ACCOMPANIMENTS

* Lemon Cons Conus

* Taboulleh — Moroccan Wheat Salad with Lemon, Tomato, Cucumber & Mint

* Wild & White Rice with Mirepoix 1 egetables

*Black Forbidden Rice

*1egetarian or Pork Fried Rice

* Witd Mushroom Risotto

* Vegetable Risotto

* Tortellini robed in a subtle Nutmeg, Cream & Parmesan Sauce

* Rosemary, Garlic or Sage Mashed Potatoes

* Scalloped Potatoes layered with Bechamel & Sliced Onions

* Roasted New Potatoes with Rosemary Garlic Olive Oil

* Penne Pasta with Infused Olive Oil & Gremolata (Parsley, Lemon Zest, Scallions & Garlic)
* Fusilli Pasta with Roasted Red Peppers, Gorgonzgola & Fresh Spinach

* Orzo Pasta with Almonds, Parsley & Dried Cranberries in a Soy Honey Dressing
* Baked Acorn Squash with Brown Sugar & Rosemary

* Roasted Sweet Potatoes, Onions, Potatoes & Garlic seasoned with Sage & Thyme
* Grilled Vegetable Platter finished with a light Garlic Olive Ol

* Spring Asparagus steamed with Lemon Zest

* Grilled Tomatoes topped with Brie or Parmesan Cheese & Parsley

* Steamed Broceoli & Canliflower finished with Lemon Butter

* Steamed Spinach with Garlie

* Zucchini, Tomato & Onion Ratatouille sauteed in Garlic Butter

* Curried Canliflower, Potatoes & Peas

* Pan Seared 1ong Beans
Please Ask for Additional Ideas
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