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Chef DuJour Catering and Daddy O's Restaurant opened in December of 2000. With over
20years experience in all aspects of food, restaurants and catering. Our goal is to provide
exceptional customer service while executing and utilizing the freshest highest quality
ingredients available. Everything is prepared to order by our trained culinary team. We can
accommodate dietary needs food allergies and any custom needs.

Services @ Lecs

We offer different types of services for catering events:

1) Deliver & Set-up: We drop off and set-up all the food at the location of the event. We
bring all the food ready to go.

2) Delivery, Set-up & Retrieval: We drop off and set-up all the food at the location of the
event. We bring all food ready to go. All food is in catering wares. We provide an chafing
dishes with sternos and serving utensils. We set up a time to come retrieve any wares that
were used for the event.

3) Full Service: We work with our client to ensure a spectacular event. We walk thru the
location of the event to clarify placement of food, logistics for the staff, timeline and flow of
the event. This helps solidify a seamless event. On the day of the event, our professional
staff arrives, serves and cleans up during the entire event.

Cuslom Services (@ Event Pé%m

Chef DuJour Catering offers complete catering services and packages. Event planning, menus,
staffing (including servers, chefs, bartenders), china, linens, tents, flowers and anything else
you may need for your wedding, cocktail party, outside barbecue, luncheon or intimate sit
down or buffet dinner. We do parties from 2 to 3000 people. We customize menus and
services to accommodate your budget.

Chef Dujour Catering & Daddy O's Restaurant offers pick up service for your convenience.
Having a party. Sit back and relax let us do it all from food to clean up. Call us.

Jamie Wiest: cell 443-350-0951 e-mail e-chefdujour.com
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e House cut seasonal fresh fruit...
$2.50/per person

e House cut seasonal fresh fruit cups...
$3.50/per person

e House cut seasonal wedged fruit tray...
$3.50/per person

e House cut seasonal fresh fruit salad
tossed with greek yogurt and clove
honey...$4.50/per person

e Seasonal whole fruit...$1.50/per person

e Seasonal fresh berries...$5.50/per
person

e Assorted yogurts...$1.50/per person

e Assorted Greek yogurts...$2.25/per
person

e House made granola...$2.00/per
person...cups $2.50/per person

e Granola Bars...$1.50/per person

e Power-bars...$2.50/per person

e House made trail mix...$2.00/per
person...cups $2.50/per person

e Assorted bagels or mini bagels with
cream cheese & whipped butter...
$2.00/per person

e Assorted gourmet muffins cut in 1/2
with whipped butter...$2.00/per person

e Assorted petite danish...$2.00/per
person

e Petite Rugula’s...$2.00/per person

e Petite Cinnamon Buns...$2.00/per
person

e Petite Croissants with whipped butter
and house preserves...$3.00/per
person

e Petite Pastry Tray - rugula's, cinnamon
buns and petite danish...$3.50/per
person

e Assorted cheeses with fresh grapes,
baked breads and flatbreads with house
preserves...$4.00/per person

o Cured & Smoked meats with assorted
cheeses, breads and flatbreads...$8.00/
per person

e House Smoked Salmon with cucumbers
and capers, cream cheese, mini-bagels
and pumpernickel bread...$12.00/per
person

e House Poached Salmon with cucumbers
and dill creme fraiche...$12.00/per
person



HHot Bfﬁﬁ%fg
C/

%Dzojmr /—[WQ //Gé .. $40.00 / serves 8 people

e Quiche Lorraine - virginia ham, caramelized onions and gruyere cheese
e Roasted Seasonal Vegetables & Goat Cheese Quiche

e Roasted Mushrooms and Baby Spinach Quiche

e Bacon and Aged Cheddar Quiche

éﬁ“ Strata. . .1/2 pan $36.00(serves 12), full pan $72.00(serves 24)

Fluffy eggs with cheese, bacon, and ham topped with bread and baked in the oven.
Substitute meats with vegetables.

Larm F/U/Bre%fg ... $4.95/per person

Scrambled eggs, bacon, home-fried potatoes, and toast or english muffins

Igﬂ 5@%&0@ ...$3.95/per person

Two eggs fried or scrambled, bacon or ham, and cheese served on an english muffin,
croissant or bagel

B/ﬁ%g Burrites ... $4.95 / per person

e Chef DuJour Burrito - scrambled eggs, bacon, ham and cheese in a flour tortilla

e Roasted Vegetable Burrito - scrambled eggs, roasted vegetables and aged provolone
in a flour tortilla

e Southwestern Burrito - scrambled eggs, fresh salsa, jack&cheddar cheese and a side
of hot sauce

Breaduil - Sider
%

® House Potato Casserole or Home Fried Potatoes...1/2 pan $18.00(serves 12) or full
pan $36.00(serves 24)
® Bacon, Sausage or Ham...$1.50 per person
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CMM/— $5.50/per person

Seasonal cut fruit bowl, petite bagels and
muffins served with cream cheese and
whipped butter

Eur

Gourfnet cheeses with fresh %rapes,
assorted whole fruits, house baked
breads and flatbread

EM&P& - $9.00/per person

Strata with ham, egg and cheese;
?ssorted greek yogurts; wedged fruit
ray

- $6.00/per person

CM@? - $7.00/per person

Scrambled eggs, bacon, home-fried
potatoes and toast with butter

Morning Energr-$7.00
Yogurt'parfait with granola and wedged
fruit tray

Lite Bite ysz Bar-48.00

Assorted greek-yogurts with seasonal
Berr;es, and granola; seasonal cut fruit
ow

Simple (Q Sweet - $5.50

Assdrted rugula, cinnamon buns a danish
served with seasonal cut fruit

Breaktusl On~7. —9¢—$6.50

Yog parfait with granola, power bars
andZQa onal cut fruit cups

Clef DiJrur French. Tous?
1/2pan $36.00(serves 12) or full pan
$72.00(ser

Thick cut french bread battered and
layered with sweet cream cheese, fresh
blueberries and warm maple s

Ack about our omelette action etationg

Bf%&f? Beveraocs
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® Fresh Squeezed Orange Juice...$2.00/per person

® Bottled Water...$1.50/per person
® Sparkling Water...$1.95/per person

**Above beverages are available in bottles or large decorative glass jugs

® Fresh Brewed Coffee & Assorted Tea Service...$2.25/per person
**Above package includes fresh ground regular and decaf coffee, assorted gourmet
teas, creamers, sugar, sweet&low, splenda, coffee stirrers and disposable coffee cups.
The coffee and hot water will be served in thermal pump pots.



