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Dinner Party Menus
Entrée Selections  
Seafood  
Halibut Provencal with capers, sundried tomatoes, garlic and olive-basil tapenade

Barbecued Halibut with pineapple & jalapeno salsa

Pecan crusted wild Atlantic salmon with honey Dijon glaze

Spanish seafood paella with Andouille sausage

Mahi Mahi with roasted yellow pepper and basil pesto

Baked bay scallop gratin

Pan seared Diver scallops with brandied mushroom sauce 
Tiger prawns with smoked paprika & butter sauce

Mussels and clams in saffron and garlic broth

Shrimp and langostino scampi
Chilean sea bass with saffron herb sauce 

San Francisco style seafood Ciopinno 
Salmon Wellington

Poultry, Pork & Lamb
Chicken Scaloppine with olives, capers & fresh parmesan
Red wine and tomato braised chicken with chopped bacon
Chicken breasts with melted French brie, shaved almonds & Grand Marnier sauce

Dijon & herb baked chicken wrapped in pancetta with wild mushroom sauce
Whole roasted chicken with tangerine and rosemary glaze
Moroccan chicken and vegetables with jasmine rice

Coq au vin with fresh pasta
Cumin crusted chicken with mango-garlic sauce

Roasted pork loin with shitake mushrooms and fig port sauce 

Barbecued pork with ancho chile bourbon sauce

Roasted pork loin with red wine cranberry glaze
Mongolian marinated pork chops or ribs

Muscovy duck breast with currants and raspberry pinot noir sauce

Rosemary and herb crusted New Zealand lamb chops with balsamic port reduction

Beef
Grilled Hangar steak with caramelized onion jam

Filet mignon with blue cheese and herb crust

Skirt steak with chimichurri sauce

Prime Rib with horseradish chive butter sauce

Italian style meatballs with vodka sauce
Savory meatloaf

Italian meat lasagna

Vegetarian

Fresh fettuccine with portabella mushrooms, creamy vodka sauce and shaved parmesan

Butternut squash, garlic & rosemary lasagna
Pasta puttanesca

Salads  

Chopped romaine & artichoke salad with capers and lemon-basil vinaigrette

Caprese salad with fresh mozzarella, basil, roasted tomatoes drizzled with olive oil and balsamic

Heirloom tomato, chive and blue cheese salad with creamy buttermilk dressing

Stacked tomatoes with arugula & tarragon crab salad

Mango, avocado, shaved almonds and arugula salad with white wine vinaigrette

Barbecued cabbage with tarragon vinaigrette
Cabbage, peach and fennel coleslaw

Spinach salad with wild mushrooms, bacon & balsamic dressing
Spinach salad with grilled peaches, red onion and pomegranate balsamic dressing
Garden greens with roasted pears, toasted pecans & goat cheese

Caesar salad with sourdough croutons

Side dishes
Sweet potato gratin with caramelized onions and sage

Smashed sweet potatoes 
Wild mushroom and truffle risotto 
Truffle and garlic mashed potatoes

Brussels sprouts with caramelized shallots and pancetta
Asparagus spears with red pepper and garlic aioli
Fettuccine with creamy lemon sauce
Cauliflower gratin
Grilled vegetable medley with feta and balsamic dressing

Basil pesto pasta salad with parmesan

Garden herb potato salad with sour cream and chives

Orzo pasta with sundried tomatoes, parmesan, shallots and fresh herbs

Bacon, potato and leek casserole
Rosemary, cheese & chive mashed potatoes

Butternut squash & sage orzo

Wild rice with asparagus and fresh herbs
Roasted squash medley with thyme and parmesan
Broccoli and cauliflower florets with creamy parmesan sauce

Orange scented green beans with toasted almonds

Garlic green beans with shitake mushrooms
Carrots spears with caramelized shallots and thyme

Desserts
Decadent chocolate and hazelnut torte

Carrot cake with cream cheese frosting

Pound cake with fresh berries and whipped cream

French apple tart with fresh whipped cream

Seasonal fruit cobbler (i.e. berry, peach)

Cheesecake with caramel and pralines
Meyer lemon semifreddo with summer berries
Pumpkin cheesecake

Dutch crunch apple pie
