
VEGETARIAN



Vegetarian Menu
Includes: Coffee & Tea Service 
*Each Additional Menu Options Selection Shall Incur a Plate Fee 

GRILLED SOY ‘CHICKEN’ OR PAN FRIED SOY ‘CHICKEN’ CUTLETS
Selection of Soy ‘Chicken’, Herb Roasted Potatoes, Seasonal Mixed Vegetables and Roasted Tomato Basil Caper Relish

STUFFED BELL PEPPER
Bell Pepper, stuffed with Red Rice Pilaf & Pulled Oat Protein Crumble, served with a Spiced Tomato Sauce

BUTTERNUT SQUASH RAVIOLI
Butternut Squash Ravioli, Brown Butter, Toasted Almonds and Sautéed Mixed Vegetables 

FOUR CHEESE LASAGNA ROULADE
Four Cheese Lasagna Roulade served on a bed of Ratatouille

JACKFRUIT CAKE & SPINACH FALAFEL
Jackfruit Cake & Spinach Falafel plated on a bed of Sautéed Greens with Mushrooms, Cannellini Beans and Red Peppers,
served with a Red Pepper Vinaigrette

CHILI CHEESE RELLENO 
Chile Cheese Relleno with Green Tomatillo Sauce, Smoky Smashed Black Beans and Spanish Style Red Rice

VEGETABLE JAMBALAYA 
Mixed Vegetable Jambalaya with Steamed Basmati Rice

BEAN & BARLEY STEW 
Savory Mixed Beans, Vegetables, Potatoes and Barley Stew

FAVA BEAN & POLENTA 
Fava Bean, Grilled Polenta and Sautéed Mixed Greens in a rich Tomato Basil Sauce

LENTIL & VEGETABLE HOT POT
Green Lentils and Mixed Vegetable Hot Pot with Steamed Jasmine Rice 

QUINOA CHICKPEA CAKES 
Quinoa Chickpea Cakes, Sautéed Baby Kale, drizzled with a Fire Roasted Red Pepper Coulis

EGGPLANT RATATOUILLE ROULADE
Grilled Italian Eggplant wrapped around Lightly Sautéed Vegetables, drizzled with Yellow Pepper Coulis

ROASTED MIXED VEGETABLE & LENTIL LASAGNA
Vegetable and Lentil layered into a Savory Lasagna 

STUFFED PORTOBELLO
Grilled Stuffed Portobello Mushroom with Tri-Color Quinoa Herbs and Hummus on a bed of Mixed Vegetables, drizzled with
Roasted Red Pepper Vinaigrette 

CURRY VEGETABLE STIR-FRY with FABLE MUSHROOM PROTEIN   
Stir Fried Vegetable and Mushroom Protein in a Sweet and Spicy Coconut Milk Curry Sauce with Ginger Scented Jasmine Rice

GRILLED NAKED EGGPLANT PARMESAN
Grilled Eggplant Slices, layered with Sautéed Mixed Greens, resting on Steamed Broccolini, finished with Mozzarella Cheese
and a Veggie Bolognese Sauce

*All Menus are Subject to an Administrative Charge Fee and Applicable Sales Tax. Prices and Menu Item Availability are Subject to Change. 
Please Consult your Convention Service Coordinator for More Information.
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