Céf DiJowr Surdiches @ Suck.

W/a/@@o /L[WM/L @ WM . $6.00/per person

1/2 of a fresh hoagie or wr‘a{wwh lettuce and/tomato Condiments on the side:
n%ayonnalse mustard, oil & vinegar, pickles, hot and sweet peppers. Comes with
chips

e [talian - Italian meats(peppered ham, capicola, salami and provolone cheese)
e House Roasted Turkey with Vermont cheddar

e House Roasted Beef with aged provolone

e Imported Ham and Swiss cheese

e Grilled Vegetable

W/e/@mrmf SMM @ W% . $7.00/per person

All sandW|ches come on assorted breads; wheat, f{atbread multigrain ciabatta,
croissant, kaiser and hoagie rolls or 1/2 a wrap. ‘Al wraps come on assorted ﬂavors
white, whole wheat, spinach, sun-dried tomato and fresh herb. Comes with chips.

* House Roasted Turkey with cranberry mayonnaise, cheddar cheese, tomato and
mixed greens

e Grilled Chicken with roasted red peppers, mozzarella, arugula and a basil virgin olive
oil

e Baked Ham & Brie with charred tomato, honey mustard and mixed greens

e Grilled Vegetables with goat cheese, tomatoes, arugula and balsamic drizzle

e Marinated Flank Steak with roasted onions, tomatoes, mixed greens and red pepper
aioli

/@WGZ&/ZQ&&L‘& /:W 5[&%&1/&2 ..... $6.00/per person

Served on petite dinner S|zed rolls.

* Honey Roasted Cashew Chicken Salad with grapes

e Shrimp Salad with fresh dill

e Ham & Brie with honey mustard

e Roasted Turkey with aged cheddar and cranberry mayonnaise
e Tuna Salad

e Egg Salad

e House Roast-beef & Swiss with horseradish sauce



5&@5 o [tite Rﬂ% .... $7.00/per person

e Baby Burgers; Bacon Cheddar with BBQ, Mushroom Swiss with Horseradish, Cheddar
cheese and roasted onions

e Turkey Burger with cranberry mayonnaise and aged Cheddar

e Barbecue Pork

e Crab Cake with roasted red pepper aioli

e Spicy Buffalo Chicken with blue cheese

e Grilled Chicken with spinach, provolone and basil oil

e Portabella Mushroom with mozzarella, pesto and greens

e Salmon with greens and creme fraiche

Hot SWLG/KZ;MY ..... $7.00/per person

Grilled flatbreads, toa§éd artisan panini and toasted hoagie rolls served on a tray.
Comes with chips.

e Chicken with fresh mozzarella, tomatoes and basil

e Imported Ham & Swiss

e Tomato, Fresh Mozzarella & Basil Pesto

e Turkey with swiss, bacon, tomatoes and mayonnaise

e Spicy Buffalo Grilled Chicken with blue cheese

e House Roast-beef with provolone, caramelized onions and horseradish

pm sz/é ..... $8.00/per person

Serve‘d/wit“h/sautéed onions and peppers. Condiments are on the side: mayonnaise,
mustard, pickles, hot and sweet peppers.

e Cheesesteak
e Chicken Cheesesteak

Wé‘ﬁ/ﬁ @) Hﬁf DM{ .... $5.00 / per burger .. $2.00 / per hot dog

Served wft)h potato rolls and Mhe fixings on the side.

e Hamburger fixings include: lettuce, tomato, raw onions, pickles, ketchup and
mayonnaise. Add cheese for $.50 per burger.

e Hot Dogs fixings include: raw onions, relish, ketchup and mustard. Add cheese for
$.50 per hot dog.



Hot Sundiches - Served in C%
or kaiser rolls on the side. Comes with a hot

Served with potato roll, petite hoagie r
side dish.

® Thin Sliced Top Round Roast Beef with Aulus and horseradish sauce on side..$8.00/
per person

e Thin Sliced Barbecue Top Round Roast Beef with barbecue sauce and extra barbecue
sauce on side...$7.00/per person

e Meatball with tomato sauce...$7.00/per person

e Chef DuJour Famous Slow Roasted Barbecue Pulled Pork...$6.00/per person

e Slow Roasted Porkette served in Aulus with broccoli rabe and provolone cheese...
$7.00/per person

e Slow Roasted Turkey Breast sliced with gravy...$7.00/per person

e Slow Roasted Shredded Barbecue or Spicy Buffalo Chicken...$7.00/per person

e Hot or Sweet Sausage with peppers & onions in tomato sauce or garlic & olive oil...
$6.00/per person

e Pan Seared Jumbo Lump Crab Cake with lettuce, tomato, cocktail and remoulade
sauce...$14.00/per person

e Fried Crab Cake with lettuce, tomato, cocktail and remoulade sauce....$12.00/per
person

Decorative Bﬁ‘{/ﬁé/ Lwo[

Kaiser roll sandwich with a piece of fruit or petite fruit cu;ta), bag of chips, cookie or
brownie, napkin and cutlery...$12.00/per person...Add a bottled water...$14.00/per
person

® Roasted Turkey with Swiss cheese, lettuce, tomato and cashew cranberry chutney
e Baked Ham with cheddar cheese, lettuce, tomato and honey mustard

e Roast Beef with provolone cheese, lettuce, tomato and horseradish mustard

e Vegetarian with portabella, lettuce, tomato and basil pesto

me (Ostious. . . .$9.00/per person
< J/

® Morning Star Veggie-Burger topped with baby arugula on a fresh kaiser roll

e Portabella Burger stuffed with roasted red peppers, sun-dried tomatoes, provolone,
arugula and basil oil on a fresh kaiser roll

e Grilled Vegetable Napoleon with seasonal grilled vegetables, fresh mozzarella cheese
& aged balsamic

e Pasta Primavera with sautéed vegetables tossed with pasta, olive oil & fresh herbs

e Vegetable Lasagna



Cé/ DJowr Hors d seanres

C@/ IL;%LZ% @) %)Wm%}- Priced per person

. CZ&L& @ C//L@éf @ - Assorted domestic cheeses and grapes with
crackers...$3.00

o V/ /L/Céw @Q) C/M 7;7 - Imported cheeses with grapes, crackers
azﬁc%ostinis...$4.00

o Chreese @ (Vb beronc 7; - Assorted domestic cheeses, sliced pepperoni,
grapes, crackers and crostinis...$4.00

o Chreese @ Fruct 7/37 - Assorted cheeses, grapes and crackers with cut
seasonal fruits..,$4.00

o ?ﬂ%/”/fwf C@w BW% Assorted gourmet cheeses, preserves, honey steeped
strawberries, grapes, olives, french bread, crackers and crostinis...$6.00
Lresh Fruit Bewl - Cut seasonal fruit...$2.50

