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Sample Menus

CALIFORNIA FAVORITES #1

Roasted Chicken with rosemary-apricot glaze

Grilled Tri-Tip with roasted garlic au jus
Mixed Green Salad with apples, pears, feta, red onion &
candied walnuts; served with honey-balsamic vinaigrette
and creamy ginger dressing on the side
Yukon Gold Garlic Mashed Potatoes
Roasted Mixed Vegetables

Handmade Rolls

CALIFORNIA FAVORITES #2

Grilled Sirloin Steak with madeira demi-glaze

AR

Creamy Tuscan Garlic Chicken with finely chopped sundried
tomato and spinach

Mixed Green Salad with strawberries, cranberries, feta, red
onion & candied pecans; served with honey-balsamic
inaigrette and creamy honey-dijon dressing on the side
Roasted Seasoned Baby Potatoes

Roasted Mixed Vegetables
Sliced French Bread
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ITALIAN FAVORITES #1
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Grilled Tri-Tip with red wine sauce
Chicken Marsala
Caesar Salad with parmesan and handmade croutons;
served with homemade Caesar dressing
Roasted Seasoned Mixed Colored Squash
Parmesan Risotto with fresh basil

Handmade Herb Focaccia Bread

ITALIAN FAVORITES #2
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Salmon Piccata

Chicken Florentine
Romaine Salad with fomato, black olive, pepperoncini,
parmesan and homemade croutons; served with Creamy
Italian Dressing and Balsamic Vinaigrette
Lemon Garlic Angel Hair Pasta
Roasted Balsamic Brussel Sprouts

Rosemary Rolls
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ASIAN FAVORITES #1

Teriyaki Chicken with sesame
Miso Glazed Salmon
Cucumber Salad
Steamed Jasmine Rice with garlic and scallions
Stir Fried Vegetables

Sesame Rolls

ASIAN FAVORITES #2
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Pork Tenderloin with Thai Peanut Sauce
Sticky Asian Glazed Chicken

Chopped Salad with bell pepper, snow peas, carrots, and
green onion; served with Orange-Sesame dressing and
Creamy Ginger Dressing

Garlic Sesame Lo Mein

Asian Seasoned Green Beans

Milk Bread
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INDIAN FAVORITES #1
Chicken Tikka Masala
Lamb Curry
Indian Chopped Salad with cucumber, onion, radish, cherry
tomato, carrot, and mint; served in lemon vinaigrette and
served with mango chutney on the side
Biryani Rice
Curried Roast Vegetables

Naan
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INDIAN FAVORITES #2

Butter Chicken
Vegetable Korma
Kachumber Salad with cucumber, tomato, and onion
Basmati Rice
Indian Spiced Potatoes and Zucchini

Naan with pesto
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BBQ FAVORITES #1

Grilled Tri-Tip with roasted garlic au jus
BBQ Chicken with honey-bbqg sauce
Corn Avocado Tomato Salad
Baked Beans
Grilled Mixed Vegetables
Sliced French Bread

BBQ FAVORITES #2

AR

Grilled Sirloin Steak with smoky bbq sauce

Blackened Salmon
| Mixed Green Salad with tomato, carrot, cucumber, kidney
beans, and red onion; served with homemade Ranch
dressing and Honey-Balsamic vinaigrette

Yukon Gold Garlic Mashed Potatoes
Grilled Asparagus
Corn Muffins
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HAWAIIAN FAVORITES #1
Huli-Huli Chicken

Kalua Pork
Hawaiian Green Salad with goat cheese, red beets,
pineapple, cucumber and avocado; served with champagne
vinaigrette and pineapple vinaigrette
Fried Rice
Grilled Mixed Vegetables

Hawaiian Rolls

HAWAIIAN FAVORITES #2
Hawaiian BBQ Chicken
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Honey Ginger Garlic Grilled Salmon
Cabbage and Spinach Salad with peas, colby cheese,
carrots, celery, and pineapple; served with orange-sesame
dressing and creamy ginger dressing
Hawaiian Macaroni Salad
Roasted Root Vegetables

Hawaiian Rolls
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