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Watermelon Feta Mint Cups - 

Grilled corn Caesar salad with crispy tortilla strips, diced
hard cooked egg, toasted pepitas, cherry tomatoes, shaved
Parmesan, and Caesar dressing

Basil pesto, tomato, parmesan, spring onion, balsamic reduction
Kalamata tapenade, calabrese salami, sundried tomato
Summer berries, whipped ricotta, balzamic reduction, mint leaf
Grilled eggplant, roast tomatoes, tzatziki

Korean BBQ Meatballs -

Bruschetta Duo -

Herb crusted salmon with lemony pesto - $23.95/$31.95

Marinated flat iron steak with chimichurri rojo - $20/$30

Peruvian roast chicken with ahi verde sauce - $19.95/$27.95

Roasted cauliflower steak with warm
chimichurri aioli - GF, Vegan $25.00

$18/doz, minimum 3 doz

$32/doz, choose two

$18/doz, minimum 3 doz
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