PROMISING FUTURES GALA

STARTERS

Dungeness crab cake
with roasted lemon aioli

Charcuterie Board
Select cured meats, seasonal fruit, handpicked cheeses, served with rosemary crostini

Mezze Platter
Seasonal roasted vegetables and fruits, served with hummus, raita, and pita

BREAD BASKET

Basket of brioche rolls and sliced baguette with whipped butter

SALAD COURSE

Emperor Salad
Kale and romaine Caesar salad with roasted lemon vinaigrette, shaved fennel, radish, carrot,
toasted buckwheat crunch, and parmesan crisp

ENTREE

Pan-Seared King Salmon
Pan-Seared King Salmon, served with roasted fingerling potatoes and a medley of orzo, cous-
cous, and vegetables, drizzled with chimichurri sauce

OR

Coffee Braised Beef
Slow-braised beef on a corn polenta cake with roasted onions and peppers, drizzled with cocoa
coffee red wine sauce

OR

Roasted Cauliflower (Vegan
served with roasted fingerling potatoes and a medley of orzo, couscous, and vegetables, drizzled
with chimichurri sauce
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