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Watermelon Carpaccio ~
toasted pine nuts, mandarin segments, arugula, balsamic reduction

Seafood Deviled Eggs *

smoked salmon, crab, honey mustard dressing

Steamed PEl Black Mussels
white wine, garlic, diced tomato and parsley, heavy cream, garlic toast

Green Chile and Corn Chowder
roasted bell pepper, cilantro

Barley and Leek Soup
mini chicken meatballs

Chilled Roasted Peach Soup

strawberries, sliced almonds

Date, Goat Cheese and Baby Greens
raspberry vinaigrette
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French Onion Soup “Les Halles”
Gruyére cheese crouton

Classic Caesar Salad
Parmesan cheese, garlic croutons, anchovies
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Soft Shell Crab Pad Thai

rice noodles, coconut milk, roasted peanuts, cilantro, lime, ginger

Greek-Style Beef Salad *
roast beef, red onion rings, cucumber, Kalamata olives, feta cheese, cherry tomatoes,
{emon, oregano, olive oil, romaine, watercress

Red Snapper with Garlicky Clams

wilted spinach, seasoned macaroni

Roasted-Whole Tenderloin of Beef *

mushroom ragoiit, vegetable medley, mashed potatoes

Sautéed Pork Medallions with Creamy Mushroom Sauce
braised celery, sugar snap peas, sun-dried tomato spatzle

Mascarpone Stuffed Quail
creamy polenta, pancetta, pearl onions

Chana Masala
chickpeas, onion, tomato, turmeric, garlic, chili, garam masala, basmati rice, naan
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Grilled Salmon with Ginger-Cilantro Pesto *
basmati rice, Swiss chard, garlic cherry tomatoes

Broiled New York Strip Loin *

cauliflower gratin, green peppercorn sauce

Oven-Roasted Chicken
quinoa pilaf, herb roasted vegetables, jus



