
SIDES
Sofrito Rice v, veg, avg

Long Grain Rice, Slow Cooked Vegetable Base, 
Adobo Seasoning, Fresh Herbs

Roasted Summer Vegetables v, veg, avg 
Summer Squash, Red Peppers, Eggplant, 
Olive Oil, Lemon, and Parsley Served with          

Romesco Sauce

Bread Basket v, veg

Warm Bread, Whipped Butter

DESSERTS
Rotating Selection of Cookies, Brownies, Cobblers, and Cakes  

veg, avg 

SNACKS
Saratoga Chips veg

Seasoning Shakers, French Onion Dip

Charcuterie and Cheese Board veg, avg

Local and International Cheeses and Charcuterie, 
Crackers, Chutney, Pickles, Crackers

MAINS
Rosemary Pork Loin avg

Pan con Tomate (Focaccia with Tomatoes, Garlic, 
Olive Oil), Caramelized Onions, Smoked Paprika Aioli

BBQ Grilled Chicken Breast avg

Barbecue Rub, House Pickles, Garlic Mayonnaise,      
Brioche Buns

Rigatoni A La Vodka veg

Rigatoni, Plum Tomato Cream Sauce, 
Shaved Parmesan

AVG=Avoiding Gluten • VEG=Vegetarian • V=Vegan
*Final menus may be subject to change.

SALADS
Niçoise avg

Olive Oil Poached Tuna, Haricots Verts,  
Baby Potatoes, Dijon, Capers

Toasted Farro
Ricotta Salata, Speck, Agrodolce, Olive Oil, Parsley

Caesar veg, avg

Romaine, Garlic Butter Croutons, Caesar Dressing

Seasonal Fruit v, veg, avg

Daily Selection of the Finest Seasonal  
Fruits Available


