
Catering

WINTER 2020 Prices are subject to change without notice. 

EAT TOGETHER
Our meals, ready to share. 

For your safety, we ask you to please make any food allergy or sensitivity known when placing your order. The following 
allergens are used in our kitchen and may come in contact with your dish : nuts, peanuts, soy, gluten, sesame.

GF  Suitable for a gluten-sensitive diet   N Contains nuts and/or peanuts

 

Yellow curry with vegetables, tofu and coconut milk GF    39
Spicy and creamy; sweet potato, carrot, bellpepper, tomatoes, potatoes, green beans, 
green peas, onions, raisins and tofu simmered in coconut milk with homemade curry paste, 
ginger and lemongrass. Served on rice with fresh coriander and sesame seeds. 

Tunisian stew with tomatoes, cabbage, cinnamon and turmeric GF  39
Tomatoes, cabbage, bellpeppers and chickpeas simmered with turmeric, cinnamon and a 
hint of cayenne, served on rice. 

Grilled vegetable lasagna N  42
Tomato sauce with mushrooms, onions, zucchini and bellpepper, potato cream and nutty 
parmesan. 

Mushroom and jackfruit bourguignon GF  49
Portobello, carrot, celery, tofu, red wine, croutons and parsley, served with potatoes. 

Braised tofu with sautéed vegetables GF                           39 
Tofu braised in a maple and soy sauce, marinated with lime, coriander and ginger; served 
with basmati rice and sautéed onions, bellpeppers and bok choy. 

Burrito bowl GF                           41 
The full flavour of our burrito, deconstructed  : cumin-flavoured black beans, tomatoes 
and fresh bellpepper with spicy sweet potato, jalapeño and onion mash served on rice and 
topped with guacamole, salsa, onion, avocado cream, corn mix, green onions and roasted 
bellpeppers. 

Italian-style meatballs N                           39 
Homemade with chickpeas, spinach and breadcrumbs, served with homemade pesto and 
tomato sauce, topped with nutty parmesan and seasoned with mediterranean spices. 
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Rosa salad GF    36
Our famous salad topped with chickpeas marinated with lemon confit; mixed greens, 
carrots, chickpeas, bellpepper, green onions, tomatoes, olives with thyme, guacamole, 
cucumber, banana peppers and maple-balsamic dressing. 

Caesar salad N  30
All the Caesar’s flavour, 100% plant-based; romaine lettuce, rice bacon, nutty parmesan, 
croutons and capers served with homemade Caesar dressing. 

Green salad GF  26
Mixed greens, carrots and red cabbage with maple-balsamic dressing.

Bánh mì  30
Homemade creton, marinated vegetables and fresh coriander served on a baguette. 

Tofu and sautéed vegetable wrap  30
Braised tofu and sautéed vegetables wrapped in a whole wheat tortilla. 

Seasonal vegetables GF  22
64 oz., roasted with thyme. 

Cauliflower bites GF  28
64 oz., served with BBQ sauce. 

White basmati rice GF  16
64 oz.

Simmered black beans GF  19
64 oz.

Mashed sweet potatoes and jalapeños GF  22
64 oz.

Corn chips and homemade salsa GF  12
32 oz. of organic corn chips, 10 oz. of homemade salsa.  

Homemade guacamole GF  12
10 oz.

Olives marinated with thyme GF  12
10 oz. 

by our pastry chef!

Whole pie  45
10 servings. 

Single serving  5.5 
                                
Chocolate caramel pie N                                                     
Salted caramel, cognac, pecans and puffy rice. 

Lime pie with small meringues  
Graham crust and raspberry sauce.

Seasonal pie 


