Menu

CHEF
Alan Bender

CANAPES 2 VARIETIES
Fiery avo bites
Edible spoons with sauteed mushroom (DF, VEG)
ENTREE

Rolled Greek Salad served with an olive tapenade and
basil infused oil along with cubes of fried feta (VEG, GF)

MAIN
Seared marinated salmon served on a bed of roasted
root vegetables and served with
a Chimichurri sauce (GF, DF)

DESSERT

Suzette cheese blintz

**V - vegetarian, VEG - vegan, GF - gluten free, DF - dairy free
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