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Standard Hors D'Oeuvres Service

Full Moon Resort's superb Standard Hors D' oeuvres Service onsists of a choice of two served
(passd) items and one self servicetable

SERVED
Choux Puff Pastry
Suffed with choice of warm duck confit (slow roasted duck) andfigs
or mushrooms and loganberry

Asian Spring Rolls
Fill ed with Napacabbage, peppers, onons (vegetarian)
or added roasted duwck, served with swee chili dipping sauce

Catskill Rolls
Swshi ricerollsfilled with roasted tomato, galic and pne nuts,
rolled in swed basil chiffonace

Sesame Rolls
Swed sushi ricefilled with chives, soba noodle and gngered carrot,
rolled in black and white roasted seals

Phyllo Strudel Purses
Fill ed with patabella, buttered leels and bleu cheese

Grill ed Flatbread Menu
Tiny, rustic glices of fresh cracked-pepper grill ed flatbread,
topped with choice of one of the following seledions:
* Brie, green appes andthyme
* Chewe, fresh dll andartichoke
* Fresh mozzarella, roma tomato andbasil | eaves

SELF SERVICE TABLES
Cheese Table
An artful arrangement of both local and imported cheeses such as, but nat limited to, farmhouse
cheddar, chewe, swiss port winerolled in herbs and Roquefort blue.
To accompany these fine dieeses will be apple wedges, grapes, Dijon mustard,
hat pepper jelly and an asortment of biscuits and water crackers

Vegetable Crudite Table
A colorful arrangement of fresh, crisp seasond vegetables sich as broccoli, grape tomatoes, carr ots,
radishes, celery and cauliflower, aswell as par-boil ed fingerling paatoes and a choice of cucumber
and dll, roasted galic or chef’' s creamy horseradish dp

Tuscany Table
Large, thin slices of fresh mozzarell a layered with juicy slices of Roma tomato andfresh basil
chiffonacke (ribban-cut), presented with a heaping basket of crispy, baked bruschetta, driz4ed with
garlic-infused dive oil and sea salt



Standard Dinner Menu

Full Moon'sdistinctive Standard Dinner menu
offers a choice of two entrees, two sides, one bread, acne salad and buff et dessert.

MAIN ENTREES
Salmon Platter
Fresh fil ets broil ed with finely chopped herbs, white wine, and preserved lemon

Tuna and Shrimp Skewers
Swshi-grade tuna, jumbo shrimp, peppers, cherry tomatoes, button mushrooms
andred onions, marinated andgrill ed

Stuffed Chicken
Natural chicken breasts stuffed with fire roasted peppers, baly spinach,
marinated patabellas and Artichoke hearts

Miso-Soy Salmon
Srips of fresh salmon skewered andmarinated in miso, soy, garlic
andsesame oil, grilled and finished with horey

Balsamic London Broil
Chaice-cut dlices of London Broil marinated in aged balsamic vinegar,
served with horey caramelized red onon, @op fresh dandelion greens

Stuffed Pork Loin
Whoale pork loin stuffed with chorizo and spinach bread filli ng,
dliced andserved with grilled green appes

VEGETARIAN ENTREES
Tofu and Tempeh Skewers
Fresh arganic tofu andtempeh, eggdant andcherry tomatoes grill ed
andfinished with tangy balsamic reduction syrup

Miso-Soy Marinated Tofu
Miso-soy marinated organic tofu “ lolypop® skewers dusted in sesame
and gill ed crisp served with sweet chili sauce

Roasted Red Pepper
Roasted red pepper stuffed with dced arganic tofu, dack beans, swed corn kernels,
bruoise of red orions and finished with southwest seasoning



SIDES
Pasta Platter
Farfall e Pasta tossed with roasted red peppers, spinach, thin-sliced oven dried tomato, artichokes, red
onion andasiago cheese

Mixed Vegetable Grill
Fresh zucchini, squash, eggpant, asparagus, fennel, red pepper, marinated red orion
and appes grill ed andfinished with fresh herbs and pomegranate molasss

