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SOUP & SALAD SUGGESTIONS

SALADS

Classic Caesar Salad
Home style Giant Herbed Croutons

Mixed Baby Greens 
with Sliced Pear, Golden raisins and Gorgonzola Cheese. Offered with Pomegranate Citrus Vinaigrette

Avocado & Mango Salsa Salad
with Passion Fruit Vinaigrette Made with Shallot, Sherry wine Vinegar, Dijon Mustard, Olive oil, herb salad mix. 

Butter Cup
Butter Leaf Lettuce filled with Papaya, Avocado and toasted Pine Nuts.
 Tossed in a Papaya Vinaigrette

Roasted Asparagus and Arugula Salad with Shallot Vinaigrette 
Sprinkled with Fine Feta Cheese, Roasted Pine Nuts and Sun-Dried Cranberries

Hearts of Romaine with Grilled Portobello  
Served Whole with Radish Pieces, Shaved Asiago and Drizzled with a Balsamic Vinaigrette

Spinach Salad
Fresh Spinach, Bleu Cheese, Caramelized Pecans, and golden Raisins with a Berry Vinaigrette


SOUPS

Broccoli soup with chive-Cayenne Oil

Mixed wild Mushroom Soup with Shallots, Red Wine and Whipped Cream

Roasted Butternut Squash Soup

Roasted Red or Yellow Pepper Bisk with Wild Mushroom Croutons

Carrot Soup with Orange and Tarragon

New England Clam Chowder

Lobster Bisque


Soup & Salad Accompanied by Artesian Breads, Fresh Rolls and Butter 



VEGETABLE & STARCH OPTIONS

Fresh Vegetables 

Broccoli Florets with Garlic and Gouda

Fresh Steamed Asparagus 

Steamed Carrots drizzled with a Honey & Cinnamon Spiced Vinaigrette

 Bundles of Asparagus, Carrot, Green Bean and Red Bell Pepper tied with a Chive 

Petite Cauliflower Drizzled with Roasted Walnut Oil 

The Fresh Vegetable Medley
An Assortment of Broccoli, Cauliflower and Carrots

Green Beans Almandine

Pasta, Potato or Rice 

Risotto

Glass Noodles

Roasted Red Potatoes 

The Best Garlic Mashed Potatoes

Mediteranian Pasta with Fresh Vegetables

Baked Potato with Butter, Sour Cream and Chives

Israel Cous Cous with Black Olives and Sun-Dried Tomatoes

 Pastas: Ravioli, Fettuccini, Linguini, Capelini, Spaghetti, Penne 

Shitake Mushroom Ragu and Red Pepper Coulee

Wild Rice with Sun Dried Cranberries and Pecans

Sweet Potato Puree

Polenta

*Ask about our Potato Bar and Pasta Bar

SERVED ENTREE SUGGESTIONS
 
Poultry
South Werstern Tequila & Achiote Chicken.
Tuscan style Chicken served with risotto milanaise.
Napoleon Baked Butterfly Chicken Breast Marinated in Thai Spices .
Free Range Roasted Chicken with rosemary, garlic & balsamic sauce.
Grilled Chicken Piccatta, Chicken Marsala, Parmisan or Lemon Chicken. 
Chicken Druxell Chicken Breast Stuffed with Mushroom Druxell & Herbed Mottzerela. 
Chicken Diable Boneless breast baked in Dijon mustard, with a browned shallot sauce. 
Roast Duckling with Raspberry Sauce Partially boned and roasted to a crisp brown. 
Thia-Curried Game Hens.

Beef
Traditional Beef Wellington with liver pate and mushroom duxelle.
Roasted Top Sirloin with green peppercorn sauce or Cabernet demi-glace.
Pesto crusted prime Angus beef tenderloin with red and yellow teardrop tomatoes. 
Wagyu Beef - Black Pepper Crusted New York Steaks with Black Truffle Vinaigrette.
Roast Tenderloin of Beef with choice of port wine, truffle, or mushroom sauce.
Prime Rib of Beef slow roasted in herbs, served with creamy horseradish and Au Jus.

Pork
Honey-Baked Ham with raisin currant sauce.
Baked Ribs (Spicy Blackberry Sauce) (w/ cucumber-kiwi salsa).
Grilled Pork Loin with true scallop potatoes in a stilton cheese sauce.
Apricot Stuffed Pork Tenderloin .

Lamb
Moroccan Lamb on Couscous. 
Lamb Chops with Feta & banyuls-cherry sauce .
Tenderloin of Lamb grilled with cracked pepper served w/ eggplant copponata.
Dijon Crusted Lamb Chops Three chops atop a bed of Roasted Garlic Mashed Potatoes .
Roast Rack of Lamb Herb and Dijon-crusted and baked medium rare.

Seafood
Peppered Lemon Cod served with Picatta Sauce.
Seared Macadamia Ahi served with passion fruit salsa.
Grilled Thresher Shark with sundried tomato basil vinaigrette.
Grilled Ahi coated in a light marinade, medium-rare, served with a spicy Wasabi.
Grilled Marinated Salmon with a citrus avocado salsa or basil beurre blanc. Shrimp Grilled Parmesan. Dredged Swordfish Steak served with a Papaya Salsa.
Fresh Halibut in Macadamia Nut Crust served with Mango Salsa.
Scampi Jumbo shrimp sauteed in garlic butter and white wine.


