Inn of the Seventh Ray

Here: Photo of Brie

Titled: Melted brie with Caramelized Walnuts and Grapes, served with Baguette

Organic Raw Food Menu

Canape 

Macademia “Cheese” with Ginger Sesame Flax Crackers 

Soup 

Marrocian Squash with Agave, Raw Curry Field 

Greens 

Micro Greens with Strawberry Cinnamon Vinaigrett and fresh Organic Herbs 

Appetizer 

Zucchini Rolotini with Heirloom Tomato and 12 year Balsamic Entrée 
Pad Thai with Saffron Coconut Noodles, Almond Chili Sauce and green Mango Salad 

Dessert 

Carob Ganache in Cinnamon with a powdered Pistachio crust and cubed Mango

Hors d’oeuvres

Goat Cheese with Walnuts, Herbs and Olives on Endive
•
Mushrooms with Spinach
and Herb Filling
•
Mushrooms with Turkey
Sausage Filling
•
Eggplant Caviar on Roasted Peppers & Crustini
•
Zucchini Bites with Fresh Tomato Basil Sauce
•
Apples, Roasted Beets  and Fennel Seeds with Curry Oil (Spoon presentation)
•
Chicken or Shrimp filled Wraps
•
Salmon Reillette with French Dill Sauce on Cucumber Disc
•
Portobella Mushroom with an Organic Apricot Sauce and Feta Cheese
•
Stuffed Zucchini with Eggplant Caviar
•
Latkes Pancakes with Apples & Sour Cream
•
Hummus, Lox and Cheese with Assorted Crackers
•
Seasonal Fresh Fruit Platter with Berry Wine . Choice of Yogurt Sauce or Real Whipped Cream
•
Skewered Grilled Vegetables with Red Pepper Sauce
•
Melted Round of Brie Cheese, with Grapes, Roasted Walnuts, Maple Syrup and French Bread

Tray Passed
Coconut Fried Shrimp in an
Spicy Tangerine Sauce
•
Millet Stuffed Grape Leaves with Yogurt Cucumber
•
Baked Brie in Roasted Garlic - Sun Dried Tomato Tapenade on Crostini
•
Sushi Rolls with Umeboshi Plum Paste stuffed with Vegetables
•
Tomato Romesco Bruschetta with Red Onions and Balsamic Glaze
•
Chestnut Risotto Cakes and Wild  Mushrooms andBrandied Cherry Sauce

•
Chicken and Pineapple Teriyaki on skewers
•
Swedish Turkey or Swedish Meatballs with a pesto or marinara sauce
•
Chicken Satay with a Thai Peanut Sauce
•
Barbequed Oriental Shrimp and Red Bell Peppers on skewers with a Mint Sauce
•
Smoked Salmon with Salmon Caviar and Creme Fraiche
Salads
Apple-Potato Salad with Dijon Mustard and Indian Curry
•
Bok Choy with Nuts, Raisins, Arame and Feta Cheese
•
Caesar Salad with your choice of Traditional or Vegan Caesar Dressing
•
Organic Baby Field Greens in a Lemon Thyme Vinaigrette
Belgium Endive with Gorganzola Cheese, Toasted Walnuts and Apple
with Orange Champagne Vinaigrette
•
Roasted Golden Beets with Cucumber, Celery in a Horseradish Creme Fraiche
•
Baby Field Greens with Mulled Cider Vinaigrette, Fresh Apples and Black Walnuts
•
Buckwheat Noodles and Swiss Chard served in a Umeboshi Plum Sauce
•
Spinach and Feta Cheese with Garlic Caper Dressing
•
Marinated Eggplant with Red Peppers and Herbs
•
Pasta and Seafood tossed in Tarragon Dressing
•
Broccoli, Roasted Peppers and Sesame Seeds
Accompaniments
Organic Steamed Baby Vegetables
•
Parsnip Puree with Marscapone Cheese
•
Grilled Asparagus Olive Oil, Lemon Zest, Sea Salt & Balsamic Glacé
•
Roasted Yukon Gold Potatoes with Fresh Rosemary and Garlic
•
Organic Brown and Wild Rice with an Herbed Wine Sauce
•
Lentils with Roasted Tomatoes
•
Pearls of Mediterranean Couscous
•
Cavattappi Pasta with Butter and Chopped Herbs
•
Truffle Whipped Potatoes
Entrées
Broccoli Almond Quiche
Spinach Noodles, Spinach, Walnuts, Sun-Dried Tomatoes and Mushrooms in a Light Cream Sauce
Crab Quiche
Seitan Stir Fry with Olives, Zucchini and Sun-Dried Tomatoes
Creamy Polenta
with Baby Spinach, Wild Mushroom
and Mascarpone Cheese
Roasted Vegan Duck
Bing Cherry Sauce

Vegetarian Lasagna 

with Three Fillings and Fresh Basil

Ask our creative Chef to create a special dish for you