ThreePotato Melange
Yukon, red andPeruvian Hue spuds chopped small androasted in virgin diveoil androsemary

Wild Rice Salad
Al dente grains of wild and aiental rice tossed with vegetable brunase’ (small, diced)
served with macadamia nut vinaigrette

Arborio and Mushrooms Cakes
Large grain Italian rice served with cremini mushroom andtruffle (made with vegetabl e stock)

SALADS
Baby Spinach Salad
Baby spinach, roasted red onons, canded pecns, dried cranbkerries
andcrumbled goa cheese tossed with araspberry inaigrette

California Salad
Sping geastossed with white andred grapes, hame made garlic aoutons,
and bdsamic vnaigrette.

BREADS
Fresh Bread
Freshly baked breads sich astraditiond French baguettes, bialy bread
and Pain Normande (Chef’ s choice)

Fresh Grill ed Flat Bread
Handrolled andgrill ed thin and crisp. This classc flat bread isa light
accompanment to grill ed food and cheeses

DESSERTS
Presented at the Coffed Tea Buffet after Dinner

Fresh Fruit Platter
Beautifully displayed seasond fruits such as grapes, starfruit, strawberries, blueberries
and backberries accompanied by chef’s own caramel dip andcenterpiece
Served with lady finger sugar cookie

Espresso Profiteroles
Puffs of pastry filled with cinnamon custard, scented of espresso
andtopped with chocolate ganache



Premium Menu Upgrades
The Premium Menus are offered as an optional upgrade from the Standard menus.
Full Moon uses only the freshest (seasonally avail able) locally grown and/or
organic vegetablesin premium menu seledions.

PREMI UM HORS D'OEUVRES SERVICE
The Premium Hors D'oeuvres grviceincludes a choice of two served (passed)
and one self servicetable.

SERVED HORS D'OEUVRES

Buckwheat Blinis
Suffed with choice of homemade Wild King Samon Gravlax or Sewuga caviar
with choice of Dill cream cheese or caper creme fraiche toppings

Crostini of Chevre
Thin dlices of toasted French Baguette with crumbled goat cheese, red onion confit
andfresh thyme

Truffled Asparagus en Croute
Tender spears of asparagus scented with white truffle oil and wrapped in aflakeypuff pastry.

Petit Quiches
Tiny quiche tarts fill ed with cheese, ham, spinach, chiveandroasted red peppers

Shaved Kobe Carpacdo
Pan seared tenderloin of Kobe beef dliced thin and served ontoast points
with aroasted shallot aioli, baby greens and parmesan tuill es

Chicken Satay
Skewered tenders of FreeRange Organc Chicken brushed with a Thai peanu sauce
and duwsted with crushed peanus

Tuna Sashimi
Pepper seared ah tunaloin served on keds of sushi riceand diz4ed
with poreu sauce andfresh gnger sprouts.

Tempura Shrimp Roll
Batter dipped tiger prawn shrimps roll ed in sushi ricewith slices of avocado, red pepper and pickied
ginger with aspicy aioli

PREMIUM SELF SERVICE TABLES

Premium Cheese Display
An artful arrangement of both local and imported cheeses auch as Grafton white cheddar, local
chewerolled in herbs, Manchego, Boursin, Gorganzola andSwisslace. To accompary these fine
cheeses will be apple wedges, grapes, Dijon mustard, hot pepper jelly
and an asortment of biscuits and water cracke's.



Catskill Provincial
A beautiful offering d the best produce and meats within a dg/'strip. Fresh baked baguette, smoked
trout, chewre', heirloom tomato salad, corn relish, local preserves, mustards and jams, grill ed and
truffled pears and apges, seasonal grapes (such as Concord),
roasted baby bedsin maple andfarm-raised ostrich roulade.

Hors D'oeuvres A ‘Point
A classc arrangement of French style. small brioche French toasts with warm duck confit and port
wine reduction, pckled baby carrots, truffled haricot vert, terrine of salmon, asparagus, chewe and
watercress with Dijon, brie in puff pastry with Concord compote
and had-bailed eggs with minced tarragon.

