
Third Annual

Fall Luncheon

MENU 

Select one of the entree options below to choose with 
registration: 

Grilled Chicken Salad 

Spring greens grilled chicken, spun beets, carrots, Easter radish, 

sunflower seeds, sherry vinaigrette

(gluten-free, dairy-free)

OR

Moroccan Salad

Fresh greens, quinoa, roasted carrot and cauliflower, dried apricot,

hazelnuts, red onion, lemon cumin vinaigrette

(vegan, gluten-free, dairy-free, dressing has 1/256 sugar)

Fresh Macrina Bakery potato rolls. 

Dessert: Sacher Torte Chocolate cake topped with chocolate ganache

(gluten-free, vegetarian) 

Dietary Restrictions: We made every effort to offer options that would 

accommodate many dietary restrictions. We hope you can understand that menu 

adjustments are not always possible.

Starbucks regular, decaf & Tazo teas served. 




