
Our selections are prepared with fresh seasonal ingredients and are served right in your office or 
conference room. Call to order from our menu or to create a personalized selection just for you! 
Ask about our in-home dinner party services! We have a fabulous brunch menu, also!

All entrees served with appropriate vegetable, starch, salad,house baked bread and dessert.

Prices range from $13-$16 per person.

If you want something and you don’t see it, just ask!  We love special requests!

Chef reserves the right of substitution due to quality and/or availability of ingredients.

$10.00 delivery fee applies to all orders.  Minimum 10 people.

( V ) = These items can be 
          prepared vegetarian. 

Stroganoff (sour cream sauce)

Pot Roast

Cube Steak with savor y mushroom/    
   onion gravy

Tenderloin en Croute duxelle/ 
     puff pastry

Tuscan Grille Steak with basil  olive
     oil, tomato

Bourgignone

Steak Montreal

Filet Champignon a la Greque
     (with 2 day notice only)

Lasagna Bolognese ( V )

 Stirfry

BOVINE: 

PORCINE:

Chops with Crimini Mushroom Sauce

Tarragon Pork Loin

Loin with Peach Mango Salsa

Loin with Asiago Pear Sauce  

Southern Short Ribs

Tico (Costa Rican) Short Ribs

Southern BBQ Dinner
     (with 3 day notice please)

Italian Sausage Pumpkin Pasta ( V )

Chops with sour cream & apricot sauce

Stirfry

FEATHERED FRIENDS: 

Vouvray Chicken (swiss cheese encrusted)

Poppyseed Chicken

Arthichoke/Walnut or Roquefort/Cur rant Game Hen

Chicken Paprikash with sour cream sauce

Chicken Parmesan

Chicken Piccata with lemon caper butter sauce

Chicken Mushroom Marinara ( V )

Chicken Divan with broccoli & mornay sauce

Chicken Marsala 

Tico (Costa Rican) Chicken

Chicken Curry - Spiced, but not hot

Chicken Pasta Primavera ( V )

Chicken Enchilada Casserole ( V )

Chicken Pesto Tortellini ( V )

Roasted Turkey Breast - mushrooms, celery & cranberry

Chicken Penne Gorgonzola with Spinach ( V )

Chicken Florentine

Stirfry ( V )

Basil Parmesan Chicken

FRIENDS  
WITH NO FEET : 

Mediter ranean Salmon with 
     veggies and broth

Salmon a la Lula with 
     spinach and pine nuts

Tilapia Vera Cruz with 
     tomato olive sauce

Shrimp in Roasted 
     Rosemar y Sauce

Shrimp Scampi

Curried Orange Roughy
     Spiced but not hot

Malaysian Salmon
     nut encrusted and sauced

Salmon Farfalle with cream, 
     spinach  and tomato

Blackened Scallops in 
     Gorgonzola Sauce

Salmon Piccata

LUL A’S NOTES

 


