Omnivore
Flatbreads

THE RIVIERA'S

$16.95

Goat cheese sundried tomato cream base, Quincy
raised beef, caramelized onions, cheddar & balsamic

drizzle

THE CHIQUE CHICKEN

Garlic white wine sauce, diced chicken, cheddar
cheese, green onion, smoked paprika, & white

balsamic glaze

THE PESTO CHICKEN

Pesto Sauce, diced chicken, cheddar cheese, topped

with arugula, balsamic drizzle & cherry tomatoes

Friends' Garden is

excited to reintroduce
some of our classics

Hand Helds $14.95

*come with summer harvest salad*

SAMURAI
Flame broiled marinated Beyond Beef
Burger encrusted with wasabi almonds and
sesame seed, kimchi spicy mayo, cucumber,

bell peppers, onion w/ sesame seed bun

PLAIN JANE
Flame broiled marinated Beyond Beef Burger,

lettuce, onions, tomato, vegan provolone cheese

FALA-FULL WRAP

Homemade Pita bread with white bean and rosemary

hummus, homemade falafel, romaine lettuce, bell peppers

topped with red onion, cilantro with tzatziki & tahini

dressing

Herbivore $16.95

Flatbreads

GARDEN OF EDEN *Sub Ground Beef $2.00
Housemade tomato sauce with spinach, mushroom &

walnut fennel topenade, kalamata olives, red onion,
mushrooms, jalapeno, roasted pine nuts, cherry
tomatoes topped with garlic olive oil, w / Go Veggie

vegan parmesan cheese

MARGHERITA
Housemade tomato sauce with vegan mozz

cheese topped with tomato & basil &

balsamic drizzle
TINY ITALY......... $9.95
Housemade tomato sauce with vegan

mozz cheese and Italian style roni

Bowls $12.95
MEDITERRANEAN

Chickpea & Sweet potato falafels with tahini
dressing, cucumber, spinach, tomato, red
onion, over seasoned basmati rice topped with
tzatziki sauce, avocado & cilantro served w/
pita

FULLY LOADED NACHOS *Sub Ground Beef $2.00
Organic tortilla chips, mushroom & walnut

chipotle topenade, jalapeno, red onion, sliced

romaine, tomato, homemade cashew nut nacho

\-4

cheese topped with avacado & cilantro

Smoothies

*Add 20 grams Plant Based protien $ 1.00
FRUIT Organic Blueberry or Mixed berry w/ Banana &

$s8.00

Plant based milk or apple juice

\-4

Sides $6.95

Garlic Cheesy Bread w/ Marinara
(Housemade Garlic Olive oil, Cheese)
e Homemade pita w/ homemade hummus
e Nachos ;44 avocado $1.00
(Organic tortilla chips, Homemade cashew
nut cheese with salsa)
e Summer harvest salad
(Mixed greens, red onions, tomatoes,
slivered almonds, vegan feta cheese and

blueberries with red-wine vinaigrette)




7o frionds Rivicka Cullting

Friends' Riviera Catering
provides customized, fresh,
homemade, authentic, and
creative food delivered to you.

Our catering services include
set up, service, decorations,
and clean up. Our culinary
specialties include but are not
limited to -

French, Mediterranean, Plant-

Based, Vegetarian, Asian and , ’
Italian. MJ/ gW

We specialize in wine and food PLANT-BASED MEALS
pairing. We cater for birthday
parties, weddings, corporate
events and/or any special
occasion you may have in
mind.

Call to Pre-order For

Curbside pick up or take out Should you have any questions h}(‘/ _ éqt

or need further information,

lease feel free to contact us
Ask about our weekly ‘zm thefemf;l or phone. 7:00 pr - 5.:00 pr

Flatbread addition & Dessert
EMAIL | CW&M ' h}”

frenchtours@hotmail.com

#509.787.2155

W WEB (UNDER CONSTRUCTION) #509 757 2735
www.friendsriviera.com



