
 

Plated Dinner
Seasonal Salad

Mixed Greens, Blueberries, Feta Cheese, Toasted Pecans, 
Orange-Ginger-Honey Vinaigrette

 
Rosemary-Ginger Glazed Salmon

Smoked Peach Chutney, Cardamon-Pistachio Basmati Rice, Peach Beurre Blanc
$70 per person 

 
Blueberry Hoisin Glazed Pork Chop

Caramelized Onion & Chevre Polenta, Gingered Plum Coulis
$55 per person

 
Spice Rubbed Chicken

Buttermilk Mashed Potatoes, Creamed Corn Succotash  
$55 per person

 

Vegetarian

Vegan

Gluten Free

Dairy Free

V

V+

GF

DF

 

Appetizer
 

Roasted Corn, Black Bean & Jack Cheese Empanadas
$30 /dozen

 
Roasted Fennel, Onion & Sausage Flatbread, Smoked Tomato Sauce, Burrata 

$30 /dozen
 

Available through September 21, 2023

 

Lunch Buffet
$50 per person

 
Watermelon, Tomato & Jicama Salad

Feta Cheese, Fresh Herbs, Red Onion
 

Summer Vegetable Farro
 

Eggplant Ratatouille
Fresh Basil, Agrumato

 
Rosemary-Ginger Glazed Salmon

Smoked Peach Chutney, Peach Beurre Blanc
 

Spice Rubbed Chicken
Creamed Corn Succotash

 
Peach Crumble

 Seasonal
Drink

Fresh Watermelon
Lemonade
$40 /gallon

 

F R E S H  S H E E T

All selections are subject to 10.6% sales
tax and a 21% administrative charge.
Charges and taxes are subject to
change. Administrative charge is not
intended to be a gratuity, tip or service
charge for the benefit of employees. 
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