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NIC BASKET
MENU

FIRST COURSE
ANTIPASTO PLATTER

Aged Meats & Cheeses, Red Grapes, Olives, Grape Tomatoes,
Grilled Asparagus, Baguettes

SECOND COURSE

Served with Roasted Baby Carrots
with Parsley & Lemon, Basmati Rice
Salad with Pomegranate & Dill

Select Two:

HERB MARINATED CHICKEN (GF)

Grainy Mustard

SEARED SALMON (GF)

Caper-Dill Sauce

PROVENCAL STEAK (GF)

Sun-Dried Tomato & Green Olive Relish

ROASTED PORTABELLA (GF)

Roasted Garlic Vinaigrette

THIRD COURSE
SEASONAL SLICE OF CAKE /Qi”ﬁ
LIOMEMADE COOKIES Cater ng
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