


Grilled Polenta Stacker                                           
polenta, local mushrooms, eggplant, summer
squash with roasted tomato sauce and gorgonzola
cheese

French Cut Free-Range Chicken Breast
with thyme reduction, served with parmesan and
mascarpone cheese risotto cake and grilled
asparagus bundle

Spring Lamb Stew
braised lamb with garlic, fresh peas and fingerling
potatoes

Fresh Striped Bass
roasted striped sea bass with golden pineapple
peanut couscous

Cheesecake Brulée
ricotta cheesecake brulée with strawberry
rhubarb compote

Grilled Pound Cake
cream cheese pound cake with apricot compote

Raspberry Chocolate Napoleon                           
with chocolate cookie layers, chocolate pastry cream
and fresh raspberry layers

Strawberry Cream Cheese Turnovers

Apricot Streusel Muffins low fat

Lemon-Blueberry Crumb Cake

Homemade Granola Bars

Breakfast Pastries

Entrées

Salads Desserts

Greek Salad Wrap
tomatoes, cucumbers, kalamata olives, feta
cheese, red onion, red leaf lettuce, olive oil and
oregano vinaigrette on a sundried tomato wrap

Grilled Dijon Chicken 
served on foccacia with havarti dill cheese,
grilled onion and romaine leaf lettuce

Honey Glazed Turkey
on a croissant with dried cherry boursin
spread and arugula

Pork Tenderloin Sliders (2)
thinly sliced roasted pork tenderloin, lemon
tarragon mayonnaise with cabbage slaw on
a mini brioche bun

Sandwiches Includes Dessert and Seasonal Beverage

Includes Dessert and Seasonal Beverage

Includes Choice of Side, Dessert
and Seasonal Beverage

Menu is priced per person

100% biodegradable bamboo dinnerware
available upon request.


