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A Spice of Life



Pork Banh Mi | lemongrass pork loin | french baguette | red cabbage | pickled
carrot sticks | cilantro | jalapeno | cucumbers | kewpie mayo | korean coleslaw I
house-made potato chips
sub grilled tofu

Ancient Grains & Chicken Bowl  | quinoa | mixed greens | yams| pumpkin
seeds | grilled chicken breasts | blueberry balsamic gastrique |  bread & butter
 sub grilled tofu 

Lemongrass Chicken Bowl | quinoa | lemongrass chicken| fresh seasonal fruit
| fennel | mixed greens | roasted citrus vinaigrette | naan 
sub grilled tofu

Taco Salad | corn tortilla strips | beef & bean chili | lettuce | jack & cheddar |
corn | tomatoes | radishes | chipotle ranch dressing
sub black beans

Southwest Grilled Chicken | chimichurri & marinated cherry tomatoes | 
sweet pea and corn succotash | garden salad | bread & butter 
sub roasted cauliflower steak

Chicken Souvlaki Wrap | marinated chicken thighs | diced tomatoes |
cucumbers | pickled red onions | romaine | tzatziki |
flatbread | orzo salad with lemon vinaigrette 
sub sauteed mushrooms

Pork Bulgogi Rice Bowl | basmati rice | gochujang marinated pork shoulder |
onions | carrots | cashews | korean coleslaw
sub impossible meat
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Roasted Cauliflower Steak | caper bagna cauda | tuscan kale salad |
grilled summer squash | toasted farro pilaf

Chickpea Masala | grilled naan | basmati rice | cilantro chutney | yogurt |
indian cucumber salad 

Roasted Chicken Caprese | lemon herb jus | assorted rustic bread and
butter | garden salad with champagne vinaigrette | grilled asparagus
(served room temperature) | wild rice pilaf

Seared Ahi Tuna Bowl | ahi tuna | jasmine rice | cilantro | cabbage |
radish | cucumber | carrots | edamame | limes | peanut sauce  sub grilled
tofu

Chicken Fajitas | elote salad | sauteed bell peppers & onions | black bean
rice | cheddar jack cheese | guacamole | sour cream | diced tomatoes |
lettuce |warm flour tortillas | house-made corn chips | pico de gallo 
 +add fajita steak for $5

Italian Sub | italian sausage | provolone | onions | peppers | pepperoncini |
marinara | hoagie roll | caesar salad | house-made potato chips  sub vegan
meatballs

Carnitas Street Tacos | pork carnitas | jalapeno crema | spicy corn &
radish relish | cilantro | flour tortillas | elote salad | house-made corn chips
& pico de gallo  sub jackfruit

Whiskey Grilled Flank Steak | whiskey mustard demi-glace | bread &
butter | arugula salad with toasted almonds, goat cheese with champagne
vinaigrette | citrus roasted baby carrots | buttermilk mashed potatoes
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Lemonade 

Freshly Brewed Ice Tea | lemons | sweeteners

Assorted Soda | coke | diet coke | sprite | dr pepper

Canned Water

Fruit Infused Water

Assorted Sparkling Water | la croix

Assorted Celestial Seasonings Teas | lemon | honey |
sweeteners 

Organic Ozo House Blend Coffee | regular or decaf |
cream| sweeteners

Hot Apple Cider | orange & cinnamon stick garnish

Hot Chocolate

COLD BEVERAGES

HOT BEVERAGES

Hot Chocolate Bar | whipped cream |
chocolate shavings | mini marshmallows |
flavored syrups (vanilla| hazelnut| peppermint)
| cream | sweeteners

Coffee Bar | ozo regular house blend |
whipped cream | chocolate shavings | chocolate
covered espresso beans | flavored syrups
(vanilla | hazelnut | cream | sweeteners

Beverages Beverage 
Stations
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Desserts
Chef’s Choice Cookies & Brownies 

Chefs Choice Cookies 

Lemon Bars 

Gluten Free Chocolate Chip Cookies
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