Plated Lunch and Dinner Menus

$14.95 per plate

Vegetarian
Sautéed Vegetable & Tofu Medley in a coconut yellow curry sauce, served over
a bed of Basmati rice.

Vegetarian Lasagna with a choice of Béchamel sauce or marinara

Vegetarian Sandwiches
Cucumber, Tomato, Avocado, Red Onion, Swiss Cheese
on sourdough with cottage cheese and fresh fruit

Salads
Smoked Salmon or Grilled Chicken Caesar Salad with garlic bread

Fresh Mozzarella, Basil and Cherry Tomato Penne Pasta Salad
tossed in olive oil and balsamic vinegar

Cobb Salad

Shaved turkey breast, tomato, hard-boiled egg, blue cheese crumbles and bacon
on a bed of fresh spring greens, served with garlic bread

Chicken
Quartered Chicken
with roasted Yukon Gold potatoes and sautéed seasonal vegetables

Grilled Rosemary Chicken

with fruit salad and cottage cheese

Baked Dijon Chicken
served with steamed Basmati rice and choice of sautéed seasonal vegetables or

side salad



(Plated Menus Continued...)

Beef

Steak Fajitas with grilled white onions and bell peppers
with choice of flour or corn tortillas
served with black beans and pico de gallo

8 oz. Sirloin
with a shallot demi-glace, stuffed twice-baked potatoes and sautéed
seasonal vegetables

Beef Stroganoff
on a choice of fettucini, penne or steamed rice,
served with garlic bread

Seafood
Baked Salmon with a lemon dill medallion of butter
served with steamed rice or rice pilaf and a seasonal vegetable medley

Mandarin Prawns
with bamboo shoots, watercress, julienne carrot, onion and celery on a bed of
steamed Basmati rice

Crab Cakes with a Caper Remoulade

on a bed of fresh spring greens served with seasonal sautéed vegetables

Pasta / Italian
Grilled Italian Sausage

with roasted bell peppers served on a pesto-tossed penne

Lasagna
Classic or Vegetarian
served with garlic bread and a choice of sautéed seasonal vegetable or side salad

Fettucini
Chicken or Vegetarian
served with garlic bread and a choice of sautéed seasonal vegetable or side salad



