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STARTERS

tﬁ4§ CATERING
LUNCH MENU

Spinach Salad

Pomegranate Seeds, Candied Pistachios, Feta Cheese, Pickled Onion, Balsamic Fig Dressing

OR

Soup D’ Jour
Weekly student inspired soup

ENTREES

Black & Blue Flatbread

Flank Steak, Stilton Blue Cheese, Stout Caramelized Onions, Balsamic Reduction,
Served With House Made Fries

Pork Schnitzel Sandwich
Sauerkraut, Roasted Shallots, Swiss Cheese, Whole Grain Mushroom Spread,
Served With House Made Fries

Herb Crusted Salmon
Cranberry Bacon Risotto, Picked FFennel, Blood Orange Gastrique

Pumpkin Truftle Ravioli

Roasted Mushrooms, Tomatoes, Brown Butter Sage Emulsion, Toasted Pepitas

DESSERTS
(7 Vanilla Bean Cheesecake

Seasonal Toppings

Molten Chocolate Cake
Raspberry Sauce, Chantilly Cream




