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samosas served with mango chutney
miniature crabcakes served with a lime cilantro aioli
blackened shrimp skewers served with a pineapple glace
vegetable spring rolls served with a plum sauce

brie and raspberry marmalade in phyllo

crisp tostones topped with guacamole
pomegranate chicken skewers served with a eggplant caponata dip
seared ahi tuna bite on a wonton crisp resting on balsamic onion relish

topped with a touch of wasabi
stuffed artichokes
falafel served with a cucumber dill dip

bitesize tomato served with basil pesto

mixed organic greens fopped with avocado, spiced nuts, citrus and a

lime cilantro dressing
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grilled marinated vegetable platters served with an aged balsamic for
drizzling
roasted acorn squash filled with a long grain wild rice, butternut squash,
pecans and dried cranberries
coconut rice in banana leaves
curried vegetable stew with tofu served with a soy yogurt cucumber dip
stuffed portobello caps
fri-colored couscous tossed with a rattlesnake beans, asparagus, tiny
tomato and swiss chard
lemon poached asparagus
roasted red pepper hummus served with seasoned pita crisps
sweet and Idaho potato pancakes served with a selection of toppings
sliced filet of beef served with three sauces: black bean, maytag bleu
cheese or chimmichurri
pan seared wild king salmon filet served on a bed of black lentils, yellow
diced pepper,
spinach and pomegranate

Finale
fropical fruit salad served with a spicy syrup

macerated strawberries served with a champagne sorbet
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