
Chef Lizzie’s Summer Menu 2010 

Hors D’Oeuvres 
Mango & Ahi Sashimi with Won Ton Crisps 

Lobster BLT’s with Apple Wood Bacon & Basil Mayo 

Inside Out Sushi Rolls with Spicy Shrimp 

Mexican Roll-Ups with Pork Tenderloin 

Cherry Tomato Bombers, a BLT in a bite! 

Asian Meatballs on Snow Pea Picks 

Southwest Corn & Bacon Empanadas 

Endive Spears with Apples, Blue Cheese & Hazelnuts 

Potato Nests with Smoked Salmon, Crème Fraiche, Capers, Onion & Dill 

Parmesan Stuffed Dates wrapped in Bacon 

Beef Satay with Peanut Sauce 

Summer Rolls with Prawns & Sweet Chile Dipping Sauce 

Capressa on a Stick 

Thai Turkey Lettuce Wraps 

Mini Pastry Cups with Brie & Raspberries 

Crostini with Grilled Steak, Cambazola & Arugula 

Hot Artichoke & Crab Dip with Pita Crisps 

 

Soups 
Chilled Yellow Pepper Soup 

Cold Curried Carrot & Coconut Soup 

Poblano-Corn Chowder 

Chilled Strawberry Soup 

Cold Tomato-Thyme Soup with Garlic Crouton 



 

Salads 
Butter Lettuce Salad with Bacon & Dried Cherries with Roquefort Dressing 

Classic or Pacific Rim Caesar Salad 

Arugula, Cranberry, Praline & Aged Gouda Salad with Mustard Vinaigrette 

Baby Greens with Summer Berries & Peppered Goat Cheese with Raspberry Vinaigrette 

Iceberg Wedges with Pancetta & Gorgonzola Dressing 

Greek Salad 

Mixed Greens with Pears, Candied Pecans & Blue Cheese with Balsamic-Honey Dressing 

Spinach Salad with Blackberries, Prosciutto, & Manchego 

Classic Shrimp & Crab Louise 

 

Main Courses 
Fresh Horseradish Encrusted Tenderloin with Béarnaise Sauce 

Gratin of Potatoes Boursin  ^ Sautéed Green Beans with Caramelized Onions 

 

Miso Marinated Sea Bass with Ginger Beurre Blanc 

Sesame-Jasmine Rice  ^ Vegetable Stir Fry 

 

Southwest Barbequed Ribs 

Tex-Mex Mac & Cheese ^  Roasted Corn on the Cob ^ Cider & Bacon Baked Beans 

 

Grilled Herb Crusted Leg of Lamb with Fresh Mint Sauce 

Roast Potatoes with Black Olive & Mint Pesto 

Grilled Asparagus & Figs with Balsamic & Blue Cheese 

 



Paella Palma De Majorca, classic Paella with Prawns, Scallops, Sausage & Chicken 

Vegetable Medley 

 

Grilled Tuna or Swordfish Steaks with Wasabi-Cilantro Butter 

Asian Noodles ^Sesame-Ginger Broccoli 

 

Pork Tenderloin with Peanut Sauce 

Sautéed Spinach with Ginger, Scallions & Sesame Seeds ^Coconut Rice 

 

Greek Lamb Brochettes with Cucumber & Tomato Tzatziki 

Couscous with Sun Dried Tomatoes, Kalamata Olives & Feta 

 

Chicken Breasts Stuffed with Goat Cheese, Sun Dried Tomatoes, Basil & Pine Nuts 

Pesto Linguini ^ Vegetable Napoleons 

 

Cedar Planked Salmon with Tomato-Thyme Relish 

Tri Colored Couscous ^ Grilled Asparagus with Lemon 

 

Desserts 
Blueberry Lemon Curd Tart 

Grand Marnier Strawberry Soufflé with Vanilla Bean Ice Cream 

Almond Joy Cheesecake 

Mixed Summer Berry Crisp with Vanilla bean Ice Cream 

Mocha Crunch Ice Cream cake 

Raspberry & Marsala Trifle 

Blueberry Bread Pudding with Maple Whiskey Sauce 

Espresso-Hazelnut Cheesecake 



Chocolate0Almond Soufflé Torte 

Mini Truffle Ice Cream Terrine with Mint & Chocolate Sauces 

Chocolate Raspberry Rosewater Tart 

Apple Crumb Tart with Vanilla bean Ice Cream 

Meringue Topped Raspberry & Peach Ice Cream Cake 

The “Big Ass Cake” ^Layers of dark chocolate cake and butter cake with white chocolate 
butter cream, chocolate ganache and fresh berries ^ Wrapped in chocolate and topped with 

berries ^ Served with Vanilla Bean Ice Cream ^ For that special occasion! 

 

We are always happy to make you something special. Just let us know what you have in 
mind. 


