A MEMORABLE MEMORIAL DAY G@
BIRTHDAY DINNER
FOR BOBBI

GRILLED GARDEN VEGETABLES, FRESH TZATZIKI

‘ o ZUCCHINI, YELLOW SQUASH, RED ONIONS, AND
e BELL PEPPERS, GRILLED AND SERVED WITH A
CUCUMBER DILL TZATZIKI

CEDAR PLANKED WILD ALASKAN HALIBUT

ALASKAN HALIBUT GRILLED OVER BRINED CEDAR

PLANKS TOPPED WITH FENNEL RELISH. SERVED

ALONGSIDE GRILLED SWEET ONIONS, CHARRED
CORN, JALAPENOS AND ISRAELI COUSCOUS

% WATERMELON AND HEIRLOOM TOMATO SALAD
CUCUMBERS, BELL PEPPERS, TOMATOES, AND

WATERMELON TOSSED IN A HONEY LIME MINT
VINAIGRETTE, TOPPED WITH FETA CHEESE

GRILLED RIBEYE CHIMICHURRI

PRIBE RIBEYE SEASONED WITH SEA SALT AND
CRACKED BLACK PEPPER, SLICED AND TOPPED
WITH ARGENTINIAN STYLE CHIMICHURRI MADE
WITH FRESH OREGANO AND LEMON JUICE.SERVED
ALONGSIDE LINGUINI, ROASTED MUSHROOMS, AND
BROCCOLI TOSSED IN WHITE WINE AND TOMATO

BROTH
Nl QQ BLUEBERRY LEMON CURD CAKE JARS
% o )t
S ./ "COUNT YOUR AGE BY FRIENDS, NOT YEARS. COUNT YOUR
b j Hf’,' LIFE BY SMILES, NOT TEARS"

— JOHN LENNOWN

HAPPY §0TH BIRTHDAY BOBBI!




