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Dinner Party Menu 
Dinner party packages consist of one or more appetizers, a mixed greens salad, one or more entrées, and one or 
more side dishes chosen by you from this menu. The package price is $40 to $50 per person depending on the 
number of items chosen. The price is inclusive, and covers all groceries, food preparation, and set-up.

Appetizers
Asian Vegetable Dumplings
Crudités with Thai Peanut Dipping Sauce
Artichoke Dip
Chipotle Hummus Dip
Cheese Quesadillas
Shrimp Cocktail
Cheese Platter

Entrees 
Grilled Salmon with Corn and Red Pepper Relish
A lightly grilled salmon fillet gets a flavorful “kick” from the cumin, lime, corn and red pepper relish. 

Baked Salmon with Cranberry-Thyme Crust 
A delicate crust of Japanese panko breading crumbs, dried cranberries, lemon and thyme covers this 
salmon fillet to create a light, crispy entrée. 

Spicy Catfish with Mango Salsa
Chili-rubbed catfish is broiled and served with a spicy citrus-mango salsa. Black beans and rice com-
plete this south of the border entrée!

Beef Tenderloin with Horseradish Sauce
Thin slices of flavorful, garlic-rubbed beef tenderloin are served with a creamy horseradish sauce. 

Grilled Flank Steak over Black Beans
A robust combination of grilled flank steak served over a hearty black bean and roasted red pepper 
sauce. This is a stick-to-your-ribs entrée!

Pork Tenderloin with Orange-Mustard Sauce
A whole pork tenderloin is marinated, roasted and then sliced into individual slices. The tenderloin 
slices are served with a tangy orange-mustard sauce. Served with roasted potatoes.

Chicken Piccata
Chicken cutlets are lightly breaded and sautéed in this delightful white wine, caper, and lemon juice sauce.

Braised Chicken in Tomato Sauce with Olives
A long-simmered stew of tomatoes, wine, garlic, and olives cover the braised bone-in chicken 
breasts. A side of orzo completes the meal.

Chicken Parmesan
Baked—not fried—with a homemade, chunky tomato sauce, this Chicken Parmesan is nothing like 
the version most restaurants serve! 

Sides
Mixed Greens Salad with Cranberries and Almonds
Roasted Asparagus with Balsamic-Butter Glaze
Sautéed Mixed Zucchini and Yellow Squash
Oven-Roasted Baby Potatoes
Green Beans Almondine
Yellow Saffron Rice
Cauliflower Purée 

Additional options are available upon request.
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