Menu Ideas 2006

General
· Root Chips

· Dijon-Honey-Dill dressing or dip

· Soup & Half Sandwich

· South Beach / Kraft

· Quesadillas: small / whole wheat / 2 different colours

· Slow cooker

· Cajun Jambalaya

· Lemon pepper pasta

· Different flavoured Tabasco on tables

· Home made Teriyaki Glaze

· Fresh strawberry salsa

· Lots of fresh herbs

· Margarita chicken

· Roasted Balsamic & Port Figs

· Fresh Mozzarella

· Thin crust whole wheat pizza

· Girard Bacon Dressing

· Burger with Montreal Steak spice

· Rhubarb Chutney with Mango and Cranberry

· Fruit skewer

· Awesome Foursome Platter (Westwood)

· Whole wheat Panini

· Add four grilled Shrimp or Carb cake to enhance any Entrée

· Spanish Creole Sauce (Imperial)

Breakfast
· The Spa: Poached Eggs, multigrain Toast, fresh Fruit Yogurt

· The Natural Breakfast: Turkey sausage or Back Bacon with 2 free-range Eggs any style, fresh Fruit or Yogurt and whole wheat Toast

· Energy Breakfast Wrap: Back Bacon, scrambled Eggs, shredded Cheese, Tomatoes and green Onions wrapped in a Spinach Tortilla and served with spicy Yogurt Dip and fresh Fruit

· Creole Scrambled Eggs: Eggs scrambled with green Onions, Tomatoes, Peppers and Cheese, topped with Creole Sauce and served with fresh Fruit
Sandwiches & Wraps 
· Slow roasted BBQ Pork with Apple or Peach/ Rosemary Aioli on a sourdough Bun

· BBQ Navajo Wrap: Hand pulled red Chili Pork, Cheddar cheese, sweet-n-sour red onions wrapped in a warm  Garlic-Herb Flour Tortilla

· Chicken Ranch “Hoagie”: Crisp Chicken strips rolled in a large Tortilla with Bacon, grilled Onions, Cheese (melted on Chicken strips), Lettuce, Tomato and Ranch Dressing

· Garden Vegetable Tuna Wrap: Tuna salad with Basil, Tomato, green Onions, Capers, Lettuce  and Asiago cheese, served in a Garden Vegetable Wrap

