CHOOSE VEGETABLES, SALADS & STARCHES

VEGETABLES

Seasonal Local Vegetable Sauté
w' Fresh Herbs & Virgin Olive Qil

Grilled Asparagus w' Shaved Parmesan &
Basil Balsamic Drizzle

Honey Orange Braised Carrots & Green Beans
w' Dill

Peas w' Roasted Onions & Mint Butter

Grilled Local Summer Vegetable Ratatouille
w' Rosemary & Basil

Lemon Olive Oil Braised Local Rainbow Chard

SALADS

Summer Lettuce & Herb Salad
w' Basil Olive Oil Drizzle

Pea, Quinoa, Asparagus, Mint & Radish Salad
w' Zesty Lemon Dressing

VT Spring Greens W' Grilled Asparagus,
Strawberries, Buttered Almonds & Shaved
Parmesan w' Citrus Dressing

Mediterranean Style Salad of VT Greens,
Cherry Tomatoes, Cucumber,
Shaved Fennel Herbs, Kalamata Olives &
VT Sheeps Milk Cheese
w' Honey Lemon Herb Dressing

Rainbow Salad of Edamame, Scallions, Corn,
Rainbow Chard & Quinoa Basil Oil

Arugula, Blueberry, Fennel
w' Almond Crusted Goats Cheese
w' Lemon Dill Vinaigrette

Baby VT Spinach Salad w' Bailey Hazen Blue,
Toasted Hazelnuts w' Buttermilk Ranch
Dressing

Lemon Scented Caesar Salad Parmesan
Crisps & Roast Garlic Croutons

STARCHES

Vegan Spring & Summer Vegetable & Soyrizo

Paella w' Saffron Bomba Rice

Orecchiette w' Rapini, Wild Mushrooms,
Roasted Garlic & Arugula Pesto

Cucumber Tomato Parsley & Mint Tabouli
New Potatoes w' Mint & Yogurt Dressing

Wasabi Scallion Mash
Wild Rice, Cheese Herb Mushroom Pancakes

Crispy Parmesan Potato Pancakes

DESSERTS

Lemon Tart w' Whipped Local Yogurt,
Lemon Curd & Berry Compote

Chocolate Fudge Tort
w' Chocolate & Raspberry Sauces

Summer Pudding w' Creme Anglaise

Blueberry & Lavender Galette

CHOOSE DESSERT
SWEET TREATS

Pistachio Caramel Bittersweet
Chocolate & Halva Torte

Mini Meringue Pavlova w' Summer Berries
Key Lime Pie Bites
Lemon Creme Brule Tart Bites
Chocolate Dipped Strawberry Cheesecakes

Fudgee Vegan Apricot Aimond &
Chocolate Brownie

SEASONAL PIES

Rhubarb & Strawberry
Peach & Raspberry
Vermont Apple

CELEBRATION CAKES

Are available and made to order