. WIE/’M 7/?7 - Seasonal fruit cut into wedges...$3.50
« Droscailfo Wi %l ..$2.50
o Qﬁép Vgﬁf@% C/’@%f& - Seasonal cut vegetables with buttermilk ranch

dip...$3.00

o Wa/yga%% C/’@%f& - Seasonal grilled and roasted vegetables with olive

oil...$4.00
. Qmﬂ//lf@u WWW/H%MZZA.%.OO
Antinasl

@7%)[% - Seasoned grilled vegetables, cheeses, grapes, olives, roasted red
peppers, hummus, crackers, french bread and crostini...$5.00

o Stale /4/% va - Rolled Italian meats, seasoned grilled vegetables, cheeses,

grapes, olives, roasted red peppers, huMTZs,, crackers and crostini...$6.00
O M@W mﬁ/j@% /#M.M.oo

10



CM& ((Q) pﬁa%n/- Priced per person, includes 2 pieces
</

. Cllcoken Tafuctas with herb sour cream...$2.00

» Doste Clicken (& Tortelline Skewers...$3.00

. CM Skewers with cucumber & peanut dipping sauce...$3.00

. BMCM Skewers with caramelized celery and blue cheese...§2.00
o Sesame CM Skewers with peanut butter sauce...$2.00

. Carliear CM S@M with honey dijon mustard sauce...$2.00
. Bﬂ% Clickon Skewers with blue cheese dressing...$2.00

o Coconut CM Skewers with Thai chili sauce...$2.00

. Bﬁ% CM@% Rells with blue cheese sauce...$2.00

. CM/I////% Waluwt Crostind...$2.00

\ Hoes Roastd Cartrewr Checken Sulad Crastini....2.00

. Bﬂ% Cllicken Croslind with blue cheese...$2.00

. Cllicken Bruscelta Crasli...52.00

. %Bﬂ% Barbecwe or Asian...$2.00

C, /{M— Chicken with julienne peppers, pepper jack cheese and honey
dijon _sauce....$3.00

o Chi QW% with salsa and fresh herb sour cream...$4.00
. CMW Rell5 with sweet Thai Chili sauce...$3.00
o CMﬁ pﬁé&?w@s with black sesame seeds & aged soy sauce...$2.00

. Bﬁ% Cllicken Sliers...$3.00

11



o C[o&m @ C@@ TW/@%/M S@Uefs with parmesan lemon dip...$3.00

SWCM served atop petite orange muffin...$3.50

. Sweet @ Sour M@ /MMM .$3.00
W@ @) C/’W/ Croslind...$2.00

B&%/@ pﬂfé; Priced per person, includes 2 pieces
_

. \7375 (e @ Blinket with assorted mustards...$2.00
o Bacon W7 ys (Q Lroscadlfe..$4.00
AMini Cobar 5Mmc/ $2.50
Lok Tonderloin o a Orange @ Fennel Sulad with blackberry mustard...

$3.00

ngﬁ St a//l/lm{mms with mustard cognac sauce...$2.00
o Asorted Artisan Sﬂwgﬁwrapped in puff pastry with mustard .. $4.00
Fm/%m Reseodfe- (Q Sm%f/ Balls...$3.00
« Sweet (Q Sour Meatballh.$2.00
. Bourbor Barbecve Meatballh..$2.00
. Barbecve Matballh...52.00
 lomate Meatball'...52.00
JW%MWM 1$2.00
/%m Sjﬁé/l/l%fw o a Flowin Sauce...$2.00
FM&/ Meine /Weﬂ‘%m}% Cubernet Demi géce $2.75

B//‘EW with sour cream and salsa....$3.00

12



o [tite Bee, Wﬁ(}m with horseradish mustard sauce....$5.00
Ba& W%Mth salsa and fresh herb sour cream...$4.00

%ﬁfc/ SWL/ Filot fc/%/ M péxw Mﬂ% W{f// Bernawe Sauce...

$3

Fbéf fézm/tf with gorgonzola cheese sauce...$6.00

o Bee; T &m - Roasted tenderloin of beef with caramelized shallots, petite rolls
horseradish sauce..$12.00
Crosline with caramelized shallot, blue cheese and caramelized

Q/Wwith arugula, thin onions, lemon capers, olive oil and
aged parm ...$1 .00
o Bee; T ' 727’%@/ with horseradish aoili on toasted olive bread...$12.00

. MC% W%SW C?‘l%f...$3.50

5% MPriced per person, includes 2 pieces

. [ lite Cf@/@@@ Fr%$3.00
/V[mjm@i% C/@[C@@ - pan seared with dill remoulade...$4.00
jWL/% C/’@[C@éé with roasted red pepper aioli, roasted sweet corn &
lee

carameliz ks...$5.00

5%/ /I/[MM%J with mustard cognac sauce....$3.00
CMC/%/D% with toasted pitas and crackers...$4.00
Warm Mar /M Crad Df zw/ Ajﬁ/ CM/ wnd wrsorted crackers...