Heirloom Tomato Platter
Fresh marinated mozzrell a knots and slices layered with juicy slices of locally grown heirloom
tomatoes, fresh basil chiffonade, presented with a heaping basket of crispy, baked bruschetta, a duo d
roasted garlic and divetapenades, infused dive oil andsea salt.

Premium Dinner Menu

Full Moon's Premium Dinner Menu
offers an exceptional choiceof two entrees, two sides, one bread, me salad
and one self servicedessert.
Premium dinners are avail able with Plated Serviceonly.

ENTREES
Almond Crusted Red Snapper
Chilean Red Snaper dusted with sliced dmonds andtopped
with aydlow tomato chutneyandfresh herbs

Pacific Halibut
Pan seared fil ets of Pacific Halibut topped with grill ed pneappde mango relish
and bdack bean puee

Boursin Crusted Lamb Racks
Colorado Lamb Racks crusted with baursin cheese and finished
with atawny port demi glaceand Crispy Leels

Bacon Wrapped Pork Tenderloin
Pork Tenderloin wrapped in apgple wood bacon, finished with a seasonal relish
and a [ear essnce sauce

Veal Tournedos
Tender medalli ons of GrassFed Veal sautéed with fresh herbs, white wine, lemon, aarlic
andserved ona bed of roasted fennel ontop d toast rounds

Stuffed Quiall
North American Quail stuffed with prosciutto, granny smith apples, chestnuts
andfinished with aCalvadcs pan gaze



Broiled Lobster Tails
Fresh Rock Lobster Tails broiled with gnger-lime butter

Roasted Muscovi Duck
FreeRange Duck Breasts and confit slow roasted with logankerries, cherries andcranberries and
finished with a lrandy pan jus

Pepper Encrusted Filet Mignon
Black Angus Filet Mignon dsted with amelange of peppers
andfinished with aCaribbean rum sauce

VEGETARIAN ENTREES
Eggdant Roulades
Thin glices of Japanese Eggdant breaded andstuffed with tofu, slow roasted tomatoes, roasted garlic
andfresh herbs. Finished with a basil and saffron &aoli

Fresh Corn Tamales
Sone Ground Masa thickened with black beans and pdlano peppers in banana leaves
with atomatill o salsa and avocado puee

Spinach and Roasted Pepper Timbale
A beautiful molded timbale with layers of organic tofu, crimson lentil s,
roasted ydlow peppers , cous cous and spinach.

Mushroom Tartlets
A quiche with Wild Mushrooms, asparagus tips, caramelized Vidalia onions
andcooked in tart shellswith fresh herbs and goat cheese

Autumn Tian

A savory combination of butternut squash, bartlett pears, dried cranberries andcherriestossd in
pure maple syrup andfinished in acasserole dish with chopped pecans

PREMIUM SIDES

Snap Peas and Carrot Medley
with carameli zed cioppdini onions

Truffled Fingerling Potatoes
Carved fingerling potatoes tossed with truffle oil andfresh herbs

Apple Scented Potato Pancakes
Pan-fried shaved yukon gold pdatoes sented with Fuji apde

Sundried Tomato Orzo Pil af
Varieties of sundried ydl ow andred tomatoes tossed
with fresh arzo, diced zucchini and Greek oregano



Spring Vegetable Ragout
Heirloom beans, zucchini, paty pan sguash, local sweet corn braised
with plum tomatoes andfresh herbs

Au Gratin Potatoes
Traditional scalloped potatoes finished with choice of Chewe or Grafton Cheddar Cheese

Grilled Duo of Asparagus
Seasondly avail able duo of white andclassc asparagus drizzles
with mountain pepperberry oil and fresh herbs

Seasonal Baby Vegetable Medleys
Ask your Chef for seasonal choices

SALADS
Sdadsinclude locally grown organic lettuces and vegetables

Heirloom Tomato Salad
Zebra, gum, and ydl ow tomatoes drizzled with garlic infused diveail
and aged balsamic vinegar reduction

FriseeSalad
Friseetossed with canded almond dlices, poached pears, farmhouse cheddar
andfinished with aport vinaigrette

