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Min. 36 per type

VEGAN ‘CRAB’ CAKE €&
Heart of palm + artichoke, shaved fennel + preserved lemon salad,
avocado remoulade

FALAFEL €

cauvliflower + quinoa falafel, black garlic aioli, giardiniera

WATERMELON POKE BOWL €
ponzu compressed melon, puffed wild rice, black sesame,
guasacaca

CARROT LOX SUSHI ROLL @

seasoned rice, nori, wasabi mayo

ZUCCHINI CANNOLI @)

cashew ricotta, semi-dried tomato, crispy shallots

MUSUBI €

teriyaki glazed tofu, Japanese rice cake, furikake

CROQUETTE
panko crusted mac + cheese, curried ketchup

AVOCADO TOAST

charred tomato, puffed quinoa, sourdough crostini

The following guide indicates dietary restrictions:

GLUTEN FREE @
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PETITE DESSERT

QUINOA CHOCOLATE RASPBERRY SANDWICH COOKIE

quinoa coconut cookie, chocolate raspberry ganache

BANANA CAKE

dark chocolate ganache, cocoanib

CHOCOLATE TRUFFLE

coconut milk

PLATED DESSERT

APPLE CRUMBLE

roasted apples, oat crumble, caramel

AQUAFABA PAVLOVA

coconut pastry "cream", fresh fruit

CHOCOLATE CHIA MOUSSE

raspberry gel, chocolate crunch

*All items in this section are nut free, gluten free & vegan
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