of iced tea 

and lemonade are 

available for $7.50 

each** 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

TEN BISTRO is committed to 
serving you high quality food 
with clean and pure 
ingredients. No preservatives 
or artificial anything, local 
when possible, hand-crafted, 
delicious food with 
thoughtfulness...We use state 
of the art filtered water for all 
cooking and drinking. 

All milk and half & half is 
organic. All lettuces are 

organic, local when available. 
Eggs are cage-free, organic 
and local when available. 

All mayo and aioli are made in-
house with organic eggs. We 
use only organic flour in our 
baking and cooking. Most 

fruits are organic, local when 
possible.  All chicken is organic.  

Featuring grass-fed, free 
range, all-natural, local beef. 

 

**V=Vegetarian GF=Gluten Free- GF 
recipes are prepared on equipment 
shared with non GF items so cannot 
be guaranteed to be completely GF. 

TENBISTRO 
New American Cuisine Catered 

 

 
If you need other 
options for your 
special event, please 
contact us to discuss.   

 

 
 
 
 

 

 

*THE CONSUMPTION OF RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS* 

CALL US TODAY 
TO CATER YOUR 

NEXT EVENT! 
 

(770)-375-8330 
10 people minimum, 10% 

delivery/set-up and gratuity fee 
 

 
 
 
 

 

 

 


