
 

 

Summer picnic 2010 
Appetizers 

 

Antipasti plate w/ assorted crackers 

$25.00 serves 2-4 

 

Small pesto loaf w/ assorted crackers 

$12.50 

 

Fresh Spring Crudite w/ Garlic, Saffron or pesto aioli 

$6.50 

 

California artisAnal cheeses w/ red grapes, candied pecans or walnuts & assorted crackers 

$18.50 serves 2-4 

 

Duo of Walnut Dip, Muhumara or hummus dips w/ the kitchen’s Homemade pita chips 

$ 8.00 

 

12 pc steamed big shrimp w/ cocktail sauce & lemon wedges 

$18.00 

 

8 Roasted Roma Tomatoes w/ Pesto & Chevre 

$12.00 

 

Soup & salad 
 

Pea & Mint, corn, Tomato or mango gazpacho Served with cheese twists 

$5.50  

 

Arugula salad w/ cantaloupe, prosciutto, fresh cracked pepper & a light vinaigrette 

$4.00  

 

The kitchen’s Caesar salad w/ homemade croutons, Asiago cheese & Caesar dressing 

$4.00 

 

Summer heirloom tomatoes w/ Persian cucumbers & watercress w/ a balsamic vinaigrette 

$4.50 

 

Cold entrees 

 

Cobb salad w/ turkey, bacon, egg, blue cheese, green onion, Tomato & ranch dressing 

$9.50 

 

Salmon, chicken orTuna nicoise salad 

$9.50 chicken    $14.50 tuna or Salmon 

 

Grilled Portobello mushroom stuffed w/ cracked wheat & grilled vegetables, 

Topped with parmesan cheese 

$5.50 

 

Steak salad w/ arugula, haricot vert, cherry tomatoes, blue cheese & balsamic 

$7.50 

 



 

 

Grilled halibut w/ a Montpelier butter & tomato coulis 

$14.50 

 

Lemon artichoke chicken w/ black olives 

$7.50 

 

Sesame encrusted chicken w/ a ginger soy marinade 

$7.50 

 

Beef Tournado w/ horseradish sauce or cabernet & crispy onions 

$18.00 

 

Skirt steak w/ a Chimichurri sauce 

$8.50 

 

Sides 

 

Asparagus tips w/ chevre & lemon zest or yuzu aioli 

$4.00 

 

Smashed potatoes w/ fresh herbs 

$4.00 

 

New potato salad w/ haricot vert, cherry tomatoes  

& Dijon vinaigrette 

$4.00 

 

Sliced caprese salad w/ reduced balsamic 

$4.50 

 

Orecchiette PastA Salad w/ Cherry Tomatoes, Cucumber & Feta 

$4.00 

 

Greek salad w/ tomatoes, cucumbers, red onions & feta 

$4.50 

 

Desserts 

 

3” Chocolate mousse silk tart 

$2.75 

 

3” Lemon curd tart w/ chocolate drizzle or meringue 

$2.75 

 

Flourless chocolate cake w/ crème anglaise & fresh raspberries 

$3.75 

 

Fresh berries w/ passion cream 

$4.50 

 

12 Assorted mini cookies 

$12.00 

 

6 assorted bars 

$12.00 

 



 

 box dinner Combinations 

 

 

Beef tenderloin w/ horseradish 

Mary’s potato salad 

Fresh berries 

Brownies 

$25.50 

 

Panko chicken w/ orange chili plum 

Copperwell noodles 

Fresh berries 

Ginger crème cookie 

$19.50 

 

Poached or grilled salmon w/ Dijon dill 

Lemon cous cous 

Fresh berries 

Lemon bars 

$20.50 

 

Chilean seabass w/ a ponzu sauce 

Haricot vert w/ shallots 

Fresh berries 

Coconut Macadamia Nut Bars 

$25.50 

 

Fried chicken w/ ranch or peach chutney 

Fresh corn salad  

Fresh berries 

P”nutty cookie 

$19.50 

 

Eggplant tower  

Corn & button mushroom sauté 

Fresh berries 

Marbled cheesecake bars 

$18.50 

 

 ricotta & spinach stuffed chicken w/ red pepper chutney 

orzo, spinach, sun dried tomato & kalmata olive salad 

fresh berries 

chewy bars 

$19.50 

 

Ravioli w/ tomato coulis 

Asparagus tips w/ olive relish 

Fresh berries 

Blue chip Chocolate chip cookie 

$19.50 

 

Grilled hangar steak w/ a teriyaki marinade 

Wasabi rice salad w/ edamame & avocado 

Fresh berries 

Black Forest Cookie 

$20.50 