Seasonal Greens
A fresh mixed salad of organc meslun, mizuna, radicchio, ard arugua, topped with panegranae
vinaigrette

Belgium Endive Salad
Fresh Belgiumendive, apde aisp, toasted walnut , herbed chewe
andfinished with asherry vinaigrette

PREMIUM BREADS
HoneyBrioche
Clasgcal brioche bread with acrispy brown crust and soft interior
shaped into longloafs with alight horey taste

Foccacia
Large hand shaped Italianflat bread driz4aed with your choice of olive all,
rosemary, roasted tomatoes, caramelized onions andsliced dives

Hand Formed Grissni
Beautiful twelveto eighteen inch breadsticks, crunchy exerior with soft chewy interior.
Rolled in herbs, sesame and dried spices

Multi Grain Rolls
Organic whae grain rollswith acrunchy exerior with asoft center



DESERTS
Self Servicedessert is presented at the affee/tea bufet following Dinner

Fresh Fruit Platter
Beautifully displayed seasond fruits such as grapes, starfruit, strawberries, blueberries
and backberries accompanied by chef's own caramel dip andcenterpiece
Served with Chef's choice home made @okie of the day

Fondue of Chocolates
A savory combination d white and semi swee chocolate fondue
with cubes of pound cake, strawberries and pneapde wedges

Assortment of Individual Cheesecakes
A bourtiful display of mini cheesecakes with the following toppngs: strawberry,
pineappde-coconu, chocolate-kahlua and raspberry-keyli me

Chocolateer Table
A beautiful display of Full Mooris chocolate decadence Varieties of semi-swed and dark chocolate
truffles, pirouettes, carmel turtles andflourless chocolate pates

Premium Served Dessrt Menu

Premium Served Dessrts offer a splendid upgrade from either
the Standard or the Premium Menus.

Strawberry Shortcake Parfait
Layers of strawberry pound cake, marinated strawberries
andwhipped cream accent a perfed sumner night.

Passon Fruit Tartlet
A duo d Passon fruit custards swirled in tart shell s and finished
with glices of fresh mango, kiwi andtangerines

Chocolate Covered Strawberries
Abundan strawberries hand dpped in organc dutch chocolate.

Pineappe Upside Down Cakes
A miniature variation d the dassic rum glazed cake



Country Barbegque Menu
Full Moon Resort's Country Barbeque is served buffet style.

ENTREES

Asian Barbequed Chicken
Grilled naural chicken basted in aginger scalli on chili sauce

Tofu and Tempeh Skewers

Fresh arganic tofu andgarden vegetable tempeh skewers layered with eggplant and cherry tomatoes,
grilled ard finished with tangy balsamic reduction syrup.

SIDESAND SALADS

Pasta Salad
Penne pasta salad with brunase vegetables and herbs, tossed with azesty Italian dessng
andtopped with thin-sliced pecorino romanocheese

Corn On The Cob
Fresh sweet corn ssmnered in whole milk and hutter

Fresh Garden Salad
Fresh Romaine and | ceberg tossed with cucumber s, tomatoes, shaved onions and shredded carrots
served with buttermilk ranch dressing

DESSERT

Homemade fudge brownies and Chef's choice of fresh watermelon slices or
Chef's sasond fruit cobbler



Gourmet Barbeque Menu

The Gourmet Barbeque is srved buffet-style and consists of choice of two entrees, two sides, one
salad, me bread, and one des=ert. Substitutions from the Country BBQ may be made.

ENTREES

Bonein Natural Chicken
Bone-in naural chicken, basted in stone-groundmustard barbeque sauce

Marinated London Broll
Whole London broil marinated in GuinnessSout, grilled mediumrare
andserved diced thin

BBQ Baby Back Ribs
Sow roasted ribs with a honey and molasses barbeque sauce

Smokehouse Pull ed Pork
Smokehouse pulled pak shouder simmnrered for hours in a geen pepper mole sauce

German Bratwurst and Knatwurst
Grill ed German bratwur st and Knatwurst served with stone groundmustard andsauer kraut

