
Savory Menu

Chicken Shawarma
Marinated & grilled chicken 

thighs-marinated in lemon and 
spices (cumin, coriander, turmeric, 

garlic & ginger), mirepoix lentils 
and rice, garlic roasted SYF 

broccolini, patty pan squash, & red 
pepper, raita (yogurt sauce with 
preserved lemon, parsley, mint, 

cucumber). This dish is GF. 
DF Upon Request (sub 

lemon,tahini,mint sauce)  
$20.94/ind. or $62.82/bulk

Veggie Shawarma
Marinated & roasted cauliflower 
and organic tofu-marinated in 

lemon and spices (cumin, 
coriander, turmeric, garlic), 

mirepoix lentils and rice, roasted 
broccolini, raita (dairy free yogurt 

sauce with preserved lemon, 
parsley, mint, cucumber). 

This dish is GF. 
Vegan Upon Request (sub 
lemon,tahini,mint sauce) 

$18.96/ind.  or $56.87/bulk

CCSW Dessert: “Big George” Peach Croissant Bread Pudding
Palisade “Big George” peach Croissant bread pudding with TCHO dark 

chocolate, candied pecans, caramel sauce. 
$9.62/ind. or $33.39/half hotel

Fried Rice
Long grain rice, egg, Kimchi, carrot, pea, SDG sugar snap peas, onion, 
tamari, wilted Superyard Farms turnip greens, lacquered SYF turnips. 

This dish is GF. Contains butter 
$16.98/ind. Or $50.93/bulk

Add Protein:
• Garlic Roasted Shrimp: +$7.92/ind. (9)/ +$23.77/bulk (40) 

• Shichimi Togarashi Roasted Will Bro’s Alaskan Sockeye Salmon: 
+$7.92/ind. (5oz) or +$23.77/bulk (17oz)

• Gochujang & Brown Sugar Roasted Pork Loin: +$5.66/ind (6oz) or 
+$16.98/bulk (22oz)

SDG: Sleeping Dog Garden.  SYF: Sweet Yard Farm


