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Brunch Menu
(example)

BRUNCH ENTREES
HERB & VEG FRITTATA
FARMHOUSE SCRAMBLE PLATTER
SHAKSHUKA SKILLET
BREAKFAST TACOS
SMOKED SALMON BENEDICT
BACON, EGG & CHEESE ON ENGLISH MUFFIN OR CROISSANT
CHALLAH FRENCH TOAST
CREPES W/ MAPLE WHIPPED CREAM & BERRIES
BISCUITS & GRAVY
AVOCADO TOAST W/ EGG
BUILD YOUR OWN OMLETTE (3 TOPPINGS)
BUILD YOUR OWN CREPE (3 TOPPINGS)

BRUNCH SIDES
CRISPY HASH BROWNS
BREAKFAST POTATOES
APPLEWOOD BACON

SAUSAGE LINKS
CHEESE GRITS
BAKED BEANS

SEASONAL FRUIT PLATE
MIXED GREENS SALAD
TOAST BOARD
YOGURT PLATE
SAUTEED GREENS
COTTAGE CHEESE PLATE
AVOCADO SLICES

DRINKS
CLASSIC COFFEE + HOT TEA SERVICE
ESPRESSO & LATTE SERVICE
ORANGE JUICE
BANANA-BERRY SMOOTHIE
TROPICAL SMOOTHIE
GREEN PROTEIN SMOQOTHIE
MIMOSA*

BELLINI*

BLOODY MARY*
MARGARITA*
APEROL SPRITZ*
ESPRESSO MARTINI*




Italian Menu
(example)

APPETIZERS
BRUSCHETTA ON SOURDOUGH
PROSCIUTTO & MELON SKEWERS
CHARCUTERIE
CAPRESE SALAD
PAPA AL POMODORO

ENTREES
CHICKEN MARSALA
BEEF MEATBALLS WITH MARINARA
STUFFED BRONZINO
WHITE FISH OR CHICKEN PICCATA
CHICKEN PARMESAN
STUFFED PORTOBELLO MUSHROOMS (V)
GNOCCHI PESTO
PASTA OF CHOICE W/ SAUCE CHOICE
FOCACCIA PANINO

SIDES
KALE CAESAR SALAD (DAIRY-FREE OPTIONAL)
ROASTED SEASONAL VEGETABLES
SAUTEED ZUCCHINI
SAUTEED GARLIC BROCCOLINI
HERB POTATO WEDGES




French Bistro Menu
(example)

APPETIZERS
FRENCH ONION SOUP
LEEK & POTATO SOUP

PATE BOARD
BAKED BRIE
SHALLOT & THYME TART

TOMATO & GOAT CHEESE TART

PEAR & WALNUT SALAD

ENTREES
COQ AU VIN
SALADE NICOISE*
STEAK FRITES*
BEEF BOURGUIGNON*
BUTTER LEMON FISH
SALMON W/ WHITE WINE BUTTER SAUCE

CHICKEN PROVENCAL

PROVENCAL FISH

SAVORY CREPE (3 TOPPINGS)

SIDES
HONEY GLAZED CARROTS OR PARSNIPS
GREEN BEANS W/ SLICED ALMONDS
POTATO GRATIN
LEMON BUTTER ASPARAGUS
BUTTER BRAISED LEEKS




American Menu
(example)

APPETIZER
SPINACH & ARTICHOKE DIP W/ PITA BREAD
SMOKED WHITE FISH SPREAD W/ CRACKERS & CRUDITE
JALEPENO POPPERS
LOADED POTATO SKINS
BUFFALO CHICKEN DIP W/ CHIPS
NACHOS (V)

CHICKEN WINGS W/ CHOICE OF SAUCE
DEVILED EGGS

ENTREES
SMASH BURGERS W/ GRILLED ONIONS
GRILLED CHICKEN SKEWERS
ROASTED LEMON ROSEMARY CHICKEN
TRADITIONAL REUBEN SANDWICH
TURKEY REUBEN SANDWICH
CUBAN SANDWICH
ITALIAN PANINO
BLT SANDWICH
BLACKENED SEASONAL FISH TACOS
BBQ CHICKEN SLIDERS
BBQ JACKFRUIT SLIDERS (V)

SIDES
TRUFFLE & PARMESAN FRIES
SWEET POTATO FRIES
COLESLAW
GARLIC POTATO WEDGES
POTATO SALAD
MIXED GREEN SALAD
MAC & CHEESE
STEAMED VEGETABLES