$6 00

;L/@ gyem N@c/mth a Charred Tomato Salsa...$3.75

13



o 5%% or C/@[pﬂzﬁgwém with black sesame seeds & aged soy sauce...$4.00
. S%L%W Rell5 with sweet Thai Chili sauce...$3.00

o 5@ QM/ML% with salsa and fresh herb sour cream...$6.00

o 5@ Cﬂoéﬂ/with zesty cocktail sauce...$4.00

R QWS/ with lemon & basil virgin olive oil...$4.00

R Fme/jg:p% with cocktail sauce...$4.00

o Ctconut Shrimt with orange thai chili sauce...$4.00

o Bacon W%ﬂ/j@with horseradish sauce...$4.00
. 7{250% [roscuddfo WW/ with white bean dip...$5.00
o S/Léw% C@@with salsa verde...$2.75

o SWJ%M C/L/% with creme fraiche...$2.75

. 5@%&% with hoisin, orange and bok choy...$3.00
. 5/4&@/5@%&% 7/5? with cucumber dill relish & creme fraiche...$8.00
L Seared Sea S W/%ﬂ/m A/%@MJWBW $4.00

o [un Sme/fed/f with caramelized pineapple jalapefo relish...$4.00

o PM 5{%&5’/5@5 ) [U/’W ])fﬂo‘mﬁwwith white bean cilantro

puree...$4.00
o [un Seared Sea S s with crisp potato, roasted leeks and lemon truffle oil...
$4.00

° PM 56@/”5/5% 5%% with brunoise vegetables and sesame citrus reduction...
$4.00

o if@ FMM SM/%/% with spicy tomato caper remoulade or cocktail

uce..$4.00

o QMM f%@ with goat cheese roasted red pepper olive tapenade...$4.00

14



o Sesame 56[6/”6/71244/ Loin 7; with wakeme, caramelized pineapple, sesame
oil, wasabi and aged sqy sauce ...$10.00

o Sear SC’WA ' Mon wonton with wasabi cream ... $3.50

o Sesame &%ra/?l/mm (ce C@@..$3.50

o Cé&m 7{2/14/ C@fmmwith arugula, thin onions, lemon capers, olive oil, fresh

dill and aged parmesan...$8.00
712/1%/ %ﬁm with citrus guacamole on toasted French bread...$10.00

[ ]

. SWZ;%L‘ %with toast points, nuts and dried fruit...$4.00
. f{@%f W%@W%//M&..Market Price

. CM Cém Coasine:..$4.00

o ﬁa/é &lers seared with a Blood Orange Aspic on a spoon...Market Price
o [ O sge/:s served with Cocktail Sauce...Market Price

o B Oysters in champagne with jumbo lump crab, brie cheese, baby spinach
and cream...Market Price

o @U' Bar - Oysters & Clams on the 1/2 shell, jumbo shrimp cocktail and crab claws
with cocktail sauce and lemons...Market Price

o Sea; /4/% /-~ Sesame Crusted Tuna with wakeme, caramelized pineapple,

d sesame dil & soy sauce; Grilled jumbo shrimp, shrimp cocktail and grilled sea
scallops with lemon capers virgin olive oil...Market Price

Wm- Priced per person, includes 2 pieces per person

3,
. Crﬁ?W/Bﬂ%/l/[w% m'g/ Roasled Tonatoes ...$3.00
: W "~ Lresh Mossarellie Skewers...s2.75
Mini lomate Tarks...$2.75
. Lomate BﬂL/Bfmo@%& with crostini's...$2.50

15




. Fﬂe//l/[wdm; with herbed ranch...$2.00
. ch/p(/r/m% with mustard infused cream...$2.00

.W% with toasted pitas and crackers...$3.00

Af%‘“ Fi({x with aged asiago cheese...$3.00
. Kgf@r Brie Fillowith couls...$3.00

. P/w@/é;é@ with assorted mustards..$2.00

o i [0bbers...$2.00

. C& (© Slon...$2.50

o Quese D/'% (© C%...ss&oo
. /I/[%mﬂo Sﬁ%with marinara sauce...$3.00

 Lried Picklvs with sour cream and ranch dip...$2.00

o Corn Lr¢fers with a dill sour cream...$2.50

 Lried Mae (@ Clleese with tomato coulis...$3.00

. Vf)zm‘m% Quesad?dll with salsa and fresh herb sour cream...$4.00

o Wini Fizzas - Individual pizza's cut into slices...$4.00

. ngf%%ﬁ Rells with sweet Thai Chili sauce...$2.00

. Vgﬁfmﬁ L utslickers with black sesame seeds & aged soy sauce...$2.00
«Mosgarell (@ &fw@/gmmf— Dun Fried...$3.00
./lré’o% Leek (& Gleat Clleese larts...$3.00

Mini Frencd Toas..52.00

. Méa Bean B/waéz}zﬂ/ M{@gd} M&/@/MM..Q.SO

16



. Baked Brie @)AMBMZ%L..$2.75

 Lricd Muskroon Polonta..$2.50

. W%&w Scallion Luncake M}{WQW...$Z.7S
+ Baked Quenellis el wicf Gruere Clleese 5275

. Lm&/@ B%W N ieat Lrilfers...$2.50

« Cream Clleese (© B% Endive...$3.00

. Sz%/a/ C@ﬂ omatoes with boursin cheese, tuna fish or guacamole...$2.00
o Mini QM/% srieties available )...$2.00

. Bluck Bean Cakes with herb sour cream...$2.00

. M% Buked Brie with caramelized apples & pears en croute...$4.00

. Fm'e/@mﬁv Balls with tomato coulis...§3.00

« Stinach (O Brie f%ﬂ//lréc% learts.$3.00

S Dolonta W%@ W%TW% 7. ...$2.00
Edonane i Gngr D%_.Qﬁw

17



Eiciﬁo— Priced per person

. KMJLMC s with roasted garlic red wine demi glace...$6.00

Sathes W//l CM Sult (Q MWatercress QM ..$3.00
7{%&&/ Lank Tovderlvin W/Wrmf red wine rediction...$4.00
Lo Seared Loie Gras MWM%WAW MM@%J
red wine....Market Price
» Lun Seared Loie Gras Croslind zw% / ﬂ//%é/r (Q sweet cider
reduclion.. Market Price

%@

R /mfm IEW Station - 1) Hot station with spicy tomato sauce, artichoke &

cheese sauce and herb sauce served with skewers of assorted breads; 2) Cold
station with olive roasted red peEper tapenade, tomato caper com ote roasted garlic
and basn hummus served with skewers of assorted breads.. ..$4.0 /per person

) C/ .. $4.00/per person

° /MW /’@/D% $6.00/per person

° /VW/D% $3.00/per person Hot Dips
have a
@ (O C

.. $2.50/per person minimum of

° QW @ C/ . $2.50/per person 2{1 or 48 pp|
/% (either 1/2 or

2 BMB&M D/b% C(Q) (hiss ...$2.00/per person full pan)

~ Brwﬂégi‘@ Crasline ... $2.00/per person

~ BMB%@ EnCroyle ... $4.00/per person

18



Cé/ LDu_Jrur 5@%

_
9@/@ ... $2.50/per person

Mixed greens with tomatoes, cucumbers, green peppers, ranch and balsamic dressings

