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chili
Turkey chili, vegetable chili, sustainably raised beef chili, white chili and just bean chili.

chowders
Corn chowder & clam chowder.

Pasta fagiole
Pasta bean soup of comfort and soul. 

Name a vegetable
You name the vegetable, we’ll make a soup! 
The same applies to beans. Vegan and traditional recipes.

 SENSATIONAL SALADS

Exotic salad
Mesclun, toasted walnuts, feta, dried apricots balsamic vinaigrette.

paris salad
Romaine, dried cranberries, feta and croutons.

caesar salad
Anchovies on request.

nicoise salad
Romaine and mesclun greens, olives, feta, green beans, onions, potatoes.

santa fe caesar salad
With black beans, chips and sassy dressing.

rocket man salad
Arugula, pears, chevre and candied walnuts.

spinach salad
with pistachios and strawberries.

sunshine salad
Mesclun mix with oranges, chile pecans and blue cheese with tangy dressing.

These are a few of our favorites – what’s yours?

 soups, chowders & chilis
Give us a call and we’ll make a seasonal suggestion.



Organic Offerings
Many of our current offerings come from organic sources. Feel free to upgrade to a 
75% organic meal including pastured meats and wild  seafood for an additional 15% 
surcharge. We currently use organic dairy products, potatoes and produce. We always 
offer wild salmon.

Particularly delicious sides

The amazing corn sensation
Old school corn pudding with a masa twist.

Baked polenta
With pesto, feta and marinara.

Cornbread apple stuffing
A vegetarian classic with the roasted turkey.

Noodle Kugel
With cornflake crumb topper, why wait for the holiday?

Potatoes
Gratin, mashed, roasted, baked, fried, frittered or stuffed. Have you heard about the 
perogi casserole?

Pasta
Red or white lasagna, checca, pesto, marinara, baked artichoke, mac & cheese.

Vegetables
Grilled, roasted, seared, steamed and stuffed. Let us know your favorites. We like to work 
with the seasons.

Grains
Assorted rice varietals, faro, couscous, bulgur and quinoa.

baked potato bar
With shredded cheeses, creams, salsa and bacon bits.

savory bread pudding
Like stuffing but better because of the cheese and mushrooms.

beans: simmered & baked
White, pinto, pinquito, black, navy and garbanzo.



 excellent entrées

Chicken breasts 
Sauteed or grilled. Piccata, artichoke, marsala, formia, rosemary, parmesan, sesame 
crusted, sundried tomato, sesame sauce or chimmi churri.

Chicken on the bone 
Lemon garlic, Moroccan, marbella, mole, honey dijon, jerk or Miriam’s California Cassoulet.

Tri tip and Flank Steak  
Campania, peppershroom, sesame, blackened, maple glaze, dijonaise, kebobs.

Slow roasted and stewed up 
Gumbo, beef stroganuv, beef burgundy, pot roast, chicken and dumplings and Moroccan lamb.

Porkie’s finest 
Slow roasted barbeque, kah lua, red ribs and pork loin, stuffed tenderloin.

Turkey 
Roasted, grilled or stuffed.

Ground meat 
Minced in lettuce cups, meatloaves, meatballs, moussaka, bolognese, burgers!

Black cod 
In a classic miso marinade.

Wild Salmon 
Raspberry, classic tartar, poached, smoked, gravlax.

Mahi Mahi  
Sesame, seared, grilled or veracruz.

Sole or snapper 
Nut crusted, lemon and herb, roasted pepper roulade.

Beef tenderloin 
Petite roasts with port reduction, bordelaise, dijonaise, atomic stuffed, or peppered & golden mushrooms.

Lamb 
Leg of lamb or petite rack of lamb, double cut with a choice of sauces.

Vegan 
Cashew cream lasagne, masa rellenos, potato tian, stuffed squash, beanie cakes, quinoa fritters.

Vegetarian 
Stuffed pasta, white beans provençal, baked polenta, lasagne.

After 25 years in the biz, these are our most requested crowd pleasing centerpieces. Of course with 
all that experience, know that we do it all,  and we’re here to make you happy. 



 menus & COmbinations

Seasonal local pastured ……………………………………................................. Prices vary
All available. Premiums apply. Let’s talk.

Sandwich day …………………………………….................................................................... $11
Assorted selections, with a green salad and your choice of side with brownies. Box 
lunches available.

Simple Suppers and affordable Lunch ……………………………………................ $10 to $13
Meatloaf, Slow roasted pork shoulder, or chicken on the bone. With mashed potatoes, 
vegetable of the day and mixed green salad.

Pasta Day ……………………………………............................................................................ $12
Chicken Caesar salad, baguettes and olive oil, three cheese lasagne, linguini with turkey 
bolegnese and pesto on the side vegetables of the day

Classic Jennie Cooks ………………….............................................................................. $17
Our most popular menus on set with 2 entrees, 2 salads and 2 sides. Menus include: Cajun 
Day, Fresh & Healthy, Tuscany Table, California Cooking, and the all time number one 
winner, A Barbeque Afternoon. But don’t let that limit your imagination! We can pair any 
two entrees you like and make a favorite menu just for you. Please call for details.

Fajitas …..........................……………….............................................................................. $17
Chicken and beef fajitas, Mexican rice and refried beans or black bean ensalada, 
tortillas, salsa and sour cream (guacamole available for an additional fee), Santa Fe 
Caesar salad, and chile rellenos casserole.

Turkey and Ham Holiday style Dinner ………............................................................... $21
Sliced turkey breast with gravy and homemade cranberries, glazed ham with dijon, 
mashed potatoes and stuffing, green beans, mixed green salad and dinner rolls. Sweet 
potatoes in your pie or roasted. Pumpkin and fudge pie with cream. 

Sustainable Suppers ………............................................................................................. $21
Arugula salad with pears and cranberries, layered vegetable tian with cashew cream, bread 
and olive oil, hazelnutted noodles, corn fritters with maple syrup, roasted carrots, sweet 
potatoes and chestnuts. Baked fruit crisp included for dessert. Vegan or vegetarian  options.

Premium Palate ………............................................................................................. $30 & up
Have a hankering for tenderloin of beef? Petite lamb chops on the grill make you happy? 
Do you dream about miso marinated black cod (I do)? These are a few of the options 
available for that special occasion. Please call for more details.

* Minimum orders apply

A few of our most popular price points, with many, many combinations not printed here.  
Your personalized menu* is a phone call away! Please inquire.


