
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Sundream  

Fresh Fruit & Cheese Display 
 

Imported and domestic cheeses displayed with fresh tropical fruit 
and served with assorted Carr’s crackers including English 

wafers, hearty wheat, classic water and Oyster crackers 
 

Butler Passed Hors D’oeurves  (Choose 3) 

• Vegetable Spring Rolls – Paper thin pastry wrapper folded 
around a savory filling of minced vegetables and deep fried 
to crunch perfection and served with a tangy sweet & sour 
dipping sauce 

• Tuscan Bruschetta – Crostini topped with tangy fire roasted 
tomatoes, fresh basil and olive oil then drizzled with a 
balsamic glaze 

• Spanakopita 

 

 
 

Vegetarian Menu 



 
Salads  (Choose 2) 

• Garden Salad – Mixed baby mesclun greens, European 
cucumbers, grape tomatoes, juvenile carrots with ranch dressing 
and balsamic vinaigrette 

• Arugula Salad – Mixed with strawberries, pine nuts, balsamic and 
goat cheese 

• Mediterranean Cous Cous Salad – artichokes, roasted peppers and 
Kalamata olives 

• Watermelon Salad – Mixed with feta, mint and lemon vinaigrette 
 

Pasta Dishes  (Choose 2) 

• Cheese Tortellini Primavera – served with fresh farm stand 
vegetables and pesto 

• Mushroom Ravioli – with porcini cream sauce and fresh herbs 
• Penne – with broccoli, garlic, red pepper, chili flakes and olive oil 
• Penne Pasta Pomodoro – with artichokes, olive oil and fresh herbs 

 

Vegetables  (Choose 2) 

• Roasted Asparagus – with lemon tarragon vinaigrette 
• Asian Stir Fry Vegetables – broccoli, peppers, onions, celery, 

water chestnuts, carrots, baby corn, bean sprouts and bok choy 
• Cauliflower & Broccoli – cooked with ginger, garlic and mustard 

seed 
• Oven Roasted Butternut Squash – served with spiced sage walnuts 

 

Served with Assorted Freshly Baked Dinner Rolls 