· Grilled Chicken Sandwich: Tequila / Lime marinated Chicken Breast with roasted Peppers, Spinach and white Cheddar on Ciabatta
· Seafood Salad and Brie Melt on a Garlic Baguette with smoked Bacon
· Herbed Salmon Focaccia: Lemon, Herb rubbed wild Salmon, fire grilled, served with Lemon Aioli, Lettuce and Tomato on a Focaccia Bun
· BLTA: Bacon, Lettuce and Tomato with a creamy Avocado spread on toasted Sourdough Bread
· Pesto Chicken Sandwich: Grilled Chicken Breast with Bacon, Provolone Cheese, Lettuce, Tomato and Pesto Mayonnaise on a Ciabatta Bun
· Peppercorn Beef Sandwich: Roast Beef on a Focaccia Bun with Peppercorn & Horseradish Mayonnaise topped with grilled Onions, Tomatoes and melted Jalapeno Jack cheese
· Lunch Trio: Half of the Sandwich of the day, served with a mixed green or Caesar Salad and a cup of the Chef’s soup creation
· Mediterranean Wrap: Chopped Tomatoes, fresh Mozzarella, Capers, black Olives, Balsamic-Dijonnaise Dressing
· Lemon Tarragon Shrimp Wrap: Shrimp, fresh Dill, green Onions, Carrots and Lettuce with Lemon-Tarragon Mayonnaise
· Grilled Soft Shell Salmon Tacos: Tortilla- filled with seasoned grilled Salmon and Tomato- Avocado Relish over a bed of Romaine with Cheddar cheese, Cilantro Sour Cream Dressing and Salsa
· Muffuletta Wrap: Genoa Salami, Prosciutto Ham, smoked Gouda, green Olives, Lettuce, Tomato and sun-dried Tomato Mayonnaise wrapped in a Tortilla
· Grilled Vegetable Muffuletta Wrap: Grilled Zucchini, Eggplant, red Peppers, Spinach, Provolone, Olives and sun-dried Tomato Pesto in a Honey-Wheat Wrap with Saratoga Chips & a Fruit Skewer
· Shrimp & Avocado Sandwich: Grilled Shrimp, Avocado, Tomatoes and Spring Greens tossed with Mayo and Balsamic Dressing and served on a Garlic toasted whole-grain Ciabatta bun
· Warm Smoked Turkey & Apple Sandwich: With grainy Mustard Mayonnaise and Asiago cheese, grilled on Sourdough
· Seafood Pita: Crab cake and Shrimp with shredded Lettuce, diced Tomatoes, served with European style Cocktail Sauce
· Veal Parmigiano Sandwich: Panko and Parmesan breaded Veal Cutlet topped with Marinara Sauce and Provolone cheese and served open-faced on a Focaccia bun with Lettuce and Cucumbers
· Grilled Chicken Paillard: Roasted sweet Peppers, smoked Mozzarella, Spinach and Pesto on herbed Focaccia
· Roasted Portobello & Goat Cheese Wrap: Roasted Bell Peppers, grilled red Onions, Basil, sun-dried Tomatoes and soft Goat cheese
· Cajun Chicken Sandwich: Avocado, Bacon and Monterey Jack cheese on Sourdough Bread
· Vegetarian Sandwich on Multigrain: Brie cheese, Red Delicious Apples, Tomatoes, Carrots, Lettuce, Cucumbers and Alfalfa Sprouts, served with roasted red Pepper Aioli
· Chicken Focaccia Sandwich: Roasted red Peppers, grilled Onions, grilled Romaine and Tomato, served warm with Herb Cajun Mayonnaise
· Beef Sandwich: Grilled Potato Baguette brushed with light Tomato Sauce, shaved Roast Beef, sautéed Onions and Mushrooms, melted trio of cheese
· Seafood Melt: Mix of Seafood with Mushrooms, Garlic & Shallots, Cheddar Cheese Cream Sauce on grilled Focaccia Bread
· Mediterranean Chicken Burger: 6 oz. Chicken Breast with sun-fried Tomato Aioli, sliced Cucumbers, Lettuce, Tomatoes, Feta cheese, red Onions and Olive Tapenade, served on grilled Pita Bread
· Georgia Strait Stack: Baby Shrimp, smoked Salmon, Dill, Cream Cheese, Bacon, Tomatoes and Lettuce on a Croissant
· Bacon Chicken Melt: Grilled Chicken Breast, Tomatoes, Fontina cheese, two slices of Bacon served open-faced on Baguette with Chive Mayo
· Stuffed Cheese Steak: Slow-roasted Pork Tenderloin, Onions, Mushrooms, Cheddar & Swiss cheese, roasted Pepper Mayonnaise, stuffed in a Tuscan roll
· Garden Vegetable Tuna Wrap: Tuna salad with Basil, Tomatoes, green Onions, Capers, Lettuce and Parmesan cheese, served in a Garden Vegetable Wrap
· Chicken Pita Club: Grilled Chicken Breast, smoked Bacon, Lettuce, Tomatoes, Onions and Herb Mayonnaise, served on a toasted Pita
· BLTA on a Toasted Croissant: Smoked Bacon, green Leaf Lettuce, Beefsteak Tomatoes, Avocado with sun-dried Tomato Mayonnaise and served on a toasted Croissant
· Dill &Citrus Red Snapper Sandwich: Pan-seared Red Snapper, Lettuce, Tomato, Onion and Citrus-Caper Mayonnaise, served on Dill Sourdough Bread
· BBQ Pork Sandwich: Slow-cooked Pork smothered in Barbecue sauce, fried Onions and a slice of Cheddar served on a multigrain Kaiser
· Stir-Fried Vegetable and Portobello Mushroom Pita: Marinated Portobello Mushrooms, Onions, Peppers, Broccoli, Celery and Sugar-Snap Peas in a Ginger Garlic Hoisin Glaze, served in a toasted Pita bread 

· Monterey Club Sandwich: Crabmeat, Salmon, Shrimp, smoked Bacon, Tomatoes and Alfalfa Sprouts, Club-made Sourdough toast

· Grilled Panini Sandwich: With blackened Chicken Breast, roasted Onions, Tomatoes, Bacon and Jack cheese

· Low-Carb Beef Fajita and Pepper Wrapper: With Sour Cream, Tomatillo Salsa, whole wheat Tortilla, served with grilled Zucchini

