Please select one appetizer, one entree and one dessert.

Appetizer

Vegetarian

Cuurried Butternut Jguash Joup
Summer Gorn Soup
Jalad of Arugula with Beets & Goat Cheese dressed in a lght Vinaigrette
Jalad of Spinach with Gandied Walnuts, Apples, & Blue Cheese in a lght Vinaigrette

Vegan

Spicy Sausgge on Glabatta Mini Sandsviches
Ghichen Noodle Soup
Orearm of Celery Joup
WBlack Bearw and Luinoa Jalad
Caesar-Jalad

Raw Vegan

Thar Joyiding Sols wiith Seeet and Sy Leanat Sawce
Gt Sogpbed aecrtier ok -spps wirh Stea Iopper Bruscrhosta
Crrerrnder- Srasid/ Lsto-Soup
Greer Gavyy wnih Tiaate s
Avocaat Tk Satod with feron~Sarde Dressirg
Sarmer Satad gf gy, Sirawdersvis, Stagbbersiis with faron Last Dessiog



Entree
Vegetarian (any of these can be made vegan)

Marinated Ghichpeas and Red Quinoa, Roasted Zucchini, Poppers and Sqgplant
Roasted Poppers stgffed wich T, Couscous, Soat Cheese, Zucchini, Sguash, and Gilantro-
Faro- with French Beans, Black Eyed Feas, Fale, Cherpy Tomatoes, and Parmesan Gheese
Cllassiic Vegetarian Yasagna
Jweet and Jour Ghicken
Vegan
This Ain 't Your Mama's Byisket
Roasted Tempeh with Tomato Rosemaypy Chutney
Sensational Spy-Free Vogan Viggic Buyger
Tt Raviolis with Red Lopper-and Tomato Sauce
Raw Vegan
Zucchini Fopguine with Creamy FPosto-Sauce
Broccoli in Hodsind Sauce with Larsngp " Rice”

Aefreshing Lasqgne
Raw Bupger with the Works

Dessert

Vegetarian

Key Lime Sre
Garrot Gake with Gream GCheese g_/f()as:&/(zg/
Vegan

Chocolate Seanut Butter Gupcakes
,ﬁ/ﬂ()ﬁ/ Q)’m

Raw Vegan
%Waf& "Cheese "cate
Chocotlate Mousse



