lmPerial Dgnastg
$25.00 per guest
(Unlimited Mimosas an additional $ 12 per guest; 20 guest minimum applies)

STARTERS TOSHARLE

Select one to be served family style

Fresh [ruit Skewers Tcmpura Applcs

fresh seasonal fruit, pomegranate dipping sauce granny smith apples in sugar & cinnamon tempura

/ ataar [FHummus with [Tul

roasted garlic & zataar hummus
ful: braised Egyptian fava beans, garlic, tomatoes, lemon
naan bread

ENTREES

Select three entrees from which your guests may choose

Wooc”ancl Omclct

black mushrooms, asparagus,
roasted garlic

Banana Walnut Fancakes Bombay Cl’xicken Salacl

honey bourbon syrup, fresh fruit grilled chicken, asian

reck Shrimo Pita _greens, grape tomatoes,
G 5 p F pickled shallots, local curried F eos Benedict
tomato con_ﬂt, oregano, feta: peanuts, papadam crisps, 25 _
caram_ellzet_j onions, kale_imata olives, toasted cumin vinaigrette poached organic eggs, _
white wine tomato vinaigrette shaved tasso ham, hollandaise

SIDES

Select two to be served family style

Haslq Broqus Girilled Asparagus & | omatoes
APPlewood Smokec{ Bacon TCmPUFa \/Cgﬁtablcs

DESSERTS

Select one to be served individually

C!’xocolatc TFU]C\CIC Cakc

fresh berries

chct Dreams

assorted house made cookies including
almond, chocolate ginger snaps, & rum raisin
with chocolate espresso ganache

Soft Drinks & Prewed Jced T ca included



