
VIP MENU
FRIDAY

Green salad with parmesan, croutons, and aioli (L)
Chickpea, tomato, and feta salad (L, G, D, V)

Ranch seasoned coleslaw (L, G)
Grandma's cucumbers (L, G, D, V)

Corn chips with cheddar sauce and salsa (L, G) 

Baguette (L, D, V)
Browned butter (L, G) 

Cajun seasoned pork belly (L, G, D)
Chicken with Buffalo sauce (L, G, D)

Roasted potatoes (L, G, D, V)
Roasted corn and carrots (L, G, D, V)
Smoked paprika mayonnaise (L, G)

Dark roast coffee, assorted teas,
Blueberry pie with vanilla

For vegetarians:
Roasted tofu with BBQ sauce (L, G, D, V) 

L=Lactose free, G=Gluten free, D=Dairy free, V=Vegan



VIP MENU
SATURDAY

Green salad with ginger vinaigrette & pumpkin seeds (L, G, D, V)
Kimchi coleslaw (L, G, D, V)

Potato salad with sesame dressing (L, G, D, V)
Lentil & edamame salad with lemon-soy dressing

Pickled vegetables (L, G, D, V)

Baguette (L, D, V)
Garlic cream cheese spread (L, G)  

Pork cheek with Korean BBQ sauce (L, G, D)
Sweet chili chicken (L, G, D)

Rice (L, G, D, V)
Roasted vegetables (L, G, D, V)

Lime aioli (L, G, D, V)

Dark roast coffee, assorted teas,
Chocolate cake with raspberry 

For vegetarians:
Green curry with tofu (L, G, D, V) 

L=Lactose free, G=Gluten free, D=Dairy free, V=Vegan