Ginger Soy Kebabs
Ginger soy glazed chicken or bed kebals

VEGETARIAN ENTREES

Grill ed Portabell as Burger
Large portabella capsin bdsamic, accompanied by red peppers andmelted Fontina cheese

Tofu Brochetta
Organic tofu, bedsteak tomatoes, zucchini andeggplant marinated in a miso-orange vinaigrette and
gilled andserved on Foccacia bread

Homemade Vegetarian Burgers
Chef's Homemade Vegetarian Burgers are served on Kaiser Rollswith a duoof spedalty kecchups
andsauces



GOURMET SIDES

Chef' s Potatoes
Oven Roasted in jackes, with Sar Cream and Chives

Greens and Bacon
Braised Collard Greens with Snoked Bacon

Corn On The Cob
Grill ed corn onthe @b, in husk, with gnger butter

Baked Beans
Kettle Cooked Baked Beans

Clasdc Roasted Potatoes
Oven roasted red bli sspotatoes seasoned with rock salt androsemary

SALADS

Spinach Salad
Spnach, basil, tomato, asiago cheese, house aoutons, served with roasted garlic vinaigrette

Japanese Slaw
Napacabbage, red peppers and onons, marinated in ricewine andred chili oil,
finished with acreamy dressng
Rustic Potato Salad
Roasted red hlisspotatoes tossed with diced scalli ons, diced cdery
finished with acreamy Dijon dessng
BREADS
Grill ed pepper flatbread driz4ed with olive ol

Sone ground corn bread with jalapenos

Country rollsand fresh churned buter

DESERTS

Choice of Homemade Fudge brownies or Fresh Cookies
and Chef's choice of fresh watermelon slices or
Seasond Fruit Coblder



Standard & Premium Breakfast and Lunch Menus

Standard Buffet Breakfast Menu

The Standard Breakfast Menu offers a choice of two entréetypes, one side and two baked goods.
Standard Breakfasts also include additional items such as ssrambled tofu, cold cereals, yogurt,
organic granola, fresh fruit salad, whole fruit, whole wheat and white bread, Beveages include

orange juice milk, soy milk, organic coffeeand tea.
Condiments such asjams, jelly, preserves, butter and cream cheese are also avail able.

ENTREES
Pancakes — Chef's choice of homemade buttermilk pancakes.
Example varieties include dassc blueberry, chocolate chip andapple-cinnamon

French Toast — Chef's choice of delicious French toast.
Example \varieties include annamon raisin, spiced banana andChallah

Quiche -Layers of fresh eggs guffed with choices of mushroom and spinach, broccoli andcheddar
cheese, red pepper and caramelized onions or bacon andscalli on

Scrambled Eggs - Fresh scrambled Feather Ridge Farms natural freerange eggs

Scrambled Tofu - Scrambled Sy Boy organic tofu with diced red peppers and spanish onions with
esence of tumeric

SIDES
Breakfast Sausage- Swcculent breakfast sausage available in links or patties
(Vegetarian is also avail able)

Bacon- Tender slices of clasgc pork bacon
BREADS AND PASTRIES

Muffins - Chefs choiceinclude a variety of muffins such as Cranberry-Orange, Lemon-Poppy,
BananaWalnut, Chocolate chip and Dutch-Apple

Bagels- A plentiful basket of a variety of flavored bagels sich as plain, orion, poppy seed, sesame seed
and mixed

CoffeeCake - A swed andcrumbly Sou Cream CoffeeCakethat's perfect with coffee

Danishes - A basket full of assorted Danishes such as autumn appe, blueberry, raspberry, cheese and
tart cherry



Premium Buff et Breakfast Menu

Full Moon's Premium Breakfast Menu off ers a choice of one Chef station, two entrees, one side
seledion, two baked goals and homemade potato hash. Premium breakfasts also include addtional
items uch as srambled tofu, individual cold cereals, organic granola, yogurt, fresh fruit salad,
whole fruits, and artisan breads. Beverages include Orange Juice, Grape Fruit Juice, Cranberry
Juice, Milk, Soy Milk, Organic Coffeeand Tea.