Mexican Menu
(example)

APPETIZERS
FRESH SALSA W/ SPICED CHIPS
GUACAMOLE W/ LIME CHIPS
QUESO W/ SPICED CHIPS
NACHOS (5 TOPPINGS)
7-LAYER DIP
GAZPACHO

ENTREES
TACOS (PROTEIN OF CHOICE)
BURRITO BOWL (PROTEIN OF CHOICE)
CHICKEN SALSA VERDE ENCHILADAS
FAJITAS (PROTEIN OF CHOICE)
CHICKEN QUESADILLA
BURRITO (PROTEIN OF CHOICE)

SIDES
ELOTE
CILANTRO LIME RICE OR CAULIFLOWER RICE
MEXICAN RICE
REFRIED BLACK BEANS
CILANTRO LIME SLAW




Mediterranean Menu
(example)

APPETIZERS
OLIVE & PICKLE PLATTER
HUMMUS PLATE (FLAVOR OF CHOICE)
BABAGANOUSH PLATE
DOLMAS
PAN SEARED HALLOIMI CHEESE
LABNEH PLATE
LEMON LENTIL SOUP

ENTREES
FALAFEL PLATE
HERB ENCRUSTED SALMON
GRILLED CHICKEN SOUVLAKI W/ PITA & TZATZIKI
STUFFED WHOLE SEASONAL FISH
HERB & MUSHROOM RISOTTO
GRILLED SEASONAL FISH
SEABREAM W/ FENNEL & LIME (SEASONAL)

SIDES
MEDITERRANEAN SALAD
GREEK SALAD
GREEK LEMON POTATO WEDGES
SHAVED FENNEL SALAD
ORZO & ROASTED VEGETABLES MEDLEY
LEMON RICE
GRILLED ASPARAGUS
ROASTED BRUSSEL SPROUTS
BURRATA & FRUIT SALAD (FRESH OR GRILLED)
WATERMELON & FETA SALAD (SEASONAL)




Steakhouse Menu
(example)

APPETIZERS
GRILLED ARTICHOKE W/ GARLIC AIOL
BRUCHETTA OR TAPENADE ON SOURDOUGH
CHARCUTTERIE BOARD OR BUTTER BOARD
BACON WRAPPED DATES W/ CHIVE GOAT CHEESE
SHRIMP COCKTAIL
CRAB CAKES*
STUFFED MUSHROOMS

ENTREES

STEAK (CUT OF CHOICE)*

BRAISED SHORT RIBS*
ROASTED LEMON ROSEMARY CHICKEN
MAPLE GLAZED SALMON
WHITE FISH W/ LEMON BUTTER & CAPERS
GRILLED LAMBCHOP LOLLIPOPS*

PAN SEARED SCALLOPS*

GRILLED LOBSTER TAIL*
COBB SALAD W/ PROTEIN (V)

SIDES
ROASTED SEASONAL VEGETABLES
WHIPPED RED SKIN MASHED POTATOES
DOUBLE BAKED POTATO W/ CHIVES
PARMESEAN & TRUFFLE RISOTTO
TRADITIONAL OR KALE CAESAR SALAD
MIXED GREEN SALAD W/ FRESH DRESSING OF CHOICE
WEDGE SALAD W/ RANCH OR BLUE CHEESE
CREAMED SPINACH




Korean Fusion Menu
(example)

APPETIZERS
KOREAN SPICY CUCUMBERS + PICKLED RADISH
TOKBOKI SKEWERS
SCALLION PANCAKE (GF OPTIONAL)
EDAMAME
THAI CHICKEN SATAY W/ PEANUT SAUCE
RICE PAPER SPRING ROLLS (VEG OR SHRIMP)

ENTREES
KOREAN BBQ (PROTEIN OF CHOICE)
KOREAN HOTSPOT (PROTEIN OF CHOICE)
GOCHUJANG OR TERIYAKI SALMON
BIBIMBAP (BEEF, CHICKEN OR VEGETARIAN)
KIMCHI JIGGAE
JAPCHAE (KOREAN GLASS NOODLES) W/ BEEF
PAD THAI W/ PROTEIN OF CHOICE
RED, GREEN OR YELLOW CURRY W/ PROTEIN

