
Sa lads  

 

• Niço ise with  Seared Ah i Tuna 
• Roasted Gar l ic  Caesar with G r i l l ed  Sh r imp,  Ch icken or Sa lmon 
• Class ic Crab Louie 
• Baby  Caprese with G r i l l ed  Asparagus and Ba lsam ic  Ch icken 
• Asian 
• Ant ipast i  
• Cobb 
• Strawberry Pecan Arugu la with  Champagne V ina igret t e 
• Chicken Avocado Mango 
• Roasted Red Pepper and Br ie 
• Signatu re 
• Seck le Pear,  Wa lnuts and Gorgonzo la 
• Lobster Lemon Tarragon 
• Orange Dust  Sh r imp 

 

Poul t ry  

 

• Pecan Crusted Chicken Breast  w ith Pomegranate Dr izz le 
• Hazelnut  Ch icken Breasts w ith Brandy and  Frange l i co  
• Chicken Breast  stuf f ed w ith Sp inach and As iago Cheese 
• Slow Roasted Who le Free Range Herbed Gar l i c  Ch icken   
• Stuf fed Roasted Game Hens 
• Green Tha i Curry Ch icken 
• Ba lsam ic  Gr i l led  Ch icken 
• Apr icot  G lazed Gr i l led  Ch icken  
• Chicken Salt imbocca with Marsala Mushroom Sauce 
• Chicken P iccata 
• Moji to  Ch icken 
• Ci lant ro  Tequi la  L ime Chicken w ith Ancho Chi le  Sauce 
• Roasted Ka lamata  Gar l ic  Ch icken Chicken Breast  
• Luau Gr i l l ed  Ch icken  w ith Sp icy  P ineapp le  Brandy Sauce 
• Gr i l l ed  Ponzu Sesame Breast  o f  Turkey 
• Roulade o f  Turkey Breast ,  Prosciut to ,  Pes to  and Provo lone 
• Gr i l l ed  Duck Breast  with Raspberry Beurre  Blanc 
• Pan seared Duck Breast  w ith Red Ch i le Pear Sauce and As ian Pear 

Compote 
 
 



Beef  & Vea l  
 

• Gar l i c  Roasted Fi let  M ignon with  Cognac D i jon Sauce 
• Beef  Tender lo in ,  Sp inach and Parmesan Invo lt in i  
• Peppered Beef  Tender lo in w ith Mushroom Cabernet  Sauce 
• Beef  We l l ington Gorgonzo la w ith Port  Wine  Reduct ion 
• Prime Rib  Roast  
• Arrosto  F iorent ino (Tuscan  Roast  Beef )  
• Wine  Braised Yankee Pot  Roast    
• Cin  C ity Meat loaf  
• Beef  and Guinness  Pie 
• Beef  Rou laden  
• Santa  Mar ia  Barbequed Br isket   
• Osso Buco 
• Vea l Oscar 
• Vea l Salt imbocca 
• Vea l P iccata 
• Vea l Marsa la 
• Roasted Veal Tender lo in  w ith App le jack Pepperco rn Sauce 
• Vea l Chops F lorent ine 

 
 

Pork  
 

• Ancho Ch i le Rubbed s low roasted Pork Lo in 
• Sr iracha Ch i l i  Roasted Pork Tender lo in wit h App le  Kumquat  Sauce 
• Gr i l l ed  Pork Tender lo in wit h Fu j i  App le Barbeque Sauce 
• Roast  Pork Lo in  w ith Marsa la  F ig  Sauce 
• Baby  Back R ibs w ith Ch ipot le Bourbon Barbeque Sauce  
• Pork Meda l l ions  w ith Cher ry Port  Sa lsa 
• Baked German  A le n’  Onion Bone less Lo in  Chops  
• Peach G lazed Gr i l led  Rib  Chops 
• App le Stuf fed Pork Chops 
• Carn it as 

 
 
 
 
 



Lamb 
 

• Pistach io  and Di jon Crusted Rack o f  Lamb  
• Guinness and Honey Roasted Leg o f  Lamb  
• Lamb and Vegetab le Kebobs 
• Gr i l l ed  Pet i te Lamb Chops w ith Ch i le  M int  Je l ly  
• Lamb Lo l l ipops w ith Rosemary P lum Sauce  
• Ca labr ian Roasted Bone less Leg o f  Spr ing Lamb 

 
Seafood  

 

• Shr imp and K ing Crab Cocktai l  
• Salmon  and Truf f le scented Wi ld  Mushrooms en Pap i l lo te 
• Stacked Salmon (sa lmon,  har icot  vert ,  and f r izz led leeks) 
• Poached Salmon G reek St y le 
• Bro i led  Sa lmon w ith A io l i  Souf f lé 
• Salmon  We l l ington 
• Roasted Red Snapper Fi l let  
• Baked Sea Bass w ith Provençal Vegetab les 
• White Wine and Gar l ic  s teamed Musse ls  & Clams 
• Boui l l aba isse 
• Crab stuf fed Orange Roughy 
• Pan seared Ti lap ia w ith Ch i le  C i lant ro  L ime But t er 
• Parmesan Cr isp  Cod 
• Whole stuf fed Ra inbow Trout  
• Bronzed Cat f ish 
• Ca jun Barbequed Shr imp 
• Rosemary Gar l ic  But te r skewered gr i l l ed  Shr imp 
• Louis iana Sty le  Crab Cakes with  Roasted Red Pepper Remou lade 
• Seafood Pae l la 
• Gr i l l ed  Sword f ish with Ch ipot le  Gar l ic  But t er 
• Fenne l and C it rus Ha l ibut  poached in  O l i ve O i l  
• Seared G inger  Sambal  Ha l ibut  
• Gr i l l ed  Ah i Tuna w ith Wasab i A io l i  
• Coconut  Macadam ia Mah i Mah i with  Gr i l led  Bananas and P ineapp le 

