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Build Your Own Salad Buffet 

 

Carrot/Ginger Puree 
Vegan Soup 

Mixed Organic Greens 
Herbed Vinaigrette and Vegan Balsamic Dressings 

Grilled Salmon, Chicken and Choice Beef Tri Tip 

Tempura Tofu 
Vegan 

Fire Grilled Veggies 
Asparagus, Zucchini,  

Yellow Squash, Eggplant and Caramelized Onions 

Southwest Black Bean Salad 
Toasted Cumin, Queso Fresco, Chipotle, Tomatoes, Onions and Cilantro 

Artisan Breads 

Strawberries and Whipped Cream 
Pound Cake 
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