
GARDEN DINNER MENU 
INDIVIDUALLY PACKAGED AND BOXED FOR OUTDOOR DINING

WWW.213KOSHER.CA

HORS D’HOEUVRES
Chilled puree of coconut carrot soup| lime segments + chive (v/gf)
Packaged in 125 ml harvest jars with tiny bamboo spoon tied to jar with raffia

DINNER
Packaged in a 12” 2-piece white box with raffia tie, with client’s logo or custom message on label.   
Entree presented in compostable rectangle coupe style white sugarcane plate, roll and pipette in cello bag. 
Silver plastic cutlery in brown sealed envelope, cocktail napkins in each box.  
Will include mini bamboo tong in each box for dessert self-service.

Herbed clover leaf roll| lemon garlic extra virgin olive oil pipette

Lemon rosemary grilled chicken breast (boneless)

Packaged in sugarcane white rectangle coupe (compostable)

Hand sliced| fresh mango salsa

Quinoa + green pea salad| sweet peppers| scallion| mint| orange segments| lemon shallot vinaigrette

DESSERT
Packaged on sealed white disposable platter, ready to serve  
(based on 2 pc each variety per guest plus fruit)

Lemon meringue tartlets

Rhubarb crumble tartlets

Dark chocolate ganache tartlets with chocolate dipped fresh cherry

Fresh fruit skewers (2 medium skewer each)


