Breast of Chicken Piccata, Forestiere,
Marsala, or Moroccan Spice

$35 pp

Filet of Beef Wellington

A Classic! Beef tenderloin coated

with liver paté and fresh mushroom duxelle,
wrapped in puff pastry, baked to a golden
brown.

Individual $50
Whole filet serves 8-12 $350
Port demi-glace $20 qt
Beef Bourguignon $27 pp

Beef cooked in a red wine sauce with pear!
onions, mushrooms and carrots.

Whole Quiches
Your choice of Lorraine, spinach, mushroom, or
chili verde

Individual $9.50
Md serves 4-6 $30.00
Lg serves 8-10 $42.00

Individual Chicken Pot Pie $10.95 ea
Baked from scratch!

Tourte Milanaise

Layers of frittata, spinach, ham, Swiss cheese,
and sweet bell pepper, wrapped in puff pastry,
baked to a golden brown. Turkey and tuna
also available.

Serves up to 20 $88

Tourte au Choux

Pork, onions, cabbage and spices, pre-baked in
a puff pastry

Serves 8-10 $90

Ham or Turkey Broccoli Feuilleté

Fresh broccoli, ham or turkey, and roasted red
bell pepper, wrapped in puff pastry,

baked to a golden brown.

Serves 8-10 $75

Ratatouille

A light stew of eggplant, zucchini, onion, garlic,
tomato, and colored peppers

(5 Ib minimum)

1 Ib serves 4-6 $15 1b

Penne Pasta Primavera

Penne pasta tossed with blanched garden
vegetables with your choice of tomato basil,
tequila lime, or basil pesto sauce with freshly
grated Parmesan cheese

10 person minimum $12 pp

Vegetarian Eggplant Torta

Layers of baked eggplant, sautéed spinach,
fresh tomatoes, Feta and Monterey Jack
cheeses

> Pan serves 10-12 $115

Full Pan serves 20-24 $175
Tomato Basil or Eggplant Lasagna
2 Pan serves 10-12 $90

Full Pan serves 20-24 $150

A la Viande (meat) add $25
Country French Potato Pie

French au gratin-style potatoes baked in our
own flaky crust

Serves 8-10 $32

Potatoes au Gratin

Baked in cream, seasoned with onion, nutmeg,
and topped with Swiss cheese

> Pan serves 15-20 $85

Full Pan serves 30-40 $125

Rosemary Red Potatoes
1 Ib serves 4-6 $10 1b

Mixed Wild Rice with

Toasted Almonds

3 Ib minimum

1 Ib serves 4-6 $16 1b



