ASPICE * LIFE

catering+events

FARM 1 TABLE

on—_yg—
MENU

JULY 2011
RoASTED CORN BISQUE

GREEK P1ZZA
Grilled Flatbread with Cucumber Yogurt, Marinated Eggplant,
Baby Tomato, Spinach and Basil

CHIOGGA BEET AND ARUGULA SALAD
with Housemade Red Wine Vinaigrette

No PASTA LLASAGNA

House Made Ricotta and Tomato Pomodoro Layered with
Roasted Ribbons of Zucchini, Swiss Chard and Hand Made Fresh Mozzarella

HoNEY FENNEL ROASTED FREE RANGE CHICKEN
With Kohlrabi, Red Pepper and Carrot Slaw

CHERRY CLAFOUTIS
Layered Cake with Fresh Cherries

A FRESH APPROACH To A MEMORABLE EVENT
303.443.4049 | www.aspiceoflife.com