SIDES
GRILLED SEASON VEGETABLES
SEASONED RICE
FULL BANCHAN SIDE DISHES
BRAISED BABY BOK CHOY




Caribbean & Creole

Inspired Menu
(example)

APPETIZERS
JERK CHICKEN SKEWERS
FRIED PLANTAINS
CREOLE CRAB CAKES*
CARIBBEAN SLAW
TOSTONE CUPS W/ SHRIMP
HUSH PUPPIES

ENTREES
JERK CHICKEN
BLACKENED FISH
CURRY CHICKEN OR CURRY CHICKPEAS
SHRIMP & GRITS
SHRIMP PO' BOYS
RED BEAN & RICE W/ SAUSAGE OR VEGETARIAN
SEAFOOD BOIL*

SIDES
COCONUT RICE
RICE & BEANS SIDE
GRILLED PINEAPPLE OR MANGO SALSA

ROASTED SPICED SWEET POTATOES

SAUTEED GREENS

CORN ON THE COB WITH CHILI-LIME BUTTER

CARIBBEAN-STYLE MAC & CHEESE




Japanese Fusion Menu
(example)

APPETIZERS
MISO SOUP
EDAMAME
PAN SEARED AHI TUNA W/ WASABI DRESSING
HAND ROLLED SUSHI
AGEDASHI TOFU
CHAWANMUSHI (STEAMED EGG W/ SCALLIONS)

SEAWEED SALAD

ENTREES
TERIYAKI SALMON, BEEF OR CHICKEN
RAMEN W/ CHOICE OF PROTEIN
SHIOYAKI FISH
MISO BLACK COD*
CHICKEN KARAAGE
TERIYAKI SALMON SUSHI ROLL

PHILIDELPHIA ROLL

SPICY TUNA OR SPICY SALMON ROLL

VEGETABLE SUSHI ROLL
PAN SEARED OR STEAMED GYOZA
FRIED RICE W/ PROTEIN OF CHOICE
CHICKEN LETTUCE WRAPS

SIDES
SEARED GARLI-CHILI GREEN BEANS
STEAMED RICE
MISO EGGPLANT
SIDE SALAD W/ GINGER DRESSING




Dessert Menu
(example)

CINNAMON SUGAR CHURROS W/ WHIPPED FLAN

FONDANT AU CHOCOLAT W/ VANILLA ICE CREAM &
FRESH BERRIES

WARM OATMEAL, CHOCOLATE CHIP & PECAN COOKIES
(OPTION A LA MODE)

TIRAMISU (OPTIONS: TRADITIONAL, GF OR DF)
MANGO STICKY RICE (IN SEASON)
VANILLA BEAN PANNA COTTA
STRAWBERRY CHEESE CAKE
CHOCOLATE CHIA SEED PUDDING
SWEET CREPES

CHEESE & FRUIT BOARD




Holiday Menu

(example)

APPETIZERS
WARM CRANBERRY & BRIE BITES
BACON WRAPPED DATES
CARAMELIZED ONION TARLETS
STUFFED MUSHROOMS
SPINACH & ARTICHOKE DIP W/ CRUDITE
STUFFED PULL APART BREAD
KALE, WALNUT & PEAR SALAD
AUTUMN HARVEST SALAD
CREAMY PARSNIP & LEEK SOUP

SIDES
TRADITIONAL STUFFING
CORNBREAD STUFFING
GF STUFFING
FRESH CRANBERRY SAUCE
MUSHROOM & HERB RISOTTO
ROASTED BRUSSEL SPROUTS W/ CRISY
PROSCIUTTO & BALSAMIC GLAZE
RED SKIN GARLIC MASHED POTATOES
HERB ROASTED BUTTERNUT SQUASH
JALEPENO CORNBREAD W/ MAPLE
WHIPPED BUTTER
GREEN BEAN ALMONDINE
FENNEL & APPLE SLAW

ENTREES
HERB ROASTED TURKEY*
ROASTED ROSEMARY LEMON CHICKEN
GRILLED LAMB LOLLIPOPS W/ MINT JELLY
HERB-ENCRUSTED SALMON
POMEGRANATE BRAISED SHORT RIBS*
PRIME RIB IN RED WINE REDUCTION*
SLOW BRAISED BEEF BRISKET*
CRANBERRY & GOAT CHEESE
STUFFED CHICKEN
LEMON & DILL STUFFED WHOLE BRONZINO
CARMELIZED MAPLE PECAN STUFFED
ACORN SQUASH (V)

