
The Sequoia Kitchen

Fragrant Herbs and Refreshing
[Instagram Inspiration]

Mediterranean Fare Menu

Beverage on the Table:

Lemonade your choice of flavor, raspberry,
strawberry, or cucumber mint

Passed in a Bamboo Cup, two appetizers:

Fresh made dolmas, tender grape leaves stuffed with seasoned rice and spices

Hummus, and baba ganoush served with naan

Mains, choose two:

Greek style chicken with dry rub spices slow roasted till tender, bone in thighs

Lamb meatballs, seasoned ground lamb meatballs with a tzatziki mint dipping sauce

Lemon oregano tilapia, baked white fish with a light panko lemon zested oregano
crust, fresh lemon wedges

Zucchini Boats, spears of organic zucchini roasted with a tasty greek inspired filling

Eggplant steaks baked with a cherry tomato, olive tapenade

Sides, choose two:

Salad, choose one as the plated salad:

Mediterranean orzo salad, with cherry tomato halves, fresh parsley, toasted pine
nuts, feta and sundried tomatoes, tossed in a lemon vinaigrette (quinoa or couscous
can replace pasta)

Eggplants spears roasted and topped with a greek yogurt sauce and fresh pom seeds
Cucumber tomato relish, red onion, fresh cucumbers and tomatoes in a light
vinaigrette

Chopped style greek salad, romaine, tomato, kalamatas, red onion, cucumber, and
pepperoncini with a light olive oil vinaigrette

Roasted red potato with garlic, and herbs

Green beans and cherry tomato salad, fresh green beans, roasted garlic, cherry
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tomato halves tossed in a savory herbed dressing

Greek style Penne pasta, artichokes, parsley, kalamatas and cherry tomatoes tossed
in a lemon olive oil vinaigrette

Marinated salad, fresh cauliflower tops, broccoli crowns, cherry toms and whole
cremini mushrooms, marinated in a savory house dressing

Spring Greens with feta, pickled red onion, kalamatas, and artichoke bites, with
chickpeas and tahini dressing

Grilled Vegetable platter with zucchini, yellow squash, red onions, eggplant and red
bell pepper

Dessert, choose one:

Lemon bars

Baklava

Most menu items can be made gluten free, some vegan. All items can be
adjusted to reflect your tastes and preferences. Served buffet style, staffed
and replenished as needed.


