
 

FOOD MENU 

Appetizers 
Crab Plate 

Warm Crab Dip 

Shrimp Dip 

Shrimp Mousse  

Shrimp Toast 

Shrimp Spread 

Sausage Balls with a twist! 

Savory Bites with chicken or shrimp 

Red Pepper & Goat Cheese Spread 

Meatballs 

Spinach Dip 

Garlic & Herb Shrimp Crostini 

Bruschetta 

Vegetarian Dish  
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Tomato with Olive Penne 

Penne Perfection with mushrooms and green peppers 

Spinach Lasagna Rolls 

Vegetarian Lasagna  

Penne with wild mushrooms, basil, tomato sauce with Parmesan cheese 

Penne pasta salad with Spinach and Pesto 

 

Taco Salad 

Chocolate Chip Cheese Ball 

Shrimp & Crab Spread 

Fried Shrimp with Coral Dip 

Larry’s Chicken Wings 

Chicken Wings Supreme 

Cinful Sweet Onion Dip 

Chicken Sauté with peanut sauce 

Spanakopita 

Fruit platter with a choice of 
chocolate, pineapple, strawberry, or 
Amaretto (almond liqueur) Dips 

Vegetable Platter with ranch dip 
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Salad  
Classic Garden with ranch dressing 

Greek with creamy feta dressing 

Muslin Salad with apples, toasted walnuts, and Gorgonzola dressing 

Strawberry Walnut Salad with goat cheese and lemon-walnut oil vinaigrette  

Blueberry Spinach Salad with feta honey, Dijon vinaigrette  

Roasted Asparagus 

Roasted Broccoli 

Roasted Cauliflower 

String Beans with bacon 

Broccoli Salad 

Vegetables  
Garlic Green Beans 

Sautéed Green Beans with pine nuts 
or almonds 

Cinful Carrots 

Green Beans with celery bacon sauce 

Spinach Mushroom Florentine  

Starch   
Cheddar Scalloped Potatoes  

Mashed Potatoes 

Couscous with tomatoes and spinach  

Seasoned Potatoes with bacon and 
cheese 

Cubed Potatoes with bacon and cheese 

Traditional Potato Salad 

German Potato Salad 

Penne Pasta with Asparagus 

Sausage Sage Stuffing 

Spicy Pasta Salad 

Confetti Potatoes 

Macaroni Salad 

Garlic Red Potatoes 

Cinful Loaded Mashed Potatoes with 
bacon and cheddar cheese 

Cinful Sweet Potato Soufflé 

Orzo Artichoke Salad with prosciutto 

Crab Soufflé  

Mashed Potato Florentine with bacon 



Main Dish 

Cindy Jacobs, Phone: 410-808-6100 
 Email: cinfulcuisine@aol.com Web: www.cinfulcuisine.com 

Chicken Enchiladas 

Hot Chicken Salad 

Honey Ham 

Lasagna with beef sauce 

Apricot Chicken 

Spare Ribs with signature Cinful 
Cuisine BBG sauce 

Spare Ribs with signature Cinful 
Cuisine Marinade 

Salmon (lemon grilled or mango 
salsa) 

Bloody Mary Flank Steak 

Lemon Chicken 

Chicken Piccata  

Chicken Fettuccine with garlic cream 
sauce 

Pit Beef with Cinful Cuisine Marinade 

Pulled Pork BBQ 

Shrimp Creole 

Pulled Chicken 

Crab Cakes with red pepper coulis  

Tangerine Beef (Flank Steak with 
tangerine sauce) 

Cheesy Basil stuffed chicken breast 

Chicken Marsala  

Pork Marsala 

Pork Tenderloin 

Seafood Norfolk 

Barbecued Flank Steak 

Chicken with mushrooms and Madeira 
wine sauce 

Marinated Pork Chops 

Filet Mignon with horseradish gravy 

Lemon Herb Pasta with garlic shrimp 

Spaghetti with mean sauce or meatballs 

Shrimp and Scallop Scampi 

Shrimp Stroganoff 

Chicken Imperial  

 



 

Desserts 
Apples with Caramel Apple Dip 

Classic Banana Cream Pie 

Chocolate Revel Bars 

Black Bottoms 

Limoncello Cheesecake Squares 

“My Grams” Cheesecake 

Lemon Delight 

Lemon Layered Spectacular 

Raspberry Delight 

Orange Brownies 

Chocolate Brownies 

Apple Pie 

Chocolate Nut Upside Down 
Cake 

Peanut Butter Pie 

Cran-Raspberry Fluff Pie 

Pecan Dreams 

Orange Blossoms 

Chocolate Brownies with Cookie Dough 
Icing 

Crème Brulee 

Brownie Pumpkin Pie 

Banana-Blueberry Pie 

Pumpkin Roll  

Lemon Roll 

Fruit Pizza 

Peanut Delight 

Chocolate Covered Strawberries 

Chocolate Trifle 

Cream Puffs 

Tandy Takes Dessert 

Butterfingers on a Cloud Pie 

Peanut Butter Brownie Torte 

Macadamia Nut Pie with white 
chocolate 

Assorted Fruit with strawberry dip, 
pineapple dip, Amaretto Dip, or 
Marshmallow Fluff 
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