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SIT DOWN LUNCHEON

Organic Baby Greens Salad with sliced Mushrooms,
Cherry Tomatoes & Cucumber with Shaved Parmesan & Oregano Vinaigrette

Roasted Chicken Breast wizh Goat Cheese & Spinach
Dijon Mustard Sauce
Served with Petite Vegetables & Rosemary Fingerling Potatoes

Traditional Lemon Curd Tart

$26-%° per person

Staffing: A $150 fee per 20 guests will be added to include Chef(s) on site.
Above 60 guests, the Chef fee will be waived.
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