
 
 

Buffet Dinner Ideas:  

1 Entrée + 2 sides + 1 dessert  -- $12.00 per person plus 18% gratuity 

2 Entrees + 2 sides + 1 dessert –$17.00 per person plus 18% gratuity 

Additional delivery fee may apply. Price includes clear plastic table service, ice water, coffee.  

Entrees—please choose one or two: 

 Falafel with house-made pita with tahini and cucumber sauces. Choose either baked or fried 

preparation. (vegan, not gluten-free). 

 Barbequed Hickory-Smoked Tofu with house-made pretzel buns. (vegan). 

 Thai lettuce rolls with tofu and local vegetables and dipping sauces. (vegan and gluten-free) 

 Pasta with fresh heirloom tomatoes, cannellini beans, garlic and basil (vegan) 

 -- Quiche with cashews, spinach, local heirloom tomatoes and fresh herbs in an almond meal 

crust. (vegan and gluten-free) 

 --Seitan Wellington with duxelles (seitan, mushrooms, and a wine sauce, baked inside phyllo 

pastry). 

 --Vegetable Pastitsio, a Greek-style lasagna, with layers of creamy cashew sauce, tomato, 

oregano, house made vegan sausage and pasta (vegan). 

 --African Sunflower Butter and Sweet Potato Stew (vegan). 

 --House-made Butternut Squash Ravioli tossed with olive oil, basil, and garlic (vegan). 

 --Curried Red Lentils with Spinach served over Organic Brown Jasmine Rice (vegan and gluten-

free). 

 --Hoppin’ John: our vegan version of a southern classic with black-eyed peas, our house made 

vegan sausage, onions and celery, and a bit of cayenne pepper (vegan).  

 

Non-vegetarian Choice: 

 Oven-baked Chicken Wings: herb, buffalo, Lemon-soy available, please chose one. (gluten-free). 

Comes with a variety of fresh house-made breads (including gluten-free).  

 

Side—please choose one or two 

 Mir'o'ho--South African stewed tomatoes, spinach and onions (vegan, gluten-free, paleo) 

 Cajun-style Red Beans and Rice (vegan and gluten-free) 

 Curried Red Lentils with Spinach (vegan and gluten-free) 

 



 
 Salad with local produce, mixed greens, with choice of house-made dressings (pick 3): Herb 

Vinaigrette, Southwest Thousand Island, Asian Ginger-Chive (these are vegan and gluten-free),  

or lemon-orange juice dressing (vegan, gluten-free, raw, paleo).   

 Waldorf Salad—apples, celery, grapes, walnuts with vegenaise (vegan, gluten-free). 

 Roasted red potatoes with rosemary and thyme 

 Couscous with vegetables and raisins 

 Rice Pilaf with almonds and vegetables 

 Fresh Fruit and house made vegan cheese plate 

 Medley of steamed vegetables 

 Green Beans with almonds 

Dessert—please choose one or two 

 Brownies (vegan and gluten-free) 

 Peach crumble (vegan and gluten free) 

 cookie sampler (vegan and some gluten-free) 

 Fresh Organic Fruit. (vegan, raw, gluten-free, paleo) 

 Cupcakes (vegan, gluten-free available) 

 Seasonal Pies 

 