DESSERTS
APPLE CINNAMON TART A LA MODE

PUMPKIN SPICE CHEESECAKE
BELGIAN CHOCOLATE FONDANT
CRANBERRY CHEESECAKE BARS

BROWN BUTTER OATMEAL
CHOCOLATE CHIP &

PECAN COOKIES

MIXED BERRY CRUMBLE




HOLISTIC
PERSONAL CHEF

MENU

& Beel &

¢ Poultry @

e SLOW COOKED BRISKET IN RED

SAUCE W/ POTATOES & CARROTS

e SMASH BURGERS W/ GRILLED
ONIONS

» KOREAN BBQ - GALBI / SHORT RIB

e BBQ BEEF RIBS

e BEEF STIRFRY

» JAPCHAE W/ BEEF

e BOLOGNESE SAUCE WITH PASTA
OR GNOCCHI

e SHEPHERD'S PIE

e GRILLED STEAK (VARIOUS CUTS)

e BEEF STROGANOFF

 BIBIMBAP

e BEEF PROTEIN BOWLS W/ 3+
TOPPINGS

e BEEF MEATBALLS W/ MARINARA

e BURRITO BOWL/TACO BOWL

e STUFFED ONIONS

e STUFFED CABBAGE

e STUFFED PEPPERS

CHICKEN CAESAR SALAD
CHICKEN SALAD (CLASSIC)
CURRY CHICKEN SALAD

TURKEY REUBEN

TERIYAKI CHICKEN W/ SIDES
LOADED CHICKEN SANDWICH
CHICKEN TIKKA MASALA

CHICKEN SATAY WITH PEANUT
SAUCE

THAI BASIL CHICKEN YELLOW CURRY
PAD THAI WITH CHICKEN (ANY
PROTEIN AVAILABLE)

CHICKEN BOWLS W/ 3+ TOPPINGS
ITALIAN TURKEY BURGERS

TURKEY OR CHICKEN MEATBALLS
CHICKEN TACOS

CHICKEN GYROS

CHICKEN MARSALA

CHICKEN LETTUCE WRAPS
ROASTED LEMON ROSEMARY
CHICKEN

ZOODLES W/ LEMON CHICKEN
PULLED CHICKEN ENCHILADAS




& Fish & Seafood &«

Vegetarian & Vegan

TERIYAKI SALMON BOWL
TERIYAKI SALMON SUSHI (COOKED)
WHITE FISH WITH BUTTER LEMON
CAPER SAUCE

MUSSELS WITH RED SAUCE
GARLIC CRAB

STUFFED WHOLE BRONZINO
SHRIMP SCAMPI
HERB-ENCRUSTED SALMON OR
WHITE FISH

SALMON CUPLETS

PICKLED HERRING WITH RED
ONIONS

SMOKE SALMON BENEDICT
SHRIMP TACOS

SEABREAM W/ LIME GLAZE
SEARED SCALLOPS

SEAFOOD BOIL

e EGGPLANT PARMESAN

e BLACK BEAN & QUINOA BURGERS

 HEMP TOFU TACOS

e FIRENZE PESTO PANINO
(VEGETARIAN)

e MEDITERANIAN SUN-DRIED
TOMATO, BLACK OLIVES & FETA
EGG WHITE FRITTATA

e JAPCHAE (VEGETARIAN KOREAN
NOODLE STIR-FRY)

e SUNDUBU (KOREAN TOFU SOUP)

o TTEOKBOKKI (KOREAN RICE CAKES,
VEGETARIAN)

e POTATO PANCAKES W/ SOUR
CREAM & APPLE SAUCE

e CONTINENTAL BREAKFAST

e GRILLED TOFU REUBEN

e HUMMUS PLATE

« BABAGHANOUSH PLATE

e CHICKPEA MASALA

e CAULIFLOWER STEAK

e PESTO GNOCCHI

« BRUCHETTA ON SOURDOUGH




Handhelds

*®Sides & Salads

BACON, EGG & CHEESE ON
ENGLISH MUFFIN

CLASSIC REUBEN

TURKEY REUBEN

CHICKEN PESTO PANINO

TURKEY BLT

GREEK SALAD WRAP W/ CHOICE
OF PROTEIN

CAESAR WRAP WITH CHOICE OF
PROTEIN

CHEESEBURGER W/ EVERYTHING
TURKEY BURGER W/ SUNDRIED
TOMATOES & FETA

MEATBALL SUB

GRILLED CHICKEN & AVOCADO
5-CHEESE GRILLED CHEESE
TACOS W/ PROTEIN OF CHOICE
GRILLED BURRITO W/ PROTEIN OF
CHOICE

MEXICAN RICE

CILANTRO LIME RICE

LOADED POTATOES

ROASTED PARMESAN SWEET POTATO
ROASTED POTATOES WITH DILL SOUR
CREAM

FRIES (TRADITIONAL OR SWEET
POTATO)

