PrRimaL
AL CHEMY

CATERIING

Long Beach Symphony POPS!
REWIND-Celebrating the Music of the ‘80s
Saturday, March 23, 2019

Menu

First Course - Salad

Organic Greens w’ Pickled Red Onions, Toasted Almonds,
Asparagus, Goat Cheese, Crouton & Spanish Sherry Vinaigrette

Second Course — Dinner

Farmer’s Market Spring Vegetable & Chicken “Coq Au Vin”
w’ House Made Bacon Lardons &
w’ Rosemary Roasted Fingerling Potatoes
- OR -

Farmer’s Market Spring Vegetable ‘Pot au Feu’ (Vegetarian)
w’ Rosemary Roasted Fingerling Potatoes

Third Course - Dessert

Brown Sugar Strawberry Cobbler w” Whipped Pistachio Mascarpone

$48 / person

(ten person minimum)
(Tax and Gratuity not included)

Contact: Cindy@PrimalAlchemy.com
(562) 400-5994
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