Condiments such as homemade jams, jelly, preserves, whipped butter and varieties of whipped cream
cheese are also included.

CHEF STATIONS
Omelet Station- A la Carte Onelets prepared fresh and including items such as diced ham, bacon,
smoked salmon, mushrooms, peppers, onions, scalli ons, broccoli, spinach,
and assorted cheeses (swiss cheddar, chevre)

Crepe Station- A la Carte crepes prepared fresh andincluding items such as blueberries, strawberries,
apfes, raisins, mandain oranges, scallions, ricotta, yogut and assorted jams.

ENTREES
Pancakes - Fresh goumet butter mil k pancakes are served with local maple syrup andwhipped buiter.
Varieties avail able include four grain, cranberry-blueberry, maple-walnut, spiced punpkin and
strawberry andcream
French Toast + Fresh gourmet french toast is served with local maple syrup andwhipped butter.
Varieties available include dnnamonraisin, appge dnnamon, spiced banana and challah
Fritata -Layers of fresh eggsfilled with choices of wild mushroom, potato-leek, ham andfontina,
broccoli and Jarlsberg or ranchero frittata
Breakfast Burritos + Fresh flour tortillas duffed with Feather Ridge Farms natural freerange eggs,
diced avocados, salsa verde andshredded cheddar cheese
Scrambled Eggs - Fresh scrambled Feather Ridge Farms natural freerange eggs
Scrambled Tofu - Scrambled S Boy organic tofu with dced red peppers and Spaish onions with
essence of tumeric

SIDES
Breakfast Sausage- Swcculent breakfast sausage avail able in links.
(Vegetarian is also avail able)
Bacon- Tender slices of your choiceof pork, TurkeyBacon
Corned Bed Hash — Freshly groundcorned beef hash with dced paatoes.

BAKED GOODS
Muffins - Chefs chaiceinclude a variety of muffins such as cranberry-orange, lemon-poppy, banana
walnut, chocolate chip and duch-apple
Bagels- A plentiful basket of a variety of flavored bagels sich as plain, orion, poppy seed, sesame seed
andmixed
CoffeeCake - A swed and crumbly sour cream coffee @kethat's perfed with coffee. Alternate
varieties avail able are blueberr y-cream, peach-melba andclassc crumb coffee @ake
Strudels and Danishes - A basket full of asorted strudels and danshes.




Standard Lunch Menu

This Menu offers a Chef's choice of vegetarian and non-vegetarian wraps, vegetarian soup, assorted
cookies and fresh fruit. Each Standard lunch also includes a fresh salad ba with assorted dressngs
and various beveages. All Standard Lunches are served buffet style.

WRAPS
All wraps are Chef's choiceandinclude one vegetarian and ore non-vegetarian. Examplesinclude
different varieties of flour tortill as sich as inach, tomato basil, garlic andtraditional. vegetarian
wraps include homemade \arieties of hummus, alfalfa sprouts andtomato wedges. non vegetarian
wraps varietiesinclude turkeysalad, gilled chicken with pesto mayonmaise, tuna fish salad a horey
dijon han.

SALAD BAR
Full Moon's Sdad bar includes some of the best locally grown produce available in our farmer's
markets. The salad ba includes Chef's choice of fresh lettuce, shredded carr ots, sliced cucumbers,
cherry tomatoes, sliced red onions, chickpeas, sprouts and herb croutons. Each salad bar hasthree
different seasond varieties of homemade dressngs available. Examples include buttermilk peppercorn
ranch, white balsamic vnaigrette, roquefort dressng, apple dder vinaigrette and traditiond oil and
vinegar.

SOUP DU JOUR
The Chef's Soupdu Jour is made fresh dail y and uses the best of locally grown ingredients. Each soup
refleds sasond avail ahility of local produceand is available vegetarian or vegan.

HOME BAKED COOKIES
We offer a delicious variety of home baked cookies sich as Classc Chocolate Chip, Oatmeal Raisin,
Doube Peanut Butter Chip, White Chocolate and Macadamia
andDoulle Dutch Chocolate Cookies

FRESH FRUIT
The Chef offers a delicious variety of seasondly available fruits. Examplesinclude Apples, Oranges,
Peaches, Pears, Banana and Grapes.