CZ Dy Jorur C@o ... $5.00/per person 4 )

B barl.!gulabltossehd with prosgi.litto, gaga?weliz_ed pears, Make any Salad a meal...
cranberries, blue cheese crumbles and balsamic :
vinaigrette Roagted Chicken $4.00
Roagted Salmon $5.00
me /‘4 M%M‘ ... $5.00/per person Pan Seared Tuna $6.00
Caramelized apples & walnuts over greens with Roagted Shrimp $6.00
tomatoes, gorgonzola cheese and balsamic vinaigrette Crilled Flank Steak $5.00
. Roagted Beef Tenderloi
Cé&%w Cuacsar ... $5.00/per person oaste $8e‘;oen eriom
Crisp romaine lettuce tossed with a zesty house-made , '
caespar dressing, aged parmesan & crout%ns Grilled Vegetables $2.00

- j

jm(%mzrfem/ ... $5.00/per person

Mixed greens topped with fresh tomato salsa, black beans, cheddar jack cheese and

peppercorn ranch dﬂzj&ng
Warm QM C ... $5.00/per person

Mixed greens topped with warm goat cheese, sun-dried tomatoes, grilled asparagus,
grilled onions and raspberry vinaigrette

9/5%5@%. . $5.00/per person

Mixed greens with cucumbers, tomatoes, red onion, black olives, feta cheese and
house oil & vinegar

RY2 @) pﬁ%@% ... $5.00/per person

aby spinach tossed with warm portabella mushrooms, tomatoes, blue cheese
crumbles, caramelized walnuts and balsamic vinaigrette
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TM&M@&% ... $7.00/per person

Mixed greens with tomatoes, fresh mozzarella and choice [~ )
of basil infused virgin olive oil or balsamic vinegar

Make any Salad a meal...
Luscan gmﬂ/ Vgﬁf@% ... $5.00/per person Roagted Chicken $4.00

Mixed greens and arugula with grilled asparagus, Roasted Salmon $5.00
zucchini, squash, roasted red peppers, charred tomatoes, Dan Seared Tuna $6.00
cannelloni beans with lemon virgin olive oil & capers

Roagsted Shrimp $6.00
: . . Roagted Beef Tenderloin
Rollel Italian meats over mixed greens with provolone
cheese, tomatoes, cucumbers, roasted sweet peppers, $800
black olives and house oil & vinegar Griled Vegetables $2.00

N\ J
%@é/ . $8.00/per person

HeousSe roasted turkey & ham over mixed greens with hard boiled egg, provolone
cheese, bacon, cucumbers, green peppers and ranch dressing

Cﬁé na CM&M .$8.00/per person

House roasted turkey over mixed greens with bacon, avocado, sun-dried tomatoes,
hard boiled eggs, tomatoes and buttermilk ranch dressing

}[A:y KMJCM CM 54% .$9.00/per person

Our famous honey roasted cashew chicken salad over mixed greens with grapes,
tomatoes and fresh raspberry vinaigrette drizzle...Served with croissants and/or petite
rolls for $11.00/per person
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CM@ — Lunch $8.00/per person...Dinner $16.00/per person

o /’/IM%% - Sautéed Kennett Square o /’/l&é&m - Crispy chicken with lemon

mushrooms in a sweet marsala wine and aged parmesan

° liccata - Fresh lemons, capers and white o [Urmesan - Crispy chicken with fresh
wine sauce tomato sauce & mozzarella

o fm%m%fem/ - Topped with fresh salsa o /L‘/LZZ - Topped with roasted red peppers,
and cheddar jack cheese tomato and buffalo mozzarella

o 5 - Topped with caramelized o 74; - Topped with baby spinach,
onions, bacon and blue cheese tomato, white beans & garlic tomato sauce

o F ({a - Served with onions, peppers, . Sméé/ﬂ rccd - Proscuitto, sage,
flour tortillas, salsa, sour cream and mozzarella and herb demi-glace

cheddar jack cheese
. gﬂ%f (_feese - Crispy chicken with sun-

, - T ith li
* z [[4 opped with caramelized dried tomato, fresh basil & warm goat

celery and blue cheese sauce cheese

« Stir—7ry - Stir-fry vegetables in a sesame R /’/[w@fef/m/b - Black olives, tomato,
oil &“aged soy sauce capers, feta & olive oil

o« Sweet C@ Svur - Sautéed Asian o /lorentine - Baby spinach & white wine
vegetables with a sweet & sour sauce cream sauce

o Cocenat - Caramelized pineapple and soy o 7)\4&/74// - marinated in rosemary and
thai chili sauce fresh raspberry with a raspberry barbecue

sauce
o Che Dzojmr— Proscuitto, mushrooms

. Cﬂ”[%/@]dfé: Caramelized

pineapple salsa

—~ and’tomatoes in a fresh tomato basil blush
. EWMJCW'- Honey dijon sauce
mustard sauce . BBQ - Traditional barbecue sauce

. Eww%’/%f— Fresh rosemary / _ _
o .. (market price) - Topped with
pesto & virgin olive oil

rilled’asparagus, jumbo lump crab &
« Cor Bém - Baked ham, aged swiss emaon white wine Sauce
and dijon cream sauce o St (market price) - Topped with

shrimp and tomato basil white wine sauce

All entrées include chefs choice of fresh
seasonal vegetables or starch du jour
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SWCM [reasls - Lunch $8.00...Dinner $16.00

e Traditional - Fresh herb stuffing with gravy

.Italliartr - Tomato, fresh mozzarella, roasted red pepper & proscuitto with a fresh basil
veloute

o Mediterranean - Baby spinach, black olives, sun-dried tomatoes and feta with a
tomato coulis

o French - Roasted apples, mushrooms and brie in a raspberry dijon sauce

eAsian - Sesame roasted vegetables with a Hoisin sauce

Licnic Séyé Bowe-/n Cw - Lunch $6.00...Dinner $12.00

Requires Zﬁnotice.

¢ Classic Barbecue

e Lemon Fresh Herb

e Garlic Balsamic & Olive Oil
e Fried Southern Style

AL Nitural Evresean Airlove breas?

