
SALADS 
 Summer Spinach  

Fresh Berries, Golden raisins, toasted almonds, 
Crumbled Gorgonzola with a Strawberry 

Balsamic 

 Candied Pecan and Pear  

Chopped Romaine with mixed greens, poached 
pear slices, crumbled goat cheese, candied 

pecans, and dried cranberries with A Fig 
balsamic vinaigrette 

 Mediterranean  

Chopped Romaine, feta cheese, cucumber, 
tomato, kalamata olives in a Greek vinaigrette 

 Italian Chopped  

Blend of artichokes, chickpeas, roasted red 
peppers, cucumber, and olives In a Parmesan 

vinaigrette served over a bed of chopped 
Romaine 

 Crunchy Quinoa   

Spring vegetable mix with almonds and 
sunflower seeds in a tahini lemon dressing 

 Quinoa & Brussel Sprout  

shaved sprouts, Chickpeas, cranberries and 
walnuts  Served with a Honey  Dijon 

vinaigrette   

 

 

 

 

 

 

 

Dinner Salads 
BBQ Chicken  

Marinated Black Bean and corn salsa over 
Spinach blend with Monterrey Jack and 

tortilla croutons 

Buffalo Chicken  

Chopped garden vegetables, roasted white 
corn, crumbled bleu Cheese with cilantro 

ranch  

Mexican Chopped 

Romaine, corn, black beans, red pepper, tomato, 
and cucumber with creamy avocado lime 

dressing 

Grilled Thai Chicken  

Mixed Greens, cucumber, red pepper, carrot and 
cilantro in a spicy peanut dressing 

Garden Cobb   

Blend of baby spinach and Bibb with choice of 
Chicken or shrimp.  Served traditionally with 
hardboiled eggs, crumbled bacon, and choice 

of dressing 

 

 

 

 

 

 

 

 

 

 

 Indicates Vegetarian  



QUICHES 
Chorizo  

Chorizo, baby red potato, roasted red pepper 
with queso fresco 

 Mushroom and Asparagus  

Blend of white and portabella mushrooms with 
asparagus and parmesan  

 Santa Fe  

Diced green chilies, fresh tomatoes, and a blend 
of cheddar and Monterrey Jack  

Spinach & Artichoke 

Sautéed spinach, diced artichoke hearts, and 
crumbled bacon with Vermont white cheddar  

Bacon & caramelized onion with 
spinach 

 

 
 
 
 
 
 
 
 
 

VEGETARIAN 
 

 

Butternut Squash & Spinach 
Lasagna 

Baked with a light garlic alfredo 

Portobello Spinach Ravioli 

Portobello stuffed raviolis sautéed with fresh 
spinach.  Topped with a sundried tomato cream 

sauce 

Spicy Black Bean Cakes  

Shredded sweet potato, Black beans, green 
onion, garlic, jalapenos, and cumin served with 

chili lime sour cream 

Addictive Sweet Potato Burritos 

Pureed sweet potatoes and seasoned black 
beans, Topped with a roasted green chili sauce 

and Colby Jack  

Black Bean & Pineapple Quesadilla 

Green onion, red pepper, roasted green chilies 
and grilled pineapple with queso fresco. Served 

with cilantro lime sour cream 

 

 

 

 

 

 

 

 
 

Following items are served with your 
choice of vegetable or fresh salad 

Fall Menu 



For the Grill 
 

Skewers 

 (Recommend eating within two days) 

Steak and Tomato 

Chicken Peppers and Mushroom  

Teriyaki Pork and Pineapple  

Ahi Tuna with Ginger Marinade 

Burgers 

Buffalo Bleu Turkey 

Bacon and Cheddar 

Pico de gallo chicken  

Feta Spinach Salmon 

tacos 
 

 

Chipotle sweet pulled pork 

Pickled cabbage slaw and fresh picante served 
on the side 

Fish 

Marinated white fish with Jicama-vegetable 
slaw 

Fire Cracker shrimp 

Cajun-Rubbed served with mango salsa 

Anticucho-style chicken 

Cilantro Garlic and Soy Marinade  

ENTREES 
 

 

Chicken Fajita Sweet Potato Boats 

Chicken Gyro 

Grilled lemon chicken, served with tzatziki  

Chicken Picatta 

Traditional Style picatta with lemon caper 
butter sauce 

Chicken Marsala 

Pan roasted chicken breast topped with crispy 
pancetta & Portabella 

Roasted Garlic and Asiago Chicken 

Pan seared chicken breasts seasoned then 
served with an asiago and basil cream sauce 

