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Spinach salad with Asian pears and bacon dressing

Roasted red pepper salad with olive oil and fresh lemon

Romaine with dried cherries, macadamia nuts and maple Dijon vinaigrette

Ukrainian beet salad with fresh beets, potatoes, pickles and apples

Carrot and raisin salad with crushed walnut and a balsamic Dijon mustard dressing

Traditional german potato with warm dressing and bacon

Shopska - chopped cubanella peppers, tomatoes, seedless cucumbers, onion and shredded feta cheese
Russian salad - a creamy chicken, potatoes, and apples salad with carrots, peas, chopped egg and pickles
Mixed romaine salad with assorted dressings

Spring salad with dried cranberries and Hazelnut vinaigrette

Lite Fare
Perfect for showers/brunch

Grilled Assorted Panini
Grilled artisan bread stacked with smoked turkey and Jarlsberg cheese, Roast beef with pepper jack cheese, maple
ham with cheddar, grilled portabella mushroom with roasted red pepper and havarti.

Stuffed Croissant and Assorted Wraps
Buttery Croissants stuffed with smoked turkey and herbed boursin cheese, roast beef with roasted red
pepper mayo, maple ham with horseradish whole grain mustard, Whole wheat tortillas filled with creamy
chicken salad, tuna salad or seafood salad and topped with fresh greens and cheese.

Grilled Chicken or Shrimp Salads
Colorful seasonal salad served with grilled garlic toast. Dressed with our signature homemade tangy maple Dijon
Vinaigrette.

Baked Stuffed Crepes
Choose from a variety of both savory and sweet fillings.

Quiche
Traditional French Quiche. Lorraine style — bacon, onion and Swiss, broccoli and cheddar, spinach portabella and
goat cheese sundried tomato.