Sliced and fanned. R/equires 24hour notice. Lunch $10.00 Dinner $20.00

® Grilled with Lemon Jus

e Basted with Barbecue Sauce

o Grilled with Sweet & Sour

e Brushed with Rosemary & Fresh Raspberry

Lk

’ Traditional Roasted & Sliced with homemade gravy..Lunch $6.00/Dinner $12.00

e Chipotle Rubbed Turkey Meatloaf with pineapple cilantro gravy..Lunch $6.00/Dinner
$12.00

e Turkey Cutlets with caramelized cranberries and apples with cider jus..Lunch $8.00/
Dinner $16.00

e Marinated Tenderloin over roasted onions with fresh sage butter..Lunch $8.00/Dinner
$16.00

All entrées include chefs choice of fresh
seasonal vegetables or starch du jour
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Lk
./’[ﬁfy KMJ@ZPW%ZM with .pﬂ/’é‘ TM&/Z/ /l/lﬁfmé with

caramelized apples and sweet marsala sautéed wild mushrooms & sweet
wine - $7.00 / 514.00 marsala wine - $9.00 / $18.00

./Z{F//” : %@e/z)ﬂlem with .pw”g 72/@%//?/%’/@ with tomato
roasted onions & mushrooms in Aulus - bruschetta, fresh mozzarella, baby
$7.00 / $14.00 spinach, basil pesto and cream -

$9.00 / $18.00

'KMK/Z)WKLM with Yemony Bidsed Lok Obsobucco Sharks

capers, white wine and garlic - $7.00 /
$14.00 with pan$i'uice and apple cider red wine

7 . ] sauce - $18.00
'p‘f"_ WJ%{LM N Conter Cut Boneloss Lk C
caramelized apples, madeira wine, dried

cranberries, orgonzola cheese, au jus with sautéed mushrooms and dijon
and cream - g& 0/ $16.00 mustard tarragon sauce - $21.00

Brown Sugar Roastod Dok Loiv o Sloar Roasted Lork Reas? with au
with fresh rosemary and dried jus - $8.00 / $16.00

cranberry au jus - $8.00 / $16.00 /I/[ %/E Aa/ Z -
g 7 A4 72 nerusted, vk Reast
. Dt%”% fw«%{?zf[%%%; with cranberry gravy - $8.00 / $16.00
ream a8 08 T are0 Y Pan dus and o/ Reaited BBRQ Ribs - $9.00
.pW[T 4&% with caramelized / $18.00

apples, dried cranberries, madeira wine .M/{J% /0%]%4 L% C/%[-

pan jus and cream - $9.00 / $18.00 rket Price

. p{}fZTw&m with lemon, capers .M?Wéf/QrMWS@ )

and white wine - $9.00 / $18.00 rket Price
.PW{M@ with tomato, black

olives, baby spinach, white wine, garlic
and olive oil - $9.00 / $18.00

All entrées include chefs choice of fresh
seasonal vegetables or starch du jour
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Beef

./Mf%ftf@/ House meatloaf with
sautée ushrooms & pan gravy -
$7.00 /.$12.00
B@@ 5?7%_ Tender beef tips

anoff'with egg noodles - $8.00 /

$1490 g9

. %&e‘/fzfm - Slow braised beef with
hearty vegetables & potatoes - $6.00 /
$12.00

o Bourguinon - Braised beef tips in red

wine'with mushrooms, pearl onions and
egg noodles - $8.00 / $14 00

St

sliced thin with Asian vegetables -
$9.00 / $16 00

FW@ - Marinated flank steak with

onions and peppers served with flour
tortillas, salsa, sour cream and cheddar
jack cheese - $9 00/ $16.00

./MMM% - House made meatballs

in a traditional red sauce - $6.00 /
$12.00

.BBQ

beef with savory barbecue sauce -
$6.00 / $12.00

- Marinated flank steak

- Slow roasted top round of

.jé;/,z &A - Slow braised short ribs

. /I/lzammfs/ /1

o Herb Reailod Tonderloin

with pan sauce - $9.00 /$18.00

M Steak with

caramelized onions and roasted
mushrooms in AuJus - $8.00 / $16.00

with

caramelized onions and roasted
mushrooms in red wine jus - $16.00 /

$32 00
W//MWWMM -

Served with roasted mushrooms in a
balsamic red wine jus - $16.00 / $32.00

TM@A[& [Divre - Pepper

crusted with peppercorn cognac sauce -

$16.00 / $32.0
Tonderloin -

e Blackened”
erved with caramelized onions, blue

o Reast-Bee

cheese and Aulus - $16.00 / $32 00

prmw K - Slow roasted rib roast

with Au Jus and horseradish - $16.00 /
$28.00

- Slow roasted top

round wit u Jus and horseradish -
$7.00 / $14.00

//ZJQVMCZMS @) CM&% 50(’(%/0”/%@/ Market Price, requires 48hrs

. Center Cut Sirlpin

o Center Cut Fdle

o Center Cut Filet-wra
o Center Cut 7{/&/:(/1 e
o Center Cut Bonz=-in Cﬂw@ 7{@@6

/e///'/z/ Bacen

o Center Cut NY Stre.

o Center Cut Ve FZ%
7/%/ S oin C,
Vcd/p(mzu’

All entrées include Chefs choice of fresh
seasonal vegetables or starch du jour




e
o Cé Dzojmc/ jf@@fw@ KM&/KM{% LMwith rosemary roasted garlic

chatred tomato red wine demi-glace - Lunch$16.00 / Dinner $32.00

o DW EWME/W& lmm/with red wine demi-glace - Lunch $16.00 /
Dinner $32.00

o HM/@) 9@/’1& KM&/KM{% LMwith red wine balsamic reduction -

Lunch $16.00 / Dinner $32.00

o Ce/a‘ar Czuf LMM@@ cut and roasted with your favorite sauce -
$16.00 / $32.00

. BFML/LM/SM with herbs, tomatoes, garlic and red wine demi-glace -
$22.00

.jéw Wﬁ/fj%wt/encrusted with herbs and served with a red wine
13.0

roasted garlic sau 0/ $26.00

Veal’
.Séz(r KM%V%/SMOM Mwith traditional pan sauce and veal stock

- $26.00

o 7/ /’/[WJ - Cutlets with wild mushrooms and sweet marsala wine - $14.00 /
$28.00

