
S T A R T E R S / A P P E T I Z E R S

P L E A S E  S E L E C T  O N E

E N T R E E S

-NY Strip, Rib Eye, or Filet Mignon-
salsa verde

-Roasted Chicken-
putanesca sauce

-Sea Bass-
aqua pazza, white wine, cherry tomato, capers,  olives

-Slow Roasted Pork Tenderloin-
porcini sauce

Italian Menu Options

D E S S E R T S

P L E A S E  S E L E C T  O N E

-Tiramisu-
ladyfingers,  espresso, mascarpone, cocoa

-Vanilla Panna Cotta-
berry consommé and biscotti

-Citrus Zabaione-
fresh berries
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-Eggplant Parmesan- (V)

-Caprese Salad-
fresh mozzarella,  vine-ripened tomato, basil ,  aged balsamic

-Cheese & Charcuterie Board-

-Arancini di Riso-

-Arugula Salad-
fontina, herbs, garlic aioli

cherry tomato, olives,  shaved parmesan, lemon dressing

-Baby Greens-
shaved fennel,  oranges, almonds, citrus dressing

imported and domestic cheeses, olives,  jam, crostini,  crackers

M A I N S ( S E L E C T  O N E )

-Roasted Salmon-
lemon aioli

S I D E S  ( C H O O S E  T W O )

Creamy Polenta
Grilled Assorted Vegetables
Seasonal Risotto
Spaghetti Pomodoro
Roasted Broccolini w/Garlic
Wild Rice Pilaf



S T A R T E R S / A P P E T I Z E R S

P L E A S E  S E L E C T  O N E

E N T R E E S

-NY Strip, Rib Eye, or Filet Mignon-
garlic & herbs

-Moroccan Spiced Chicken-
tzatziki

-Sea Bass-
grilled lemon & olive oil

-Grilled Prawn-
olive tapenade

D E S S E R T S

P L E A S E  S E L E C T  O N E

-Honey Roasted Pears-
white wine, pistachio, vanilla ice cream

-Lemon Olive Oil Cake-
raspberry and mascarpone

-Baklava-
honey, walnuts,  cinamon, phyllo
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-Roasted Vegetable Moussaka- (V)

-Roasted Eggplant Dip-
onion, herbs, fresh bread

-Spanakopita-

-Greek Meatbals (Keftedes)-

-Greek Salad-
cucumber, yogurt,  mint

cherry tomato, olives,  feta,  red onion, sherry vinaigrette

-Chickpea and Quinoa Salad-
arugula, peas, roasted pepper, lemon, olive oil

feta, parsley, onion, phyllo 

M A I N S ( S E L E C T  O N E )

-Roasted Salmon-
pesto-tomato relish

S I D E S  ( C H O O S E  T W O )

Crispy Fingerling Potatoes
Assorted Grilled Vegetables
Creamy Chickpea & Orzo Pasta
Roasted Cauliflower & Peppers
Grilled Artichokes & Onion
Seasonal Couscous

Mediterranean Menu Options



S T A R T E R S / A P P E T I Z E R S

P L E A S E  S E L E C T  O N E

E N T R E E S

-NY Strip, Rib Eye, or Filet Mignon-
wild mushroom cream sauce

-Roasted Chicken-
rosemary & lemon

-Beer Battered Local Whitefish-
tartar sauce

-Pork Tenderloin-
whole grain mustard sauce

D E S S E R T S

P L E A S E  S E L E C T  O N E

-Oatmeal Apple Crisp-
vanilla bean ice cream

-Strawberry Shortcake-
lavender and whipped cream

-Chocolate Pot de Crème-
hazelnuts and butterscotch

www.dinnerwithachef.com / 619.738-1075

-Portobello and Vegetable Stack- (V)

-Mini Maryland Crab Cakes-
arugula and lemon aioli

-Spinach and Artichoke Dip-

-Chicken Wings-

-Cobb Salad-
honey bbq -or- buffalo, ranch, celery

cherry tomato, green onion, avocado, eggs, bacon, ranch

-Wedge Salad-
sweet onions, blue cheese, oven-dried tomato, garlic dressing

crusty bread and crackers

M A I N S ( S E L E C T  O N E )

-Roasted Salmon-
lemon butter sauce

S I D E S  ( C H O O S E  T W O )

Sinful Mashed Potatoes
Twice-Baked Potatoes
Potato Gratin
Roasted Yams
Sauteed Green Beans
Grilled Asparagus

American Menu Options



S T A R T E R S / A P P E T I Z E R S

P L E A S E  S E L E C T  O N E

E N T R E E S

-NY Strip, Rib Eye, or Filet Mignon-
soy marinated

-Teriyaki Chicken-
soy reduction

Miso Sea Bass-
l ime

-Pork Tenderloin-
ginger-soy glaze

D E S S E R T S

P L E A S E  S E L E C T  O N E

-Mango Sorbet-
chinese butter cookie

-Honey Roasted Pineapple-
coconut & vanilla ice cream

-Vietnamese Chocolate Lava Cake-
fresh raspberries
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-Singapore Stir-Fry Noodles- (V)

-Miso Crusted Shrimp-
arugula and lemon

-Vegetable Tempura-

-Sesame Crusted Ahi Tuna-

-Asian Spinach Salad-
cucumber-chile relish

napa cabbage, carrots,  sprouts,  snap peas, ginger-sesame dressing

-Tossed Greens-
peppers, purple cabbage, scallions, crispy won tons peanut dressing

citrus ponzu sauce

M A I N S ( S E L E C T  O N E )

-Sesame Salmon-
honey

S I D E S  ( C H O O S E  T W O )

Lemongrass White Jasmine Rice
Stir-Fry Vegetables
Sesame Bok Choy
Chow Mein Noodles
Spicy Chinese PotatoesGrilled
Garlic-Broccoli

Asian Menu Options



S T A R T E R S / A P P E T I Z E R S

P L E A S E  S E L E C T  O N E

E N T R E E S

-Citrus Marinated Carne Asada-
l ime and cilantro

-Grilled Chicken or Shrimp Fajitas-
peppers, onion, corn & flour tortil las,  sour cream, cheese

-Marinated Grilled Mahi Mahi-
sauce veracruz

-Catalan Style Shrimp-
chile,  l ime, garlic

D E S S E R T S

P L E A S E  S E L E C T  O N E

-Tres Leches Cake-
fresh berries

-Churros-
cinnamon, sugar, vanilla bean ice cream

-Arroz Con Leche-
condensed milk, cinnamon, raisins
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-Chile Relleno- (V)

-Crispy Quesadillas-
charro salsa

-Guacamole and Salsa-

-Whitefish Ceviche-

-Tijuana Caesar Salad-
charred corn, tomato, cilantro, l ime, avocado, chips

romaine, shaved parmesan, crouton, garlic-lemon dressing

-Baby Greens-
avocado, pepitas, charred corn, crispy tortil la,  l ime vinaigrette

tortil la chips

M A I N S ( S E L E C T  O N E )

-Pork Carnitas-
cumin, l ime, garlic

S I D E S  ( C H O O S E  T W O )

Latin-Style Red Rice
Frijoles (Refried Beans)
Braised Black Beans
Charro Beans
Grilled Vegetbles
Mexican Style Sweet Corn (Elote)

Latin Menu Options


