Voila Caterers

Vegetarian -Vegan-Gluten Free Menu

Cold Hors D’ Quvres

Green Gazpacho Shooters, Fire Roasted Tomatillos, Grapes, Honeydew, Jalapenos, Preserved Key
Limes, Cilantro (V,GF)

Organic Deviled Eggs, Chives, Smoked Paprika, Black Lava Salt, Grilled Asparagus (v,GF)
Organic Garden Vegetable Sliders, Baby Arugula, Shaved Grape Tomatoes, Avocado Jam (V)
Fire Roasted Tomato & Eggplant Bruschetta, Garlic Confit & Basil Oil (V)

Truffle Wild Mushroom & White Bean En Croute, Dry Sherry, *Parmesan, Thyme, Parsley (v)
Probiotic Pickled Vegetable Summer Rolls, Sweet & Spicy Duck Sauce, Soy-Ginger Dipping Sauce (V)

Chai & Chickpea Granola Bites, Honey, Pumpkin & Sunflower Seeds, Dried Raisins, Apricots & Banana
Chips, Assorted Nuts (V,GF)

Herb Marinated Mushroom Caps Stuffed with Mushroom Pate, Grated *Parmesan, Garlic Confit (v)

Sweet & Sour Pickled Garden Vegetables, Golden Beets, Green Beans, Cauliflower, Asparagus, White
Button Mushrooms (V,GF)

Watermelon Feta Skewers, Mint Leaves, Balsamic Reduction

Hot Hors D’ Quvres

Grilled Garden Vegetable Skewers & Basil Pesto (no nuts), Zucchini, Yellow Squash, Grape Tomatoes,
Red Onions (V,GF)

Roasted Eggplant Cones, Preserved Meyer Lemon Ricotta Cheese, Micro Basil, Sundried Tomato Jam
(v,GF)

Smoked Gouda Mac & Cheese Balls, White Pepper Bechamel, Cavatappi, Panko Crust (v)
Root Vegetable Latkes & Chive Sour Cream, Sweet Potato, Peruvian Purple & Idaho Potatoes (V,vv,GF)
White Cheddar Yukon Gold Potato Croquettes, Garlic Confit, Chive Sour Cream (V)

Vietnamese Summer Vegetable Mini Rolls, Peanut-Sesame Dipping Sauce & Chili Lime Dipping Sauce
(V,w,GF)

Polenta & Fontina Bites with Wild Mushroom Hash, Fresh Herbs (V,vv,GF)
Cheddar-Jalapeno Corn Drop Biscuits Bites, Cilantro Butter (v)
Crispy Tater Tots, Truffle Gruyere Cheese Fondue Dipping Sauce (v)

Tempura Cauliflower Florets, Smoked Cheddar-Jalapeno Dipping Sauce (v,GF)
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Soups
Chilled Garden Vegetable & Fresh Herb Gazpacho (V, GF)
Apple Pumpkin-Granny Smith Apples, Balsamic Reduction, Toasted Pumpkin Seeds (V, GF)
Smoked Lentil with Fire Roasted Tomatoes (V, GF)

Watercress, Basil & Mint, Curried Chickpeas, Greek Yogurt, Roasted Red Peppers (v, V,GF)
White Bean & Kale...Wild Mushroom Broth, Shaved Parmesan (v,V,GF)
Mulligatawny...Yellow Lentils, Preserved Lemon, Curry Leaves, Spices (V, GF)

Classic Minestrone...Diced Garden Vegetables, Kidney & Black Beans, Fresh Herbs, Orzo (V, Gf)

Salads

Raw Kale & Pickled Golden Beets (V, GF)
Crispy Quinoa, Shaved Shallots, Toasted Pumpkin Seeds, Red Wine Vinaigrette
Baby Spinach & Blood Orange (V)
Sesame Seeds, Seared Tofu, Red Onions, Shaved Daikon
Grilled Vegetables & Romesco with Hummus (V, GF)
Beets, Radishes, Eggplant, Squashes, Asparagus, Cauliflower, Peppers, Parsnips
Roasted Cauliflower & Truffle Wild Mushrooms (v, GF)
Baby Arugula, Toasted Sunflower Seeds, Poached Egg, Truffle Oil

Mains

Truffle Roasted Wild Mushrooms & Balsamic Cipollini Onions (V, GF)
Crispy Rosemary Polenta, Torn Radicchio, Preserved Myer Lemon
Black Bean, Lentil & Chick Pea Burgers with Rosemary Shallot Fries (V, GF)

Kale Pesto Hummus, Thick Sliced Jersey Tomato, Crisp Romaine

Classic Ratatouille over Fresh Rosemary Linguine (V)
Roasted Eggplant, Zucchini, Squash, Grape Tomatoes, Onions, Fresh Herbs, Basil Pesto & Preserved
Lemons
Grilled Vegetable Tandoori & Herb Basmati Rice (v, GF)

Ginger-Garlic Confit Yogurt Marinade, Indian Spices
Chana Saag & Basmati-Dried Fruit Fried Rice (V, GF)

Chickpeas & Spinach in Coconut Milk, Fire Roasted Tomatoes

Dessert
Chocolate Dipped Genmaicha Granola Bars with Dried Fruit (V, GF)

Medjool Dates, Cinnamon, Pumpkin Seeds, Sunflower Seeds, Maple Syrup
Coconut Rice Pudding with Toasted Pistachios (v, V, GF)
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Arborio, Coconut Cream & Milk, Shaved Sweeten Coconut, Lavender Honey
Double Chocolate Fudge Brownies (V, GF)

Toasted Almonds & Walnuts (optional)

KEY: V= Vegan
V= vegetarian
vv= vegetarian and can be modified to be vegan
GF= Gluten Free

*Can be with or without dairy



