Appetizers olant-based
Available as options for Choose 3 or Choose 4 House Made Hors d’oeuvres
FRESH SHEET
Brie & Apple Tartlet v

House-made Hummus, Cucumber Round v+ GF Available year-round
Yam-Sundried Tomato Stuffed Mushroom v+ GF Goat Cheese & Mushroom Flat Bread, 'V

Beet Hummus, Toasted Pepitas, Pita Crisp v+ Calabrian Chili Pomodoro
Corn & Scallion Fritter, Seasonal Chutney v+ GF Roasted Vegetable Flatbread, Cauliflower-Garlic Purée v+
Artichoke, Leek & Feta Tartlet v Falafel, Minted Yogurt v

Plated Entrées $62 per person

Vegan “Meat"ball, Spicy Marinara Sauce, Mashed White Bean & Cauliflower, Charred Peppers V+ GF
Red Beans & Rice Stuffed Pepper, Vegan Corn Veloute V+ GF
Spinach Mushroom Lasagna, Lentil Bolognese 'V

Harissa Roasted Eggplant, Quinoa Lentil Cake, Tomato Curry v+ GF
Tofu Semur, Turmeric Rice Pilaf, Charred Peppers & Shallots v+ GF

Buffet  ¢50 per person

Salad Option (choose 1) Entrée Option (choose 2)

Kale — Mixed Green Salad; Cucumber, Carrot, Vegan “Meatball”, Spicy Tomato Ragout v+ GF

ini i + GF Y
Lemon Tahini Dressing v Braised Savoy Cabbage; Sweet Peas, Walnut Gremolata v+ GF

inai V GF
Green Garden Salad, Herb Vinaigrette Roasted Butternut Squash; Silken Tofu & Sage Velouté, v+ GF

Starch Option (choose 1) Green Olives & Toasted Hazelnut

Braised Tofu & Potatoes; Sweet Soy & Coconut Sauce, v+ GF

Smoked Paprika Rice, Garbanzo Beans, Cilantro v+ GF
Roasted Peppers
Olive Oil Mashed Potatoes v+ GF

Vegan Cassoulet, Fresh Herb v+

Lentil and Quinoa Pilaf v+ GF )
Dietary Reference Key:

Lemon -Créme Fraiche Orzo (v 0
Vegetarian

All selections are subject to 10.7% sales tax and a 21% @ \Zelelp
V+ administrative charge. Charges and taxes are subject to
Seasonal Vegetable change. Administrative charge is not intended to be a @ Gluten Free
b 5 . & gratuity, tip or service charge for the benefit of employees.
ecan grownie V+
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