
 

 
ROTARY DINNER  

2017 
 

APPETIZERS 
Fresh Baked Bread  

With carrot-tahini spread 
 

Ravens Sushi Roll 
Brown rice, fresh vegetables, braised tofu 

 
Choice of SALADS 
Garden Salad 

Garden greens, red onion, cucumber, radish, carrot, red cabbage,  
Pumpkin & sunflower seeds, cashew ranch dressing 

 

Kale & Verjus Salad 
Massaged kale with avocado Verjus vinaigrette, topped with  

Cauliflower ceviche and avocado tartare 
 

Choice of ENTRÉES 
Thai Red Curry 

Mixed vegetables and tofu, red curry sauce, turmeric brown rice 
 

Ravioli  
Spinach and herb ricotta ravioli, garlic caper marinara,  

Wilted garden greens, parmesan ‘cheese’ 
 

Ravens Enchiladas  
Two soaked tortillas filled with grilled portobello mushroom, rice,  

cashew cheese, Roasted chili, with shredded lettuce, avocado, salsa fresca. 
 Served with achiote rice and pinto beans 

 
DESSERT 

Mint Chocolate Ganache Tart 
With almond and hazelnut crust 

 

 
Please notify us of any food allergies or preferences 

 
Real Organic Cuisine Conscientiously Prepared 

Jeff Stanford – Executive Chef  | Sadhana Berkow – Creative Director 
 


