A Night of Spirit Dinner Menu

Station #1 – Relish the garden (open at 5:30)
Vases of fresh-cut green-topped carrots, celery, pea pods, cherry tomatoes and asparagus
Served with dips of tomato romesco, creamy pesto and garlic white bean

Gourmet Cheese and Fresh Fruit Platter:  Port salut, double Gloucester, black wax cheddar, Pesto Sonoma Jack, and Jarlsburg 
Served with flatbreads and crostini.

Sliced melons, seasonal fresh berries, and specialty fruits

Station #2 – Soup Shooters
Cold strawberry and spicy chiles soup garnished with chile oil

Warm lemon and asparagus soup
Station #3 – Cold Noodle Bar
Ginger scallops with angel hair

Thai chicken with slippery noodles and pineapple

Spicy vegetable peanut noodle salad

Station #4 – Martini Mashed Potato Bar
Wasabi mashed potatoes

Toppings include: Thai curried chicken, caramelized onion with goat cheese beef and pepper stir fry

Station #5 – Salads and Sides
Cold Caprese Salad with mozzarella, tomatoes, basil and olive oil and vinegar 

served over a bed of mixed greens

Asian lettuce wraps:  iceberg lettuce leaves served with Asian beef filling, with thinly sliced cucumbers, sliced red pepper, chili paste and sweet Hoisin sauce

Station #6 – Desserts and Coffee
Assorted petit sweets buffet:  seasonally inspired bars, variety of seasonal tartlets, Art Deco pralines, chocolate enrobed fruit, truffles and chocolate dipped coconut macaroons

- Regular and decaf coffee with condiments

- Fresh whipping cream and sugar swizzle sticks
