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BEEF
  
GRILLED PACIFIC ISLAND SKIRT STEAK Marinated with soy sauce, ginger, garlic and brown 
sugar (8oz)
 
PEPPERCORN RUBBED SIRLOIN with crispy fried onions and horseradish cream
(serves 12-15) 

THREE PEPPERCORN CRUSTED STRIP LOIN AU POIVRE
(serves 12-15)
 
SLOW ROASTED FILET MIGNON Bordelaise or Horseradish cream sauce (serves 8-12)
  
FILET MIGNON STUFFED WITH SPINACH AND GORGONZOLA CHEESE  Port wine demi glace
(serves 8-12)
 
SLOW ROASTED BONELESS PRIME RIB Horseradish cream sauce and au jus
(serves 8-12)  

CHIANTI BRAISED BONELESS SHORT RIBS per portion (7oz)
    _________________________________________________________________________

PORK & VEAL
 
HONEY AND BROWN SUGAR GLAZED SPIRAL CUT HAM Bourbon mustard sauce 
(serves 8-12)

SLOW BRAISED PULLED BBQ PORK  ½ (serves 10-16)full (serves 16-20) 
 
PORK LOIN STUFFED WITH DRIED FRUIT & NUTS Maple Dijon sauce (serves 12-16)

VEAL SALTIMBOCCA Topped with spinach, prosciutto, and fontina in a sage White wine sauce  
 
    _________________________________________________________________________

Fish   Sold per portion (10 portion minimum)
 
COCONUT CRUSTED TILAPIA Mango chutney sauce 

JUMBO LUMP CRAB CAKES Ginger basil sauces

POTATO CRUSTED CHILEAN SEABASS Keylime caper sauce
 
MACADAMIA NUT CRUSTED BLACK GROUPER Curry apricot sauce

HALIBUT ALA DILL FANCAISE Lemon thyme sauce
 
Miso Mirin Seared Atlantic Salmon Teriyaki Glaze 
 
Lobster Thermodor Sage, Gruyere, Volute 
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PASTA ½ Pan (serves 8-12) Full Pan (serves 16-20) 
 
Rotini Bolognese Ground veal, beef and pork seasoned with parmesan cheese
 
Lasagna Bolognese 
 
Penne ala Vodka Applewood smoked bacon with tomatoe sauce and Cream 
 
Penne Pesto Basil sauce with prosciutto
 
Fusilli with Spiced Italian Sausage and Romano Cheese 
 
Farfalle Funghi Wild mushrooms in garlic cream sauce
 
Pennette Gratin Baked with three cheese
 
Penne Basilico Light tomato basil sauce with shaved parmesan

Vegetable Lasagna Tomato basil Sauce
 
Rotini Pasta with Chicken Roasted garlic sherry cream sauce
     _________________________________________________________________________

POULTRY
 
Chicken Francaise With lemon caper sauce
 
Italian Sausage Stuffed Chicken Breast  With roasted red peppers and mozzarella 
cheese 
 
Pesto Grilled Chicken With goat cheese and prosciutto
 
New Orleans Chicken Marinated with Wild Turkey, soy and cane sugar

Airline Frenched Chicken Breast Stuffed with mushrooms and brie

Roasted Garlic and Thyme Crusted Chicken Merlot reduction

Jerked Chicken Spicy grilled pineapple poblano salsa
 
Chicken Diane Served with mushrooms and shallots in a Dijon Cognac sauce
 
Homemade Crispy Chicken Fingers Honey mustard and ketchup 
 
Buffalo Fried Chicken Fingers Bleu cheese dressing and celery sticks 
 
Cajun Chicken Fingers Chipolte lime dipping sauce 
    _________________________________________________________________________ 
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POTATO & RICE ½ Pan (serves 8-12) Full Pan (serves 16-20) 

Roasted Garlic Whipped Potatoes
Truffle Whipped Potatoes
Wasabi Whipped Potatoes  
Pesto Whipped Potatoes
Coconut Curry Jasmine Rice
Rosemary Roasted Red Skin Potatoes
Roasted Fingerling Potatoes with Pancetta
Roasted Yukon Gold Potatoes with Herbs de Provence 
Truffle Whipped Sweet Potatoes
Potatoes au Gratin 
Wild Rice Pilaf 
Cilantro Lime Rice 
Sweet Corn Cakes with Scallions & Chipolte