Premium Lunch Menu
The Premium Lunch Menu offers a choice of one Chef asgsted station, choice of two sandwiches or
wrap types, vegetarian or non-vegetarian soup, and choiceof three ookies
and/or brownies and fresh fruit. Each lunch also includes a premium salad ba with assorted
dressngs and beverages. All Premium Lunches are served buffet style.

CHEF STATIONS
Fresh Pasta Station
Our A la Carte pasta stationis prepared tableside and features veal varieties of fresh LaBella's
Pastas. Items available include aumbled sausage, bacon, mushrooms, peppers, onions, tomatoes,
broccoli, spinach, andpeas. Each station can create combination sauces such as classc marinara,
Carbonaa, tomato cream sauce, Alfredo, dliveoil andfresh herbs and many more. Assorted cheese
are also included such as ricotta, pecorrinoromano and cheve.

Grilled Flatbread Pizza Station
Full Moon's grilled flatbread stationis one of a kind. Each flatbread is made fresh and is finished with
your choice of toppings. Items available include aumbled sausage, pepperoni, ham, mushrooms,
peppers, onions, sundied tomatoes, brocooli, pineapde andfresh herbs. Each flatbread can be
finished with your choiceof either classc tomato sauceor garlic infused diveoil. Each pizais
finished with choice of mozzrella cheese, ricotta or chewre.

SANDWICHES AND WRAPS
Wraps
Client's choicewraps are made to order with aseledion of fresh ingredients including vegetarian
seledions. Examplesinclude different varieties of flour tortill as sich as Sgnach, Tomato Basil, Garlic
andTraditiond. Vegetarian Wraps include homemade varieties of Hummus, fresh sprouts and tomato
wedges. Non-Vegetarian wraps varieties include turkeysalad, gill ed chicken with pesto mayonnaise,
tunafish salad or horey Dijon ham.

Sandwiches
Client's choice sandwiches are made to order with fresh ingredients including vegetarian selections.
Examplesinclude different varieties of Kaiser Rolls, Ciabatta or Asrted Breads. Vegetarian
examplesinclude grill ed vegetables, homemade humnus, asorted sprouts andtomato wedges. Non-
Vegetarian examplesinclude Deli Meats such as Turkey, Rotisserie Chicken, Roast Bed ,Ham, Salami,
Bologna,and cheeses such as
American, Sviss cheddar, andJarlsberg

SALAD BAR
Full Moon's Premium Sdad ba includes the best locally grown lettuces andvegetables available in
our farmer's markets. The salad ba includes organc mesclun mix, baby spinach, shredded carr ots,
seallesscucumbers, assorted grape tomatoes, shaved red onions, chickpeas, assorted sprouts,
sunflower sedads, herb croutons and mandarin oranges. Each salad ba has four different seasond
varieties of homemade dressngs. Examples include butter mil k peppercorn ranch, white balsamic
vinaigrette, roquefort dressing, apple dder vinaigrette,
raspberry-citrus vinaigrette andclassc oliveoil andvinegar.




SOUP DU JOUR

The Chef's soupdu Jour is made fresh daily and uses the best of qudity ingredients. Each soup reflects
seasond avail ahility of organic local produceand freerange meats. You havethe choice of either
vegetarian, vegan, seafood a meat based soups.

Ask the Chef for seasond seledions.

HOME BAKED COOKIES OR BROWNIES

Your choiceof Full Mooris delicious variety of either assorted home baked cookies or speaalty fudge
brownies. Home baked cookies include varieties sich as classc chocolate dhip, catmeal raisin, doulde
peanu butter chip, white chocolate and macadamia or doulde dutch chocolate. homemade brownies
include white dhocolate dhip, pecan fudge, raspberry swirl,
peanu butter crunch o rockyroad.

FRESH FRUIT

The Chef offers a delicious variety of seasondly avail able fruits. Examples include Apples, Oranges,
Peaches, Pears, Banana and Grapes.



