
Spring Fresh Menu
T h i s  m e n u  o f  f r e s h ,  l o c a l  a n d  s e a s o n a l

 i n g r e d i e n t s  i s  a v a i l a b l e  f o r  e v e n t s  
A p r i l  1  -  J u n e  3 0 , 2 0 2 0 .

A P P E T I Z E R S
Smoked Salmon and Asparagus Flatbread 33/dozen 

 
Green Banana Tikki (Fried Dumpling) with Mint Chutney (V) 31/dozen

 
Herbed Goat Cheese, Pistachios, Honey, Crostini (V) 29/dozen

L U N C H  B U F F E T
 $ 3 5  P E R  P E R S O N .  4 0  G U E S T  M I N I M U M .

 C o m p l e m e n t e d  b y  s a l a d ,  s e a s o n a l  v e g e t a b l e s ,  d e s s e r t ,  M a c r i n a  B a k e r y  b r e a d s ,  o i l  &
v i n e g a r ,  f r e s h l y  b r e w e d  o r g a n i c  R a i n f o r e s t  B o l d  c o f f e e  a n d  a s s o r t e d  t e a s .

D I N N E R  P L A T E D  E N T R E E S
4 0  G U E S T  M I N I M U M

C o m p l e m e n t e d  b y  s a l a d ,  s e a s o n a l  v e g e t a b l e s ,  d e s s e r t ,  M a c r i n a  B a k e r y  b r e a d s ,  
o i l  &  v i n e g a r ,  f r e s h l y  b r e w e d  o r g a n i c  R a i n f o r e s t  B o l d  c o f f e e  a n d  a s s o r t e d  t e a s .  

Parmesan Crusted Halibut, Purple Potato Pave, 
Orange Tarragon Beurre Blanc (GF) 57/person

 
Apricot Braised Lamb Shank, Herbed Israeli Cous Cous, 

Feta Crumbles (GF) 48/person
 

Pan-Seared Chicken Breast, Marble Potatoes, 
Spring Vegetable Fricassee, Herb Oils (GF) 41/person

Above  menu  i tems  must  be  o rdered  fo r  a  m in imum of  40  peop le .  A l l  se lect ions  a re  sub ject  to  10 .5% sa les  tax  
and  a  2 1% admin i s t ra t i ve  charge .  Charges  and taxes  a re  sub ject  to  change.  

Admin i s t ra t i ve  charge  i s  not  i n tended to  be  a  g ratu i t y ,  t ip ,  o r  se rv ice  charge  fo r  the  benef i t  o f  employees .  
Consuming  raw or  undercooked meats ,  pou l t r y ,  seafood ,  she l l f i sh  o r  eggs  may  inc rease  your  r i s k  o f  food borne  i l l ness .  

P lease  re fe r  to  the  Food and Beverage Gu ide l ines .  

 Arugula Salad with Radish, and Olive, Lemon Vinaigrette (GF/DF/V)
 

Artichoke Cheesy Bread with Mint (V)
  

Grilled Asparagus, Caramelized Lemons (GF/DF/V)
Smashed Fingerling Potato with Garlic & Herbs (GF/DF/V)

 
Blue Corn Crusted Salmon, Rhubarb Marmalade &

Spring Herb Gremolata (GF/DF)
 

Roasted Chicken Breast, Pea Vine Soubise, Mushrooms (GF)
 

Matcha White Chocolate Mousse, Fresh Strawberries (V)


