
Seasonal Entrée Options 
48 hour notification required if ordering from this menu 

When choosing from these options, both parties must have the same vegetarian entrée. 
These entrées substitute the meat course of any menu chosen 

Vegetarian 
All Vegetarian Options are $60 per person regardless of Menu Selected 

Options 
Rajnah Chawal (Red Kidney Bean Curry) 

San Marzano Tomatoes, Onions, Garlic and Saffron Accent this curry dish 

Served with Basmati Rice 

Garnished with Fresh Cilantro and Grated Ginger  

Accompanied by Radishes and Feta Cheese 

or 

Not Your Mother's Macaroni and Cheese 

Gruyère, Pecorino and Aged Vermont White Sharp Cheddar Cheeses, 

Fresh Grated Nutmeg and a splash of Cayenne 

take this Macaroni and Cheese to another level.  

After slow cooking, it is then topped with Artisan Bread that is drenched in Butter and 

Parmesan Cheese, then broiled to give it a crusty topping. 

or 

Eggplant Parmesan 

Grilled Eggplant layered with a San Marzano Tomato Marinara, 

Fresh Basil and a mélange of Italian Cheeses 

slow cooked, then served with a dollop of Olive Tapenade. 

or 

Mediterranean Platter 

Hummus topped with Grilled Cumin Chick Peas, Tabouli, Dolmas,  

Feta Cheese, Radishes, Pita and a Mediterranean Burger topped with Tzatziki 

Served Family Style with Fresh Lemon Wedges and Assorted Olives 

or 

Red and Yellow Stuffed Peppers 

This Rustic Italian dish replaces Beef and pork by slow roasting  

Morning Star Farm™ Crumble, San Marzano Tomatoes, Garlic, Onion and Baby Spinach 

topped with Dry Aged Parmesan Cheese and a Chiffonade of Basil 

Served with a side of Steamed Rice 

48 hour notification required for Dinner requests 
Vegetarian and Dietary Restricted Menu options available upon request