    _________________________________________________________________________
 

VEGETABLES ½ Pan (serves 8-12) Full Pan (serves 16-20) 

Grilled Asparagus with Extra Virgin Olive Oil & Balsamic Glaze
Roasted Root Vegetables
Maple Roasted Carrots 
Sautéed Broccoli with Toasted Garlic 
Steak House Style Creamed Spinach
Raspberry Vinegar Braised Red Cabbage 
Ratatouille with Fresh Basil
Julianne Vegetables with Sugar Snap Peas & Herb Butter 
Cauliflower au Gratin
Basil Pesto Filled Vine Ripe Tomatoes with Parmesan Cheese  
                                                                                      
    _________________________________________________________________________

ROOM TEMPERTURE SIDES  Medium (serves 12-14)  Large (serves 18-22) 
  
Tuscan Fusilli Salad with mozzarella, garlic, prosciutto, sundried tomatoes and Basil  
Asian Noodle Salad with angel hair pasta, scallions, cashews, ginger peanut vinaigrette 
Penne Pasta Salad with provolone, carrots, celery, scallions, sweet onion vinaigrette 
Orzo Salad with roasted red peppers, feta cheese, calamata olives, oregano vinaigrette 
Tomato and Vine Ripe Tomato Salad with fresh mozzarella, red onions, basil, balsamic glaze
New Potato Salad with bacon, green onion and sherry Dijon vinaigrette
Gorgonzola Potato Salad with pecans, red onion and roasted shallot thyme dressing 
Three Bean Salad with peppers, scallions and cilantro lime vinaigrette 
Black Bean Mango Salad, citrus chipolte vinaigrette 
Classic Coleslaw with maple Dijon dressing

      ________________________________________________________________________           
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GREEN SALADS

Baby Arugula Salad Goat cheese, red grapes and port truffle vinaigrette
  
Organic Mixed Baby Greens Tomatoes, English cucumber, celery, carrots and Honey 
balsamic vinaigrette

Classic Caesar Salad Crisp romaine hearts, garlic croutons, parmesan
 
Spinach Salad Chopped egg, bacon, dried fruit, raspberry vinaigrette
 
Grecian Salad Cucumber, feta cheese, calamata olives, tomatoes, red wine vinaigrette
 
Kitchen Salad Candied pecans, gorgonzola, sundried fruit, honey balsamic vinaigrette 
 
Classic Egg Salad 
 
Toasted Almond Chicken Salad 
 
Albacore Tuna Salad
 
Extra Dressing AVAILABLE PER PINT OR PER QUART 
   _________________________________________________________________________

COLD BUFFET PLATTERS  Medium (serves 12-14)  Large (serves 18-22) 
  
Pan Seared Chicken served with tomato and arugala salad with honey balsamic vinaigrette
 
Pesto Grilled Chicken Breast over tomato, basil, mozzarella salad
 
Pan Seared Rosemary Lemon Chicken Breast served over orzo salad
 
Teriyaki Miso Glazed Chicken Breast on a bed of sesame peanut noodles
 
Parmesan and Herb Crusted Chicken Breast over angel hair pesto salad
 
Blackened Chicken over black bean mango salad
 
Slow Roasted Filet Mignon served with horseradish cream sauce (pre 
sliced) (serves 8-12) 
 
Whole Poached Side of Salmon cucumber dill sauce (serves 10-15) 
 
Ginger Seared Salmon with mango saffron rice
      _________________________________________________________________________ 
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SPECIALTY SANDWICHES (Minimum 5 of Each) 
 
 
Toasted Almond Chicken Salad 
 
Pesto Grilled Chicken with sundried tomatoes, roasted red peppers 
Mozzarella cheese
 
Classic Egg Salad
 
Black Forest Ham with apples, brie and honey mustard
 
Jumbo Shrimp Salad with dill 
 
Roasted Turkey Beast with tomato, Swiss cheese, bacon and herbed aioli 
 
Rare Roasted Beef with Havarti cheese and horseradish mayonnaise 
 
Albacore Tuna Salad
 
Herbed Grilled Chicken with Montrachet cheese, grilled portobella 
mushrooms and red pepper mayonnaise
 
Smoked Salmon & Boursin  with vine ripe tomatoes, capers and red onion 
 
Traditional Lobster Roll
      _________________________________________________________________________ 
 