Tomatillo Marinated Flank 

Marinated in a blend of cilantro, tomatillo, 
lime, garlic, then grilled and thinly sliced 

Beef Bourguignon 

Round steak medallions simmered with onions 
in a red wine beef sauce with Crushed tomatoes 

Honey & Apple Country Ribs 

Slow baked until fork tender then glazed with 
a honey apple barbeque sauce 

Coconut crusted shrimp 

Served with Mango Salsa 

 

Stir Fried Garlic Green Beans & 
Shrimp 

Following items are served with your 
choice of starch and vegetable or salad 

 

Following items are served with your 
choice of starch and vegetable or  

salad 

All tacos served with your choice of corn 
or flour tortilla and Spanish or roasted 

corn and lime Rice 



Curried Peach Salmon 

Skin-on fillet baked in Peach chutney.  Topped 
with a goat cheese almond crumble 

Maryland Crab Cakes 

Jumbo lump crab mixed with a roasted red 
pepper aioli, breaded then pan-fried 

Panko –crusted Cod 

With a in a citrus marinade 

Pesto Shrimp & Bacon  

Sautéed shrimp and crispy bacon in a sun-dried 
tomato sauce over penne 

Rolls 
 

 

 

Caprese 

Basil and Fresh Mozzarella topped with tomato 
basil marinara 

Bolognese 

Seasoned Ground beef simmered in a red wine 
and tomato sauce 

Veal & Spinach 

Ground veal, parmesan cheese, baby spinach 
with marinara 

Chicken Sausage 

Your choice of Mild or Spicy with spinach and 
provolone, topped with a roasted red pepper 

marinara 

 

Slow Cooker 
 

 

Shredded barbeque pork with apple 
slaw 

Chipotle Beef brisket with Peach 
chutney 

Creole Shrimp Gumbo 

White Bean Chicken Chili   

Orange Honey Chicken 

Thai Chicken soup with          
cilantro lime rice 

Hearty chicken and vegetable stew  

 

 

 

 

 

 

 
 
 
 
 

Seasoned ricotta fills this pasta with a 
combination of choices below 

Add a salad for a complete meal 

 

Ingredients prepped and ready for you to Add 
to your slow cooker 

 



Vegetables 
Summer harvest Ratatouille 

Swiss chard with tomatoes & Pinenuts 

Roasted Asparagus with sundried 
tomatoes 

Balsamic Asparagus 

Roasted Brussel Sprouts with bacon 

Green Beans with Tomato and 
Mushrooms 

Garlic Green Beans 

Green Beans with Bacon & Shallots 

Roasted cauliflower with parmesan 

Tomato and corn salad with black 
beans 

Potatoes 
Cauliflower gratin 

Sour Cream & Chive Mashed  

Creamy Mashed  

Mashed red Potatoes with Garlic 

Twice Baked with Cheddar & Bacon 

Oven Roasted Reds 

Baby Reds with Parsley & Butter 

Herb Roasted Sweet Potato Skins 

Baked sweet potato wedges with 
pineapple spears 

Cubed sweet Potatoes with           
Orange-Honey Butter 

OTHER STARCHES 
Parmesan & spinach orzo 

Bistro Mac & Cheese 

Gnocchi with sautéed kale 

Wild Mushroom Wild Rice 

Spanish rice with Diced Tomatoes 

Green Chili & Lime Jasmine Rice 

Parmesan & roasted broccoli 
couscous 

Tabouleh  

Two Mushroom Risotto 

Green Chili Risotto 

Spring Risotto 

(Peas, asparagus, spinach) 

Polenta Cakes with Pepper jack 

Goat Cheese Almond Polenta Cakes 

 

 

 

 

 

 

 

 

 

 



Sweets & Treats 
 

 

Cookies 

Peanut Butter Blossoms 

Butter Pecan  

Chocolate Chip  

Snickerdoodles 

Carrot cake oatmeal 

Chocolate Peanut butter  

Raspberry Lemon 

Almond Joy 

 

Cupcakes 

Carrot cake with citrus cream cheese 
frosting 

Vanilla with French vanilla 
buttercream & Berries 

Chocolate Raspberry  

Chocolate peanut butter 

Angel Food with Strawberries 

 

 

 

 

 

 

 

 

Muffins 

Blueberry Crumb 

Cranberry Orange Pecan 

Banana Walnut 

Lemon Poppyseed  

Apple & Carrot Cake 

 

Bars & Bites 

Fudge Brownies 

Raspberry Cheesecake Bars 

Lemon Bars 

Protein Bites 

 

$15.oo dozen 

$7.50 Half 


