7-course menu

1. Amuse-Bouche (Appetizer Bite)

e (V, NF) Mini Vegetarian Samosa

e (V,NF) Mini Vegetable Spring Roll

e (V, G, NF) Stuffed Vine Leaves (Dolmeh)

e (V,NF, D) Classic Bruschetta

e (NF) Chicken Rata Canapé

e (NF) Tuna Canapé

e (NF) Bacon Canapé (Pork or Chicken)

e (V,G, NF, D) Smoked Eggplant & Tomato Canapé (Mirza Ghasemi)
e (NF) Smoked Turkey Canapé

e (V,NF) Goat Cheese Mousse on Crostini

e (V, G, NF) Mini Tomato Caprese Skewer with Basil Oil

e (V,G, NF) Beet Tartare Spoon with Goat Cheese

e (V, NF) Truffle Mushroom Arancini Bite

e (NF) Mini Tahchin (Chicken (NF) / Lamb (NF))

e (NF) Flavored Meatball with Roasted Garlic Sauce

e (NF) Polpette al Sugo (Italian Meatball)

e (NF) Mini Beef Stroganoff Tart

¢ (G, NF) Tuna Tartare Spoon with Avocado & Wasabi Aioli
e (NF) Smoked Salmon Vol-au-Vent

e (G, D, NF) Smoked Salmon on Cucumber Round with Dill Creme Fraiche
e (G, NF) BC Spot Prawn Skewer with Chili-Lime Drizzle

e (V, contains nuts) Mushroom and Pistachio Crostini

e (V, NF) Bruschetta with Mozzarella and Balsamic

e (NF) Strack Tartare

e (V,NF) PB&] Mini Burger

e (NF) Mini Tender Roast Beef Slider

e (NF) Strack and Chimichurri Bruschetta

e (NF) Bacon & Vegetable Roll

e (NF) Brazilian Beef Roll & Grilled Pineapple

e (NF) Mini Tacos (Beef, Chicken, Shrimp, Tofu options)



2. Appetizer

e (V, NF) Sicilian Caponata in Filo Shell

e (V,NF) Wild Mushroom Toast with Herbed Ricotta

e (V, G, NF) Grilled Halloumi with Watermelon and Mint
e (V, G, NF) Cold Roasted Beef Carpaccio

e (V, NF) Zucchini Blossom Tempura with Ricotta

e (G, NF, D) Grilled Octopus with Chimichurri and Pickled Onion
e (G, NF) Tuna Tataki with Ponzu and Microgreens

e (NF) Chicken Liver Parfait with Toasted Brioche

e (NF) Crispy Dynamite Chicken

e (NF) Crispy Dynamite Shrimp

e (NF, D) Chicken Bomb

3. Soup

e (V, G, NF) Roasted Tomato Basil Soup

e (V, G, NF) Carrot Ginger Soup with Coconut Milk

e (V, G, NF) Roasted Butternut Squash Soup with Sage 0Oil
e (V, G, NF) Creamy Cauliflower Soup

e (V, G, NF) Wild Mushroom Velouté

e (V, G, NF, D) Curried Red Lentil Soup

e (V,G, NF, D) Roasted Beetroot & Chili-Chive Oil Soup
e (V,G, NF, D) Wild Garlic & Vegetable Soup

e (V,G, NF) Yogurt & Greens Soup (Ash-e Dough)

e (V, NF) French Onion Soup

e (NF) West Coast Clam Chowder

4. Fish Course / Vegetarian Light Main

e (V, G, NF) Grilled Eggplant with Miso Glaze



e (V, G, NF) Cauliflower Steak with Caper Sauce

e (V, G, NF) Crispy Tofu Bites with Edamame Purée

e (V, G, NF) Stuffed Portobello with Cauliflower Mash
e (G, NF) Lemon-Caper Fish and Veggies en Papillote
e (G, NF, D) Prawn Ceviche with Mango and Avocado
e (NF) Angry Shrimp with Sweet-Spicy Sauce

¢ (G, NF) Pan-Seared Salmon with Lemon Beurre Blanc
e (G, NF) Tuna Steak with Mango Salsa

e (G, NF) Poached Lingcod with Dill Cream

¢ (G, NF) Halibut with Herb Crust

¢ (G, NF) Sablefish with Soy-Ginger Glaze

e (G, NF) Lobster Tail with Garlic Butter

e (NF) Smoked Salmon Vol-au-Vent

e (NF) Crispy Dynamite Shrimp

e (NF) Shrimp Cocktail

e (NF) Mini Tacos - Shrimp or Cod Option

5. Main Course (Hearty) -

e (V, G, NF) Stuffed Bell Pepper with Lentils (Tomato/Potato options)
e (V, G, NF) Wild Mushroom Risotto

e (V,G) Walnut & Pomegranate Stew with Rice (Fesenjoon)

e (NF) Flavored Meatball

e (NF) Polpette al Sugo

e (NF) Mini Beef Stroganoff Tart (repeat)

e (NF) Tahchin with Chicken or Lamb

e (G, NF) Salmon with Dill Rice Risotto

¢ (G, NF) Stuffed Fish with Rice and Marinated Olives (Persian Style)
¢ (G, NF) Chicken Supreme with Mushroom Sauce

e (NF) Stuffed Cornish Hen

e (G, NF) Herb-Crusted Lamb Rack

¢ (G, NF) Filet Mignon with Red Wine Jus

6. Cheese or Salad Course

e (V, NF) Potato Salad

e (V,NF) Olive Salad

e (V,NF, D) Green Salad with Basil Dressing

e (V,G, NF, D) Orange & Arugula Salad with Beetroot & Sunflower Seeds
e (V,G, NF) Watercress & Fennel Salad



e (V,G, NF) Warm Goat Cheese Salad

e (V,G) Beet, Goat Cheese & Orange Salad

e (V,G) Endive, Apple & Blue Cheese Salad

e (V, G) Caprese Salad with Pesto (contains nuts unless nut-free pesto)
e (V, G, NF) Spinach & Pomegranate Salad

e (V,NF) Tabouli Salad

e (V, G, NF) Mediterranean Salad with Goat Cheese

7. Dessert

e (V,G, NF) Lavender Creme Briilée

e (V, G, NF) Vanilla Panna Cotta with Rhubarb

e (V,G, NF) Apple Tarte Tatin

e (V, G, NF) Pistachio Cookie with Ice Cream (contains nuts)

e (V, NF) Mini Eclair

e (V, G, NF) Almond Mousse with Cinnamon Apples (contains nuts)
e (V,NF) Lemon Cake with Cream Cheese

e (V, G, NF) Matcha Cheesecake (Oreo, KitKat, Strawberry, Lotus toppings)
e (V, G, NF) Baked Alaska

e (V, G) Classic Tiramisu (Pistachio, Matcha, Berry)

e (V, NF) Chocolate Fondant Cake and Ice Cream

e (V, G, NF) Rum & Berry Pavlova

e (V) Turkish Baklava with Ice Cream (Pistachio, Walnut or Mix)

e (V,NF) Black Forest Tart

e (V,NF) Saint Honoree

e (V,NF) Heaven

e (V,NF) Moist & Fudgy Chocolate Cake

e (V,G) Chocolate Mousse with Hazelnut Cream
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