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SIDE DISHES

Mashed potatoes and variations
Au gratin potatoes
Potatoes dauphinoise - similar to au gratin but with Gruyere cheese
Steamed new potatoes
Roasted new potatoes 
Paeve potatoes - a layered potato dish made with all white potatoes, white and sweet potatoes,  
 all sweet potato and other variations
Black Japonica rice
Kamut, red and wild rice blend
White and wild rice pilaf with garden vegetables
Wild rice with cranberries and orange
Coconut basil sticky rice
Toasted garlic rice with fresh herbs and lime

VEGETABLES AND SIDES

VEGETABLES

Assorted sautéed or steamed fresh vegetables
Glazed baby carrots
Corn and edamame bean succotash
Roasted root vegetables
Grilled vegetables
Roasted butternut squash with honey and garlic
Ratatouille


