
STEREOPHONIC
March 25, 2026

FIRST COURSE
Lentil Sun-Dried Tomato Soup

Pesto Cream Drizzle
Rosemary Focaccia

Can be prepared Dairy Free

SECOND COURSE
Mista Salad

Radicchio, Greens, Tomato, Cucumber
Artichokes, Salami, Provolone

Champagne Vinaigrette
Can be prepared Dairy Free & Vegetarian

ENTREE COURSE OPTIONS
Rigatoni

Fennel Sausage, Spinach, Hot Peppers
Pomodoro Rosa

Can be prepared Dairy Free & Vegetarian

Harissa Tomato French Cut Chicken
Roasted Green Beans
Yellow Basmati Rice

Gluten & Dairy Free

Salmon Piccata
Garlic Broccolini

Tater Tots
Caper Lemon Sauce

Gluten Free

DESSERT
Chocolate Mousse Tart

Whipped Cream
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