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Chicken Entrees
Chicken Francaise with Rice Pilaf and a Fresh Seasonal Vegetable

Pecan Crusted Chicken Breast with a Basil infused Brown Butter,
Potatoes and Fresh Vegetable

Seared Breast of Chicken topped with Caramelized Red Onion
and Grapes in an Apple Cider Glaze served with Whipped Potatoes
and a Fresh Seasonal Vegetable

Classic Italian Style Chicken Parmesan over Linguini
tossed with a Fresh Pomodoro Sauce

Chicken Provencale with Garlic, Capers, Black Olives
and Tomato with Spinach and Feta Orzo

Beef and Pork Entrees
Marinated Grilled Center Cut Garlic Pork Chops
with Roasted Potato and a Fresh Vegetable

Southern Style Pulled BBQ Pork served
with a Three Cheese Macaroni and Cheese

Italian Style Hot and Sweet Sausage and Peppers
served over Linguine

Cuban Style Ropa Vieja
Marinated Grilled and Braised Flank Steak
with Stewed Peppers and Onions served with Seasoned Rice

Vegetarian
Italian Style Eggplant Parmigiana served over Linguine
with a Fresh Pomodoro Sauce

Eggplant Rollatini served over Linguine with a Fresh Pomodoro Sauce

Portobello Mushroom Stuffed with Spinach,
Roasted Peppers and Mozzarella with Potatoes
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Gourmet Pastas
Penne a’ la Vodka tossed with Reggiano Parmigiano

Penne a’ la Vodka tossed with Reggiano Parmigiano
Marinated Grilled Chicken

Penne a’ la Vodka tossed with Reggiano Parmigiano
Marinated Grilled Shrimp (6)

Pumpkin and Mascarpone Ravioli in a Cinnamon Cream Sauce

Butternut Squash Ravioli served over Sautéed Vegetables
in a Brown Butter Sauce

Baked Three Cheese Macaroni and Cheese

Seafood
Jumbo Shrimp Scampi over Linguini (6)

Seared Asian Salmon with a Ginger Sesame Glaze,
Seasoned Rice and a Fresh Vegetable

Pan-Seared Flounder Veronique with Toasted Almonds
and Sliced Grapes in a White Wine Butter Sauce,
Seasoned Rice and Seasonal Vegetables

Maple and Brown Sugar Glazed Filet of Salmon
drizzled with a Warm Honey Glaze, Vegetables

Spicy Shrimp Fra Diavolo served over Linguini (6)
in a Spicy Tomato Sauce
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