Beur re B lanc 
• Seared Sea  Scal lops w ith Po rt  Wine Cherry  Pecan But te r 
 

 
 



Vegetar ian 
 

• Wild  Mushroom Crepes w ith Champagne Sauce 
• Vegetab le Ja lous ie ( vegetab les  in  puf f  pas try)  
• Vegetab le and Rice  stuf f ed Bel l  Peppers 
• Vegetab le Pot  P ie 
• Sp inach and P ine  Nut  Campane l le with Sun-Dr ied Tomato Sauce 
• Baked Cheese  and Tomato Penne 
• Pasta  Pr imavera 
• Cape l l in i  with Zucch in i  &  Cherry Tomato Sauce 
• Ricot ta Stuf f ed Shel ls  with Ch iant i  Mar inara Sauce 
• Sp inach and Four Cheese  Man icot t i  
• Tofu Vegg ie Lasagna 
• Portobel lo  Mushroom Burger  w ith “The Works” 
• Vegetab le Pael la 
• Vegetab le Cakes  w ith Samba l A io l i  
• Vegetab le P izza 
• Vegetab le Calzone 
• Sesame Vegetab le St i r -Fry  over Quinoa 
• Chi l l ed  G inger  Soba Nood le Salad w ith To fu and Ju l ienned 

Vegetab les 
• Pissalad iere 
• Eggp lant  with Tzatz ik i  Sauce 
• Eggp lant ,  Zucchin i  and Ye l low  Squash Ga let te 
• Fire Roasted Red Pepper,  Carame l ized On ion and Potato  Fr i tat ta 
• Fa lafe l  w ith Tah in i  and  Tzatz ik i  Sauces in P ita Bread 
• Bulgur  P i lau 
• Chi le  Rel lenos 
• Vegetab le and Cheese Chim ichangas 
• Zucchin i  Moussaka 
• Five Bean Ch i l i  
• Brown R ice,  Zucch in i  and Wa lnut  Loaf  w ith  Cheddar Sauce 
 

 
 
 
 
 
 



 
Pasta  

 
• Spr ing L inguine 
• Spaghet t i  Carbonara 
• Lobster Rav io l i  w ith G rey Goose Vodka Tomato Cream Sauce 
• Tar ragon Lobster over Fresh Lemon Pepper Pasta 
• Shr imp Marsala over Campanel le 
• Gar l i c  Lemon  Shr imp and Orzo 
• Rad iator i  Bo lognese 
• L inguine with Shr imp,  Teardrop Tomatoes and Art ichoke Hearts 
• Heir loom Tomato Lasagna w ith Herbed Ricot ta,  Bas i l  Pesto ,  and 

Walnut  R icot ta  Sauce 
• Angel  Ha ir  Frut t i  De Mare 
• King Crab Canne loni  w ith Roasted Red  Pepper Br ie  Sauce 
• Sp inach Ravio l i  A l f redo 
• Spr ing Vegetab les  tossed with Fresh Tomato Bas i l  Pasta 
• Crab,  Shr imp,  and  Scal lops w ith Cavatapp i  in  a Sun-Dr ied Tomato 

Gar l i c  Saf f ron Sauce 
• Asparagus,  P rosc iut to  and f resh  Tomato Tag l iate l le A l f redo  
• Fenne l Sausage,  Be l l  Peppers and Onions with Ch iant i  Mar inara 

tossed w ith Penne 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Spr ing Soups 

 
• Consommé 
• Wonton 
• Egg Drop 
• Car rot  G inger  
• Curr ied Parsn ip   
• Root  Vegetab les in  Vegetab le Broth 
• Class ic Baked French  On ion 
• Caramel ized Onion  w ith Three Pepper  Queso 
• Beef  Burgundy W i ld  R ice 
• Chicken w ith Lemon Pepper Pasta 
• Chicken W i ld  Rice 
• Chicken and Israel i  Couscous 
• Chicken and Spaetz le 
• Mushroom Bar ley 
• Potato  Leek 
• Lent i l  
• Mini Meatbal l  and Tort el l in i  
• I ta l i an Wedd ing 
• Minestrone 
• Art i choke 
• Roasted Red Pepper 
• Saf f ron and Roasted Gar l ic  
• Tomato Bas i l  Parmesan 
• Asparagus Parmesan 
• Manhat t an Clam Chowder 
• New Eng land C lam Chowder 
• Green Chi le Ch icken Corn Chowder 
• Tort i l l a 
• Albongd igas  w ith F ideos 

 
 
 
 
 
 
 



 
Desserts  

 
• Port  Poached Pear Wel l ington 
• Cheesecake  -  any  f lavor  you can  imag ine!  
• Homemade French Custard I ce Cream 
• Choco late  Mousse  Layer  Cake   
• Molten Choco late  Lava  Cake   
• Black Rum Carrot  Cake 
• Fresh Berry Mart in i  Par f a i t  
• Fru it  or  W ine  Sorbets 
• Fru it  Tart lets  
• Meyer Lemon Curd and Fresh  Fru it  Par f a i t  
• App le Tart  
• Asian Pear Marsa la  Tart  
• Crème Brû lée 
• Key L ime P ie 
• Margar i ta  Bars 
• Tr ip le  Choco late Ganache Brown ies 
• Crème Brû lée 
• Tiram isu 
• Canno l i  
• Choco late  Ècla i rs  
• Napo leons 
• White Choco lat e Banana Mousse  w ith Banana L iqueur 
• Choco late  Kah lua Mousse 
• Meyer Lemon Frozen Custard w ith Fresh B lackber ry Sauce 
• Choco late  d ipped Strawberr ies  


