Group Menu Option 1: $28 Per Person
Starter: choose one
Big Feast Salad
White balsamic vinaigrette, cranberries, organic pumpkin seeds

Soup of the Day

mains: choose one
Vegetarian Penne
Zucchini, fresh tomatoes, snap peas, garlic breadcrumbs and goat cheese

Grilled Balsamic Chicken
Goat cheese, fresh tomatoes, smoked apple wood cheddar smashed potatoes, roasted vegetables

Grilled AAA Sirloin
Smoked apple wood cheddar smashed potatoes, roasted vegetables

Urban Hippie Feast
House-made veggie patty, cauliflower fried rice, raw beet and carrot salad, roasted yam gravy, radish seedlings

For All My Vegan Friends
Quinoa pilaf, sweet potato and yam hash, avocado, lemon braised kale, Zucchini spirals tossed in vegan pesto,
radish seedlings; served with roti

Eat It or Beet It Salad
Fresh spinach, arugula, avocado, shredded beets and carrots, basmati rice, toasted almonds and
avocado-sesame dressing; served with choice of grilled chicken or grilled garlic tofu

sweets: served family style
Fresh Baked Oatmeal & Golden Raisin Cookies
Raw Vegan Coconut Smores
Chocolate Fudge Pecan Explosion Cookies
Fresh Fruit Skewers with Citrus Vanilla Vinaigrette

Price includes 18% service charge, 5% GST, and coffee or tea. Minimum guest count of 20 to qualify
for group menu pricing. Additional charges apply for all additional beverages.

Group Menu Option 2: $33 Per Person
Starter: choose one
Big Feast Salad
White balsamic vinaigrette, cranberries, organic pumpkin seeds

Napa Salad
Spiced pecans, goat cheese, grapes, white balsamic vinaigrette

Tuna Tostadas (3)
Sriracha vinaigrette, fresh avocado, carrot, radish seedlings

Pesto Prawns (6)
Roasted garlic butter, grilled focaccia

Soup of the Day

mains: choose one
Chicken and Shrimp Ciao Mein
Lemon cream, arugula, house made pesto, caramelized onions, toasted pine nuts, shaved Parmesan

Grilled Balsamic Chicken
Goat cheese, fresh tomatoes, smoked apple wood cheddar smashed potatoes, roasted vegetables

Urban Hippie Feast
House made veggie patty, cauliflower fried rice, raw beet and carrot salad, roasted yam gravy, radish seedlings

Napa Sirloin
Pesto shrimp over arugula with goat cheese, grilled focaccia

Lobster Grilled Cheese
Brie, crisp pancetta, mustard crème fraiche, served with choice of side

For All My Vegan Friends
Quinoa pilaf, sweet potato and yam hash, avocado, lemon braised kale, Zucchini spirals tossed in vegan pesto,
radish seedlings; served with roti

Eat It or Beet It Salad
Fresh spinach, arugula, avocado, shredded beets and carrots, basmati rice, toasted almonds and avocadosesame dressing; served with choice of grilled chicken or grilled garlic tofu

sweets: served family style
Raw Vegan Coconut Smores
Chocolate Fudge Pecan Explosion Cookies
Fresh Fruit Skewers with Citrus Vanilla Vinaigrette
Spiced Chocolate Ganache Bites
Cheesecake Bites

Price includes 18% service charge, 5% GST, and coffee or tea. Minimum guest count of 20 to qualify
for group menu pricing. Additional charges apply for all additional beverages.