. Va@/pwcﬂ% - Cutlets with lemon & capers in a white wine sauce - $14.00 /
$28.00

o V%/Cffm - Cutlets with grilled asparagus, tomatoes, fresh mozzarella and
capers - $14

.00 / $28.00
o Ve@/f@% - Cutlets with sautéed mushrooms and proscuitto in a dijon
mustard cream sauce - $14.00 / $28.00

o 7/ (Jscar - Cutlets with grilled asparagus and charred tomatoes topped with
jumbo lump crab in a hollandaise sauce - $16.00 / $32.00

All entrées include chefs choice of fresh
seasonal vegetabtés or starch du jour




Clef DiJowr Lresk Fisk @& W
Sea 5%%%

5%56@/6/5%5 s with roasted leeks, pancetta and cream - $12.00 /
pm 5W6/5%f with baby spinach, sautéed mushrooms and lemon

truffle oil - $12.00 / $24.00

.5 ~. Mzﬁvith wakeme and Thai chili sesame oil - $12.00 / $24.00
o B%th sweet onions and fresh citrus - $12.00 / $24.00

o g ' with fresh tomatoes, basil, capers and olive oil - $12.00 / $24.00
.$2%& 5%% with greens, pomegranate, sesame oil and rice - $12.00 /

iyt
.]WS@S %UM/C/@//W $14.00 / $28.00

. 7{%&@/5 N7 i Bacon - $12.00 / $24.00
meﬁ%mf " Basil Vi /w Ollye Ol $12.00 / $24.00

. Smee/f mg/i% $12.00 / $24.00
. KM%/S ﬂ%w%ﬁa/@dm Budfer - $12.00 / $24.00

Cral
oL &%fc/jwlwf C//&/ C/Lé@" over sweet corn with roasted red -
00

pepper a|oI¢216 00/ $3
F Cr C/Lédl with remoulade & cocktail sauce - $12.00 / $24.00

. BMWL% C%//W $11.00 / $22.00
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Sulen

pm WZ@/S@%&% with baby spinach and fresh citrus buerre blanc - $11.00 /
$22.00

o [Dtator /l[mmw%{ Cruste g/ 5@%0% with fresh dill veloute - $11.00 / $22.00

. QWS% with raspberry barbecue sauce - $11.00 / $22.00
+ Selaon Stffed itf Tonbe Lams Crad Inerial @ 04%7@ Stace -

$14.00 / $28.00

Luna

o Sesame C/&gﬁ/ﬁm with wakame and stir fry vegetables in a sesame soy sauce
- $12.00/ $24.00
o 9 ' Mwith baby spinach and Thai chili sauce - $12.00 / $24.00

o /Z{e/[SWa/TW with citrus butter - $12.00 / $24.00

o Wa/ﬁm with grilled asparagus, tomato bruschetta and aged balsamic -
$12.00 / $24.00

CM out some d{% W ﬁd’/ {%ﬂ‘ can é éfwg/ Mz/afrﬂ/ you

......... Market F/rlt/e

. : 4 ™
o /%% Various Preparations
Sea Bass

including
Grilled, Pan Seared,

7)\ 8 Roasted, Herb
l#ﬁ/@%y/ Encrusted
or Blackened

- J
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Lusla

o }[fzﬂfu /l/l%f lﬂ na with fresh tomato sauce and blend of three cheeses -
$8.007/ $16.00

o WJZL‘@%Z@ na with fresh tomato, basil and cream - $8.00 / $16.00
 Styffe S

$14.00
o CZ- D@]ﬁ(/ 5%/5% with fresh lump crab in a zesty tomato basil cream
sauce - $9.00 / $18.00
5 Lt o IRigatond with fresh tomato sauce, three cheese blend and herbs
- $6.00 / $12.00
o /’/lmwﬂ’z‘o with creamy ricotta, fresh herbs and parmesan cheese in a fresh tomato
sauce - $6.00 / $12.00
o Sea /I/lmcﬂ’z‘o with creamy ricotta, fresh herbs, roasted shrimp and crab
at in a fresh tomato basil cream sauce - $10.00 / $20.00
o Kd/ﬂw‘%- Creamy three cheese stuffed pasta with a fresh tomato sauce - $7.00 /
$14.00
o j)}/ﬁm with sweet or hot sausage, baby spinach, creamy ricotta, garlic, olive oil
d white wine - $8.00 / $16.00
o 7574@%% with sautéed mushrooms, prosciutto, fresh peas, tomatoes and baby
spinach in a fresh basil white wine cream sauce - $9.00 / $18.00

o 7;‘7’%6%%0 prz'/fzﬂ)e/% with roasted zucchini, squash, tomatoes and roasted red
peppers in a fresh basil white wine olive oil and butter sauce - $8.00 / $16.00

s with fresh tomato sauce and blend of three cheeses - $7.00 /

All pasta dishes include a tossed salad with
herb vinaigrette, bread and bultter.
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7 v

. Crmgjﬂ)@%@ Reécedfa - $9.00 / $18.00

.Lﬁﬁ?‘y- $9.00 / $18.00

. QWV%% $6.00 / $12.00

e / (seasonal) - $6.00 / $12.00
. p(}/”M&/I/[W{HM@ $7.00 / $14.00

. CM PW/M— $7.00 / $14.00

Ack

about our
Pagta Action
Qtationg

Create vour omwn [nstn DM/: Lunch $8.00 / Dinner $16.00

<
7 ) Start WJ&W choice o Y -

Ravioli Tortellini

2) Lick a0 Suucer

Fresh Tomato Basil

Fresh Spicy Tomato Caper
Marinara

Alfredo

Olive oil Lemon Garlic Scampi

Rigitoni Bow-tie Linguini

Puttanesca - Black Olives, Capers &
Crushed Red

Caramelized Leek Veloute

Basil Pesto

Roasted Red Pepper with Pistachio Pesto

Bolognese - Classic Meat Sauce Sage, Walnut and Brown Butter Pesto
Carbonara - Mushrooms & Proscuitto Kale and Sunflower Seed Pesto

Wild Mushroom Cream

5 ) Lick a Dratein:

