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Mighty Morsels  
• Mu Shu Pork Wonton Cups 

• Steakhouse Bruschetta 

• Crab Louis Cucumber Cups 

• Chipotle Chicken Tostadas 

 

 

Little Bites 
• Prosciutto Shrimp with Cucumber-Melon Salsa 

• Steak Rumaki with Bourbon Vanilla Sauce 

• Crusted Goat Cheese with Spinach & Fresh Tomato Salsa 

• Asian Chicken Skewers with Plum BBQ Sauce 

 

 

Who’s Your Daddy? 
• Sugar-Rubbed New York Strip Steak 

• Stuffed Potatoes with Butter & Cream 
• Cappuccino Mousse 

 
 

 

Meditterrean Nights 
• Spiced Rack-of-Lamb Skewers 

• Feta Basmati Pilaf 

• Avocado Hummus with Toasted Pita Chips 

 
 

 

Valentine’s Day Dinner for Him 
• Southwestern Beef Tenderloin Steaks with Compound Butter 

• Chipotle Mashed Potatoes with Lime Crema 

 
 
 

 

A Healthier Take on Fried Fish 
• Crispy Whitefish 

• Creamy Lemongrass Slaw 

• Avocado-Cucumber Soup with Crab & Tangerine Salad 

 
 

 

New Meat Option 
• Bricked Cornish Hen 

• Creamy Garden Succotash 

• Hot Chocolate with Pink Peppermint Whipped Cream 
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The Steak Alternative 
• Grilled Lamb Chops 

• Mint-Basil Couscous 

• Summer Tomato Salad 

• Grilled Pita Bread 

 

 

Chinese Style 
• Teriyaki Chicken Breasts 

• Stir-Fried Vegetables 

• Sweet and Sour Rice 

 

 

Spanish Style 
• Avocado-Pineapple Salad with Peppered Shrimp & Lime Vinaigrette 

• Halibut in Spanish Garlic-Shrimp Sauce 

• Sofrito Collard Greens 

 
 

 

Indian Style 
• Masala-Poached Mahi Mahi (or swordfish or sea bass) 

• Coconut Rice & Gingered Mano-Cucumber Raita 

• <choose any other side program side dish> 

 
 

 

South of the Border & Italian Fushion 
• Jalapeno Beef 

• Cheese Polenta & Tortilla Chile Sauce 

• Red and Green Salad with Basil Vinaigrette 

 
 

 

A Little Upscale 
• Pork Chops with Blackberry-Zinfandel Sauce 

• Baby Carrots with Sweet Mint “Gremolata” 

• Cinnamon Sugar Phyllo Nests with Caramelized Pears 
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Oriental Style 
• Asian Pork Tenderloin 

• Spicy Asian Slaw with Bell Pepper and Carrots 

• Sushi-Roll Rice Salad 

 
 

 

Hungarian Style 
• Hungarian Meatball Kebabs with Creamy Paprikash Sauce 

• Couscous with Peas 

• <choose any other program side dish> 

 
 

 
 
 
 