GARLIC RED SKIN MASHED POTATOES
KALE SALAD

ASIAN SLAW

ISRAELI SALAD

POTATO SALAD

WHITE SALAD WITH PEAS (LITHUANIAN)
BEET SALAD

STEAMED ARTICHOKE W/ GARLIC
AIOLI

CHICKPEA SALAD

LEEK/SCALLION PANCAKES
ROASTED SEASONAL VEGETABLES
PESTO QUINOA

SALTED DILL CUCUMBERS (INSTEAD
OF PICKLES)

GRILLED ASPARAGUS

CHARCUTERIE BOARDS (CHEESE,
MEATS, PICKLES, OLIVES, CRACKERS,
JAMS)

KOREAN SPICY CUCUMBERS
PICKLED RADDISH

GRILLED FAJITA VEGETABLES
MEXICAN STREET CORN

REFRIED BLACK BEANS

QUINOA SALAD




Soups & Stews

e ANTI-INFLAMMATORY CHICKEN SOUP
OR (VEGAN OPTION)

e KIMCHI JIGGAE W/ BRISKET OR

FLANK STEAK

e BORSCHT W/ BONE BROTH (VEGAN
OPTIONAL)

e KALE & WHITE BEAN STEW

« SEAFOOD GUMBO

« RAMEN W/ CHOICE OF

PROTEIN

e WHITE FISH STEW W/ LEMON

& DILL

e HOT BORSCHT

e COLD BORCHT

e POTATO & LEEK STEW

e THAI COCONUT CURRY W/

CHOICE OF PROTEIN

« MISO SEAWEED SOUP

e LEMON CHICKEN & RICE

_ Dressings &
Condiments

CAESAR DRESSING

GARDENING GODDESS DRESSING
BALSAMIC VINAIGRETTE

WHITE WINE VINAIGRETTE

GREEK DRESSING

TZATZIKI

TAHINI LEMON DRESSING
THOUSAND ISLAND DRESSING
SPICY MAYO

GUACAMOLE

PICO DE GALLO (MILD/SPICY)
JALEPENO GARLIC SAUCE
CILANTRO CREMA (MILD/SPICY)
FRESH PESTO (TRADITIONAL OR
PLANT-BASED)

CREAMY RANCH DRESSING
CREAMY GARLIC DRESSING
CREAMY BLUE CHEESE DRESSING
GARLIC AlOLI




> Desserts 2 Beverages
MANGO STICKY RICE e COFFEE
DATE TURTLES e ESPRESSO
PROTEIN BALLS o LATTE
PEANUT BUTTER CHOCOLATE CHIP e MATCHA LATTE
BLENDED OVERNIGHT OATS e LOOSE LEAF TEA
POPPYSEED MILK e GREEN JUICE
KUGEL e GINGER, LEMON & TUMERIC SHOT
TIRAMISU e CARROT JUICE

CHOCOLATE OR VANILLA CHIA
SEED PUDDING
CHOCOLATE AVOCADO PUDDING

*MARKET PRICED ITEMS

CELERGY JUICE

BEET JUICE

TROPICAL SMOOTHIE
BANANA-STRAWBERRY SMOOTHIE
TRIPLE BERRY SMOOTHIE
CHOCOLATE PB PROTEIN SMOOTHIE
FRUIT INFUSED WATER

SEASONAL AGUA FRESCA
HORCHATA

COCKTAILS/MOCKTAILS

TART CHERRY MOJITO OR MOCKTAIL
SKINNY MARGARITA OR MOCKTAIL
FROZEN MARGARITA OR MOCKTAIL
FROZEN PINA COLADA OR MOCKTAIL
MOSCOW MULE OR MOCKTAIL

DIRTY MARTINI W/ STUFFED OLIVES
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