· Sausage & Pepper Hero: Farm and Italian Sausage smothered with Peppers and onions, served on herb bread

· Roast Beef & Smoked Cheddar: Roast Beef piled high on a Baguette with smoked Cheddar cheese, Lettuce, Tomatoes, thin sliced red Onions and Horseradish Mayonnaise

· Shrimp & Cucumber: Fresh Shrimp, Cucumber and Celery with Lemon-Dill Aioli, wrapped in a Tomato and Basil Tortilla with Lettuce and Tomatoes

· Chilled Crab Cake: With Lemon zest & Mint peppered Tapenade on Sourdough Crescents   
· Greek Steak Sandwich: Lemon-pepper Minute steak cut in 4 pieces, Garlic, Yogurt, Mayo, diced Cucumbers, diced Tomatoes, Oregano with Butter Lettuce, Feta and black sliced Olives in a Pita Pocket

· Mediterranean Grinder: Shaved Turkey & Genoa Salami served on grilled Ciabatta bread with fresh Tomatoes and Artichoke spread

· Grilled Bistro New York Sandwich: With smoked Gouda, caramelized red Onions, roasted red Peppers, Tomato and Avocado spread on a French Baguette

· Grilled Veggie Wrap: Portobello Mushroom, Summer Squash, Peppers and Onions lightly grilled and served with curried Herb Cream Cheese and Sunflower Seeds in a whole wheat Wrap

· Roasted Chicken Croissant: Sweet red Peppers, Thyme, roasted Tomatoes, Arugula (Spinach) and Bacon with Avocado Mayonnaise

· Philly-style Chicken: Garlic toasted Baguette, sweet Bell Peppers, Onions, Mozzarella and Basil

· Shaved Roast beef Sandwich: Arugula (Spinach), roasted Tomatoes, Balsamic grilled red Onions on multigrain bread with Gorgonzola-Horseradish Sour Cream

· “Low-Carb” Wrap: Shaved Chicken, Prosciutto, Brie, Spinach, roasted Peppers and Garden Tomato Salad
· Boursin and Mango Grilled Chicken Sandwich: Tender grilled marinated Chicken Breast topped with Boursin cheese, Mango and Honey Dijon Sauce served on a Sourdough roll

· New Wave Mediterranean Sandwich: Mayonnaise with Pesto spread on Focaccia bread, roasted red Peppers, roasted Eggplant, crumbled Feta cheese, smoked Turkey and thinly sliced Prosciutto Ham
· Smoked Salmon & Shellfish Wrap: Smoked Salmon, Crab, Lobster and Shrimp in a Curry Wrap with Lettuce, Cucumber and Lemon-Dill Cream Cheese Dressing

· Ranchero Chicken Tortilla Rollup: Chunks of fried Chicken, mixed with Lettuce, Tomato, Cheese, Bacon, black Olives, Jalapeno Peppers and Ranchero Dressing stuffed into a Wheat Flour Tortilla

· Black & Blue Chicken Sandwich: Blackened Chicken Breast dredged in Chef’s special Cajun spices, topped with , melted Maytag Blue Cheese and served on Focaccia Roll

· Smoked Salmon, roasted red Peppers, Cucumbers, Brie and sweet Mustard on Sourdough Bread
· Grilled Portobello Mushroom topped with Gorgonzola cheese and roasted Pine Nuts
· Crab Cake Croissant: Traditional style Crab Cake and smoked Salmon served with Cocktail Mayonnaise, Lettuce and Tomatoes

· Grilled Gorgonzola, Tomato, Bacon and fresh Basil Mayo on toasted Sourdough

· Smoked Turkey, Brie, sliced green Apple, Lettuce and Cranberry Mayonnaise on toasted Baguette

· Muffuletta Sandwich: This “Hero” style Sandwich is served on crusty Panini Bread with imported Genoa Salami, smoked Ham and Provolone cheese, topped with a delicious Olive-Mustard Mix Salad
· Fajita Pita Steak: Grilled Steak sautéed with Peppers, Onions, Tomatoes and Cilantro, tossed inside Pita Bread and served with Guacamole, Sour Cream and Pico de Gallo
Salads

· Belgian Endive, Spinach and Romaine with Stilton, Pears, candied Walnuts, served with Mango Vinaigrette

