
THE NICHE - SAMPLE MENU

Soup Selections

*	 Butternut squash Bisque 
*	 Tomato and parmesan soup
*	 Minestrone with fresh basil and orzo
*	 Hot Vichyssoise
*	 BC apple and Squash bisque with rosemary and cheddar
*	 Yellow lentil soup with mustard seeds
*	 Chilled gazpacho with garlic croute
*	 Creamy onion soup with cheese toast
*	 French Cauliflower soup
*	 Aztec soup with avocado and tortilla
*	 Moroccan Harira
*	 Afrikan sweet potato and ginger soup
*	 Kai Tom kha Thai vegetable and coconut soup
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THE NICHE - SAMPLE MENU

Entrée Selections:

*	 Chicken Cacciatore with linguine aglio olio
*	 Hungarian pork goulash with sauerkraut and apples, buttered 		
	 fettuccine
*	 Madras lamb curry with lime rice
*	 Armenian lamb stew with steamed herb potatoes, crusty bread
*	 Moroccan lamb tagine with couscous
*	 Butter chicken with pilaf rice and naan
*	 Ethiopian Lamb ‘Wat’ with rice 
*	 Chicken curry with fenugreek, pilaf rice and naan
*	 Thai chicken curry with Jasmine rice
*	 Burmese pork with noodles
*	 Vietnamese chicken with ginger and lemon grass, Asian rice
*	 Thai beef in hot peanut sauce, noodles
*	 Brazilian black bean stew (Feijoada) with rice
*	 Spice roasted Kashmiri chicken, vegetable pilaf, pineapple raita
*	 Morroccan ‘Berber’ Chicken legs with Lebanese cous-cous
*	 Tandoori chicken drumettes with pilaf and spiced tomato fondue
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THE NICHE - SAMPLE MENU

Entrée – Vegetarian Selections

*	 Black eyed peas and vegetable stew with crusty bread
*	 Thai vegetable and tofu curry, Jasmine rice
*	 Mixed vegetables in coconut gravy, aromatic rice
*	 Curried Kidney beans with rice and naan
*	 Tofu mushrooms and peas korma, vegetable pilaf
*	 Moroccan chickpeas and spinach stew
*	 Vegetable tagine with chickpeas and eggplant
*	 Lo Hon vegetables, chowmein noodles
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