
stationary platters
Blackened cod fish with citrus, shaved fennel
 
Vegan main: asparagus tart with herbed
cashew cheese, spring chive blossoms
 
Grilled cabbage salad in a miso sesame
dressing
 
Warm beluga lentils with kalamata olives,
sundried tomatoes, red wine dijon 

dessert

upon request

Lemon bars with crushed hazelnuts
 
Sweet cornbread with toasted coconut butter

Celebratory craft mocktail punchbowl + other 
beverages; 9-inch round + tiered cakes; 
coffee & tea service; bartending service; 
rental coordination

spring dinner: 
buffet sample