· Mixed Greens with white Balsamic Vinaigrette, Orange and Grapefruit, served with a home-made Egg roll and Thai dipping Sauce

· Orange, Grapefruit and mixed Greens with Honey-Herb Yogurt, curried Chicken Salad and garnished with Coconut Shrimp

· California Breeze Salad: Hearts of Palm, Baby Corn, Tomatoes, marinated Artichoke, roasted red Peppers and candied Pistachios on Spinach with Avocado Vinaigrette
· Poached Pear Salad with candied Pecans, Blue cheese and mixed Greens served with Port wine and Raspberry Vinaigrette
· Seafood Salad: Shrimp, Calamari, Lobster and Scallops with Mango-Citrus Marinade on Spinach julienne
· Warm Almond Crusted Brie Salad: Fried Brie served on a bed of mixed Greens, tossed with Pears, sun-dried Cranberries and Raspberry-Thyme Vinaigrette
· Tex Mex Salad: Grilled Chicken Breast tossed with roasted Peppers, red Onions, Tomatoes and zesty Avocado Vinaigrette, garnished with tri-colored Tortilla strips
· Monterey Chicken & Shrimp Salad: Crisp Chicken tenders, Shrimp, Romaine Lettuce, Croutons, Monterey Jack cheese, red Onions, Grape Tomatoes and Cucumbers tossed with a peppery Ranch Dressing
· Fresh Fruit Melange: Seasonal Fruits and Berries, fruited quick Bread, Yogurt dipping Sauce, mixed Greens topped with Cottage Cheese
· Summer Seafood Waldorf Salad: Shrimp, Scallops and Calamari with sliced Oranges, Apples, Celery, Grapes, Craisins and Walnuts over mixed Baby Greens, served with white Balsamic Vinaigrette
· Mediterranean Calamari Salad: Marinated Calamari, Feta cheese, Greek Olives, red Onions, Grape Tomatoes on top of Greens, served with Lemon-Oregano Dressing
· Spinach Salad with grilled Halibut and Baby Shrimp: Fresh Spinach with Strawberries, dried Cranberries, Orange segments, Pecans and Garlic Baguette, served with Raspberry dressing
· Roasted Beet Salad: Pear, red Onions, Cilantro and Feta on Spinach with Cider Vinaigrette
· Country Club Spinach Salad: Spinach with Mandarins, Pineapple, Strawberries, toasted Almonds and red Onions with Honey-Tarragon Vinaigrette
· Spinach and Brie Salad: Fresh Spinach, candied spiced Almonds, Grape Tomatoes, breaded Brie and Carrot & Pear julienne, served with Blueberry-Balsamic Vinaigrette
· Bombay Salad: Sautéed Indian spiced Chicken served with crisp Romaine heart, Grape Tomatoes, Cucumbers, Chick Peas and Mango Chutney, drizzled with Curry Yogurt
· “Health Nut” Greens & Prawns: Mixed Greens, Pumpkin-, Sesame-, and Sunflower Seeds, toasted Pine Nuts, caramelized Pineapple and Focaccia Croutons, served with Mango Vinaigrette and Caribbean spiced Prawn Skewers
· Blackened Steak Salad: Baby Greens, Tomatoes, Peppers, Onions, Blue Cheese, roasted Potatoes and Balsamic-Dijon Vinaigrette
· Barbecue Chicken: Chopped Salad with Jicama, Corn, Black Beans, Tortilla strips, Tomatoes and Herb Ranch Dressing
· Margarita Grilled Chicken Salad: With South-western Black Bean and sun-dried Tomato Salad, red Peppers, green Onions, Black Beans, Corn niblets and shredded Lettuce with Chipotle Peppers-sun dried Tomato and Oregano Dressing, garnished with Tortilla strips
· Sicilian Chef Salad: Mixed Greens topped with salami, Provolone, grilled Portobello, Artichoke Hearts, spicy Pepperoni and shaved Asiago, served with Tomato-Basil Dressing
· Popeye’s Favourite: Portobello Mushrooms, Feta cheese, roasted red Peppers and Croutons on a bed of fresh Spinach, served with hot Bacon-Balsamic Dressing
· Italian Tuna Salad: Flaked white Tuna, black Olives, Tomatoes, Pine Nuts, Garbanzo Beans, Artichoke Hearts and Pepperonchini, tossed with Field Greens and served with Italian Dressing
· Vegetarian Chef’s Salad: Grilled Portobello Mushrooms, Squash, Onions, Asparagus, roasted Peppers, Cheddar, fresh Mozzarella and Brie cheese, served on a bed of seasonal Greens with choice of Dressing
· Grilled Strip Steak Salad: Arugula or Spinach, Grape Tomatoes, Asparagus, Blue cheese and Walnuts with Balsamic Vinaigrette
· Grilled Shrimp and Apple Salad: Chopped Romaine, crisp Apples, Celery, Mandarin segments, Walnuts, Raisins & Craisins with Tarragon-Lime Yogurt Dressing
· Roquefort and Mushroom Salad: Baby Spinach, roasted mixed Mushrooms, grilled Asparagus, Grape Tomatoes, toasted Pecans and crumbled Roquefort cheese with Honey Mustard-Bacon Dressing
· South Beach Club Salad: Tuna salad and curried Chicken salad atop house Greens with Avocado, Mango and Tomatoes, side of Citrus Vinaigrette
· Mandarin Chicken Salad: Spinach, Mandarins, Oranges, Pineapple, Grapefruit, grilled Chicken, crisp Prosciutto, toasted Almonds and Sesame-Orange Dressing
· Asian Marinated Atlantic Salmon on Spinach and Vermicelli Noodle Salad with Pineapple and Mango Dressing

