
Dogwood Buffet
Garden Greens: Spinach, Red Leaf, Frisée,  
Shredded Carrot, Champagne Vinaigrette  

(VN, GF)

Kale-Quinoa Salad: Edamame, Sunflower Seeds, 
Pomegranate, Avocado, Frisée, Arugula,  

Goddess Dressing (GF, V)

Braised Beef Roast with Red Wine Pan Sauce  
(GF, DF)

Grilled Filet of Salmon  
with Roasted Tomatillo Pan Sauce (GF, DF)

Roasted Red Bliss Potatoes  
with Garlic & Fresh Herbs (GF, VN)

Classic Vegetable Sauté (GF, VN)

Trio of Desserts: Tiramisu Mousse (GF), Chocolate 
Mousse Brownie, Cranberry-Raspberry Crumb Bar

Water, Iced Tea, Coffee & Hot Tea Service

MENU

GF = Gluten-free  VN = Vegan 
V = Vegetarian  DF = Dairy-free


