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CATERING
Entrées
Early Sunshine Starters Chicken Mole $10.95pp
Fresh Garden Quiche $20.95ea with fresh corn tortillas
with peas, asparagus, spinach & tomatoes Add Mexican Rice & Beans $3.50pp
Spring Stuffed French Toast $7.50pp BBQ Grilled Salmon 40z - $8.75pp
filled with strawberries & cream cheese with pineapple salsa 60z - $12.95pp
Southwest Sausage & Potato Hash $4.75pp 80z - $15.95pp
- Cilantro & Lime Chimichurri Steak  $13.95pp
Jamaican Jerk Chicken $8.50pp
Salads & SOUDS with mango salsa & fried plantains
Kale Caesar Salad $4.15pp - - - — 6',‘
with parmesan & croutons Sides
Spring Arugula Salad $4.45pp .

Spring Risotto $4.25pp
with peas, leeks, parmesan cheese, smoked ham,

& sweet basil pesto

Lemon & Garlic Asparagus Orzo $4.15pp

Roasted Buffalo Cauliflower $3.95pp

with roasted beets, oranges, goat cheese, &
toasted almonds

Cucumber, Radish, & Dill Salad $3.95pp

tossed in a lemon yogurt dressing

Strawberry Feta Salad $4.50pp Oast

with spiced walnuts & mixed greens with pimentos & crumbled blue cheese

Chilled Spring Gazpacho $3.75 cup Roasted Fingerling Potatoes $4.15pp
~ (10ppl min) $5.95 bowl with spring garlic & thyme

Sautéed Kale & Sweet Potatoes $3.95pp
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Appetizers & Small Bites
Blackberry Caprese Skewers $26dz (min 2dz)

Back By Popular Demand

Make Your Own Gyro Bar $14.95pp
With shaved chicken & falafel fritters served
with tahini sauce, tsatsiki, diced tomato,
cucumber, pickled cabbage, & gyro bread
Spring Pizzetta $28.00ea

with brie, blackberries, and arugula

with blackberries, mozzarella, basil, English cucumber, and a
balsamic drizzle

Shrimp & Mango Spring Rolls $28dz (min 2dz)
wrapped in fresh rice paper & served with sweet thai chili
sauce

Sweet Pea & Ricotta Dip $3.95pp

with lemon zest & mint served with grilled crostini

Sweet Spring Notes
Spring Strawberry & Rhubarb Crisp
with vanilla whipped cream

Mojito Fruit Salad
with mint, honey, & lime

*Minimums May Apply on All Items




