
Civic Center Creations—House Specialties 

 

 

Want to add a little flare to your meal?  Choose these seasonal soups 
instead of our traditional selection!  Ask your Event Coordinator for 
more information. 

 

September 

 Buffalo Chicken- Tender chicken, sweet carrots and crisp celery in a spicy blend of homemade hot sauce 
and handcrafted chicken stock with cool, creamy blue cheese. 

 White Corn and Miso Chowder- Sweet white corn, sautéed onions and tender potatoes in a vegan 
chowder broth with creamy, silken tofu and white miso paste, finished with sea salt. Vegan, Vegetarian,    
GF, DF 

 Tomato Feta- Slow-simmered crushed tomatoes, tangy feta cheese, sautéed garlic and onions with 
chopped parsley, white pepper, oregano and a touch of light cream. Vegetarian, GF 

 

October 

 Spiced Pumpkin Bisque- A delicate purée of pumpkin, sweet potatoes and handcrafted chicken stock with 
tempered light cream, brown sugar and a pinch of nutmeg. 

 Chipotle Sweet Potato- A delicately puréed blend of caramelized sweet potatoes, carrots and handcrafted 
vegetable stock with spicy chipotle, chopped cilantro and a touch of sesame oil. Vegan, Vegetarian, GF, DF 

 Hot Honey and Butternut Squash- A savory purée of butternut squash, sweet potatoes and apples, slow-
simmered in handcrafted vegetable stock, finished with our custom blended hot honey. Vegetarian, GF 

 

November 

 Lentil- Hearty lentils, vibrant carrots and caramelized onions with sautéed garlic, extra virgin olive oil, 
balsamic vinegar, Moroccan spices and hand-chopped parsley. Vegan, Vegetarian, DF 

 Cream of Chicken with Rice- Slow-simmered chicken, wild rice, sautéed mushrooms and carrots in a roux-
thickened chicken stock with light cream and a pinch of thyme. GF 

 Portuguese Kale with Linguica- Linguica sausage, chopped kale, red kidney beans and tender potatoes in 
a handcrafted chicken stock with sautéed onions, garlic and a hint of paprika. DF, GF 

 

 

All prices exclude applicable taxes and service charges. 

Soup of the Month  


