
 

 

 
 

A Year and a Day 
 

Hors d’œuvres 
 

Aubergine Gratin au Sauge – paul 

Cabbage rolls stuffed with rice, vegetables and savory spices 

(Veg & non-Veg) – antoun 

Pan-seared scallops – llew 

Pulpo e pomodoro – Kirby 

Spanish tortilla w. bread & assorted Spanish cheeses – dalya 

Tequila-lime prawns – mike 

Tomato-mozzarella-basil bites with balsamic – todd 

Trois-pickle snacks – nancy 
Gravlax with pickled cucumber or sweet mustard crème fraiche 

Spicy pickled carrots 
Sweet pickled cauliflower with prociutto 

 Zombie Chow – dan  
 

Plats principaux 
 

Trio of vegetables – alyce 
Potato salad w. haricots verts, roquefort & walnuts 

Wilted spinach & chard w. onion, garlic & balsamic vinaigrette 
Gingered carrots 

Mixed greens with champagne vinaigrette – annaliza 

Salade a la Maroc (lentil and couscous) – lily 

Three-corn tamales with Leftwich's Lick-the-Bowl Picante Sauce 

(vegetarian) – david & susan 

Grilled lamb (not vegetarian) – elias 

Grilled asparagus – mike 
 

Desserts 
  

Valrhona chocolate and caramel tart – coe 

Lemon & grapfruit curd w. sugared cookies & candied lemon peel – dona 
 

 
antoun 

Dona 


