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VEGETARIAN MEN

Artichoke Truffles
Marinate Artichoke, Rolled in Goat
Cheese, Finely Chopped Parsley
Veggie Spring Rolls
Butter Lettuce Mint, Basil, Jicama,
Cucumber Rolled in Rice Paper
Light Jalapeno Red Miso Sauce
Corn Cakes Charred Spicy Blistered
Tomato
Summer Ratatouille
Small Diced Eggplant, Yellow
Pepper, Red Onion, Zucchinis,
Tomato
Sautéed with EVOO Tossed with
Fresh Basil
Crispy Parmesan Cup
Spanish Potato Torta
Skewered Small Squares of Tradition

Baked Potato Torta
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Manchego Cheese, Brie, Honey
Whipped Ricotta
Red & Green Grape Clusters,
Tanagrine & Lemon Jam
Spanish Andalusian Spinach &
Chickpea
Muhammara Spread
Sweet Potato Hummus
Smoky Sliced Grilled Eggplant
Drizzled with EVVO Red Pepper
Flakes, Garlic and Fresh Parsley
Assorted Crackers & Sliced Sour
Dough Ficelle, Pita Chips
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Eggplant Rolls
Alla Parmigiana
Southwest
Sweet Potato & Black Bean Burritos
Mango Salas
Cremini & Oyster Mushroom Tacos
All The fixing
Pickled Onion, Avacado Creme, Pickle Kohlrabi
Asian Salad
Threaded Noodles
Daikon Radish, Carrots, Celery, Fennel,
Asian Dressing

Topped with Cilantro, Peanuts GF

BUFFET

Heirloom Ugly Tomatoes
Sliced Yellow & Red Tomatoes
Basil
Spicy Balsamic Glaze
Summer Panzaella Salad
Grilled Torn Sour Dough Bread
Sliced Peaches, Pitted Cherries, Grape
Tomatoes Mint & Basil, Butter Lettuce
&Arugula
Lemon Thyme Vinaigrette
Ranch Slaw
Napa Cabbage, Red & Yellow Peppers
Salted Cashew
Splash of Rice Wine Vinaigrette
Corn, Zucchini & Red Pepper Salad
Basil Vinaigrette
Contact Us at Jasmine Rice & Red Quinoa
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Mochi
Litchi Rose, Blueberry Lavender,
Blackberry Basil, Sour Cherry Tonka
Peach Thyme
Matcha Tea, Double Mango
Chocolate Heart Surrounded with
Vanilla
Ukrainian Honey Cake
Fresh Berries
Disposable decorative cup cake cup

with mini fork



