
Takeout
ffiirst

steamed spring rolls with sesame dipping sauce

soup
wonton soup

main
general tso’’s chicken

sides
stir fried vegetables

shrimp fried cauliflower rice

long beans with mushroom sauce

dessert
almond cookies

 Fake-out





Spring Time Tea Party

Rooibos Gingersnap Tea

Cucumber and Salmon Bites

Carrots with Olive Tapenade Trio

Orange and Cranberry Scones

Zucchini Bread



Avocado Cream Eggs

Grapefruit Salad

Honey Glazed Ham

Sweet Potato Souffle

Roasted Rainbow Carrots

Meyer Lemon Tart

Easter Lunch



Backyard
    Picnic

Creamy Fennel Slaw 
wi th Carrots and Apples

Balsamic Tomato and Peach Salad

Teriyaki Country Ribs

No’tato Salad

Lemon Blueberry Muffins



Antipasti Salad 

Pan Fried Asparagus 

Baked Salmon 
with Lemon and Capers

Pizza Margherita

Chocolate Chip Biscotti

Dark Chocolate 
Gelato Affogato 

A night in 
Tuscany



Midsummer 
Garden Party

Watermelon Salad with Mint

Bacon Wrapped Shrimp

Pan Seared Chicken 
with Onions and Mushrooms

Grilled Balsamic Vegetables

Apple Pie with a Lattice Crust

Antipasti Salad 

Pan Fried Asparagus 

Baked Salmon 
with Lemon and Capers

Pizza Margherita

Chocolate Chip Biscotti

Dark Chocolate 
Gelato Affogato 

A night in 
Tuscany



Tropical 
Getaway

micro-greens salad with diced mango

stuffed red snapper

spiny lobster tails with drawn butter

fried plantains with mango salsa



A taste of 
Cuba

Yuca con Mojo

Costillitas

Pescados Asado

Arroz Azafran

Flan de Coco



Urban Escape

Crab stuffed artichoke bottoms

spiced nuts with rosemary and thyme

pan seared lamb chops 
with rhubarb chutney

sauteed japanese eggplant 

with onions and sage

blackberry cobbler 

with vanilla bean ice cream



Harvest 
  Dinner

1. Cherry Walnut Salad  

with Fig Balsamic Vinaigrette

2. Pumpkin Chicken Chili

3. Apple Glazed Pork Loin

4. Honeycrisp Applesauce

5. Baked Acorn Squash

6. Pumpkin Torte with Cream Cheese  

Frosting and Caramel



ThanksgivingSpooky Supper

Roasted Marrow Bones
Ghostly Pear Guacamole 
with Fried Plantain Chips

Beef Heart Stew
Spaghetti and “Eyeballs”

“Bleeding” Cupcakes
Mummy Cookies

Caramel Crab Apples



Thanksgiving

Cranberry Relish with Dates

Poached Pear Salad

Lemon Green Beans with Shallots

Apple Veal Stuffing

Stuffed Turkey 
Rubbed with Duck Fat and Herbs

Pecan Pie



whunter gatherer feast

first
smoked elk loin with wild pear

sweet and tangy venison meatballs
stuffed crimini mushrooms 

with fried quail eggs

soup
wild mushroom soup

main
apple scented venison roast

grilled elk chops with port wine reduction

side
petite potato trio

steamed green beans with black truffle salt

dessert
creme brulee with raspberries



Birthday 
  Celebration

Spinach and Artichoke Dip with 
Herb Crackers

Pork Sliders
Veggie Sliders

Chicken Nuggets with Honey 
Mustard

Checkerboard Cake

w



Winter Holiday

Winter Pomegranate Salad 
with Fig Balsamic Vinaigrette

Candied Yams

Standing Rib Roast
with Horseradish Sauce

Roasted Green and 
Purple Cabbage

Yorkshire Puddings

Sour Cream Coffee Cake

l




