Fusion Menu #2

Sides

Green Beans with Sesame: Sautee green beans lightly seasoned with garlic, salt and tossed with
sesame seeds.

Yam Salad: Cooked yams tossed with garlic, olive oil, red onions and fresh parsley.
Roasted Potatoes: Oven Roasted Potatoes seasoned with paprika, olive oll, garlic and parsley.

Spanish Tortilla: Slowly cooked potatoes, caramelized onions and eggs cooked into a frittata style
omelet that can be enjoyed for breakfast, lunch or dinner.

Second Course (Choice of One)

Quinoa and Turkey Stuffed Peppers- Bell peppers stuffed with a mix of quinoa, ground turkey,
herbs and topped with cheese.

Black Bean Soup: Black bean soup seasoned with bacon, cumin, coriander, garlic and fresh
cilantro.

Pumpkin Soup- Made with pumpkin, cream, ginger, garlic.

Cauliflower Rice- Mock rice made of cauliflower seasoned with onions, butter, and garlic.

Third Course (Choice of One)
Garlic Rosemary Chicken: Roasted chicken seasoned with rosemary and garlic.

Skirt Steak with Chimichurri: Marinated skirt steak grilled/sauté served with an Argentine
Chimichurri Sauce.

Turkey Lodaf: Lean turkey loaf made with ground turkey, bread crumbs, vegetables
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