Roasted Seasonal
Vegetables $2.00
Chicken $4.00

Pork Tenderloin $4.00
Meatballs $2.00

Hot or Sweet Sausage
$2.00

Veal Cutlet $6.00

Green Olive, Almond and Orange Pesto

Beef Tenderloin - Market Sea Scallops 6‘56.00
Price Mussels $4.0
Salmon $5.00 Clams $4.00

Lump Crab $5.00

Shrimp $6.00

Jumbo Lump Crab -

Market

Lobster - Market
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céf D Jrur Sides

7{&06’/ @ pﬂ&..$2.00/per person

® White Rice

o Wild Rice

e Jasmine Rice

e Brown Rice

e Basmati Rice

e Roasted Vegetable Rice Primavera
e Rice Pilaf

e Macaroni Salad

e Pasta Salad

e Roasted Vegetable Pasta Salad

e Orzo Primavera

e Couscous Primavera

e Macaroni & Cheese

e Risotto - Seasonal Varieties Available

p{/‘f@fm..$2.00/per person

e Roasted Red Potatoes with herbs
¢ Old Bay Roasted Potatoes

e Jack&Cheddar Cheese Roasted Potatoes
e Scalloped Potatoes

e Potatoes AuGratin

e Mashed Potatoes

e Roasted Garlic Mashed Potatoes
e Parmesan Herb Mashed Potatoes
e Blue Cheese Mashed Potatoes

e Potato Pancakes *

e Baked Potatoes

e Twice Baked Potatoes

e Fingerling Potatoes *

e Roasted Sweet Potatoes

e Mashed Sweet Potatoes

7{)@9‘&%%} @ /’/[MO&%ZCWM 54%0[3&..$2.50/per person

e Cole Slaw .. $2.00/per person
e Broccoli Salad

e Potato Salad

e German Potato Salad

¢ Grilled Seasonal Vegetables with virgin olive oil *

e Grilled Asparagus with virgin olive oil *

e Sautéed fresh seasonal vegetables
e Seasonal fresh fruit

e Vegetable Gratin

e Sweet Potato Biscuits

e Barley, Corn, Roasted Red Pepper and Green Onion Pilaf

e Roasted Carrots with Cardamon Butter

e Butternut & Barley Pilaf

e Savory Proscuitto Muffins

e Baked Beans

e Three Bean Salad

e Seasonal Roasted Vegetables *
e Seasonal Baby Vegetables *

e Brussel Sprouts *

*Market Price



Cle D Tour Srys

gu/s - Available per person, quart or gallon. Prices vary. Please give 48hr notice.

- Wild Mushroom Bisque with Cognac

- Local Mushroom Bisque

- Cream of Potato

- Potato Leek with Proscuitto

- Tomato Basil Bisque

- Wild Mushroom Pumpkin Bisque

- Broccoli and Vermont Cheddar

- Black Bean with Cheddar Jack Cheese
- Shrimp Bisque with Aged Sherry Wine
- Crab Bisque

- Lobster Bisque with aged sherry wine
- New England Clam Chowder

- Manhattan Clam Chowder

- Cream of Crab

- Crab & Corn Chowder

- Seafood Chowder

- Shrimp & Sausage Chowder

- Chicken Noodle

- Southwestern Chicken Tortilla

« Chicken and Dumpling

- Rustic Tomato with Toasted Cumin and

Mini Rajas

- Dutch Farmers Cheese Soup

- Spicy Maryland Crab

- Maryland Crab & Corn Chowder

- Tuscan White Bean with Spinach and

Bacon

- Cream of Asparagus with Cognac
- Cream of Cauliflower with Aged

Parmesan

« Chili
- Turkey Chili
- Butternut Squash Bisque

-

Seagonal Varieties & Custom Soups Available

Ask about our Action Soup Station

~
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[esserts

Crourmet Corokics - Baked fresh in-house, $1.00/each
_/

- Chocolate Chip

- Peanut Butter

- Toffee & Crunch

- Sugar

- Oatmeal Raisin

- Sugar with M&M's

[romuces - $2.00/each [ass - $2.00/each
- Brownies with or without Nuts - Lemon
- Petite Brownie Bites - Chocolate Raspberry Cheesecake

- Southern Pecan

- Coconut Chocolate Chunk
- Key Lime

- Oreo

pﬁféf& D{’/_J;ffi?/é - Assorted tray of petite desserts $4.00/per person

- Chocolate Covered Strawberries - - Fresh Fruit Tarts in petite tart shell -
$1.75/each $1.00/each

- Creme Brilée - $2.50/each - Fresh Strawberry with chocolate in

- Chocolate Mousse in Chocolate Cup - petite tart shell - $2.50/each
$2.50/each « Mini Cookies* - $.50/each

- Lemon Mascarpone in Chocolate Cup - - Mini Gourmet Bars* - $.50/each
$2.50/each - Petite Cannoli's*- $.50/each

- Raspberry Mousse in Chocolate Cup - - Cream Puffs* - $.50/each
$2.50/each - Eclairs* - $.50/each

- Lemon Tarts in petite tart shell - $1.00/
each

*Assorted Petite Dessert Tray with mini cookies & gourmet bars, cannoli's, cream puffs
and eclairs - $2.00/per person
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SWWM& D@f&?ﬁé - Individually Priced. Please give us 48hours notice.

</

- Banana with Caramel Crepes with Nutella

- Sweet Ricotta and Apricot Crepes

- Seasonal Fruit with cassis-spiked lemon curd sauce

- Strawberry Shortcake Cups with poundcake, fresh strawberries, coulis, fresh whipped
cream and crushed biscotti

- Godiva Chocolate Mousse Cups

- Classic Creme Br(ilée (additional flavors available)

- Chocolate Lava Cake with Creme Anglaise

- Peanut Butter Pie

- Lemon Tart with fresh Lemon Curd

- Strawberry Tart with sweetened mascarpone cheese, fresh strawberries, chocolate
and coulis

- Tiramisu

- Traditional New York Cheesecake (additional flavors available)

- Godiva White Chocolate Raspberry cake

- Cannoli's with dusted sugar

- Chocolate Pate with fresh raspberries

D{JJW% FMA&&W@ Sfmﬁo‘/w...Custom stations available.

- Banana's Foster with banana's, rum, brown sugar, butter and ice cream

- Fresh Berries over Poundcake with berries, rum, brown sugar and butter over
poundcake with ice cream

- Banana's & Berries with warm chocolate over ice cream and poundcake
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