
PLATED PLANT-BASED MENUS 

These Menu Items Are All Vegan, Vegetarian, Gluten Free, Nut Free, and
Dairy Free

LASAGNA
Plant-Based Lasagna Pasta,

 Vegetables (Carrots, Onions, Broccoli, Mushrooms)
 with a Red Bell Pepper Marinara Sauce

PAN SEARED FONDANT POTATOES
Sauteed Mushrooms, Candied Baby Carrots, Truffle Pea Au Jus

EGGPLANT PARMESAN NAPOLEON
Roasted Tomatoes, Vegan Mozzarella Cheese

Chunky Tomato Sauce

BALSAMIC ROASTED BEETS AND MUSHROOMS
Puréed, and Crispy Celery Root

FETTUCCINE PRIMAVERA
Plant-Based Fettuccini Pasta

Grilled Mixed Vegetables with Pesto Sauce

CHILI ROASTED CAULIFLOWER
 Sweet Potato Puree with

Parsley Salad, and Wild Rice Popcorn

CREAMY POLENTA
with Grilled Yellow Squash, Zucchini, Asparagus,

Red Bell Pepper, and Gremolata

*All entrees are $36.00++
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*PLEASE INQUIRE ABOUT ADDING ONE OR MORE
OF THESE ITEMS TO A CUSTOM BUFFET

All food and beverages will incur 8.25% sales tax and 23%service charge 
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