· Chorizo Salad: Mixed Greens topped with crumbled Chorizo Meat, red Onions, Kalamata Olives, diced Tomatoes, sliced Cucumbers and Feta cheese, served with Bacon-Balsamic Vinaigrette and Garlic Bread

Appetizers, Lunch & Dinner

· Five Layer Dip with Chips & Bread

· Portobello & Stilton Appi / Soup

· Roasted Tomatoes and fresh Mozzarella with aged Balsamic Vinegar and Extra Virgin Olive Oil and toasted Country Garlic Bread

· Smoked Salmon and pickled Cucumber & Ginger in a Vietnamese Salad Roll with Tamarind Sauce

· House-made Tortilla Soup with grilled Chicken, Avocado, Tortilla strips, grated Cheese and Cilantro

· Smoked Salmon with Tomato-Caper Relish on grilled Focaccia with Dill Mayonnaise

· Dip Trio: Cream Cheese, Crab & Basil, roasted red Pepper Hummus and Tzatziki with sun-dried Tomatoes, served with Pita, Baguette and Root chips

· Crispy Ginger Chicken Dumplings, Ponzu dipping Sauce

· Coconut Prawns, spicy grilled Pineapple Marmalade, Peanut Sauce

· Bacon wrapped Scallops with BBQ Aioli

· Warm Brie and sun dried Tomato Dip with poached Apples & Pears, Crostini garnished with candied Pecans

· Jambalaya and Andouille Sausage Egg Rolls: Blended Cajun Rice, red Beans and Andouille Sausage in a golden crisp Egg Roll wrapper, served with Creole Mustard and sweet & sour Sauce
· Baked Brie wrapped in Philo pastry with Apple-Cranberry chutney, seasonal Greens and fresh Baguette
· Grilled Prawn Skewers with a tangy Chili-Lime Sauce and Cucumber-Pepper Slaw
· Shrimp & Crab Fondue: A delectable pot of Shrimp, Crab, Cream and Parmesan, delicately seasoned and sprinkled with diced Plum Tomatoes, served with freshly toasted Baguette slices
· Calamari and Teriyaki Beans: Crisp coated marinated green Beans and lightly breaded (lemon pepper) crisp Calamari with Dill Tzatziki Sauce
· Dumplings, Chicken Wings & Spring Rolls: Beef dumplings, dry Lemon Pepper Chicken Wings and vegetarian Spring Rolls, served with Plum Sauce and spicy Peanut Dip
· Smoked Chicken & Roquefort Quesadilla: Smoked Chicken, Ham, Roquefort and mozzarella cheese with roasted red Peppers and Onions
· Spicy Black Bean, Chorizo and Shrimp Soup: With Lime-Cilantro Sour Cream
· Grilled Asparagus, marinated Tomatoes and char-grilled Lamb Sirloin with Feta Vinaigrette

· Black Tiger Prawns and Chicken strips, sautéed with roasted Garlic-Orleans spice Butter, served with Focaccia bread for dipping

· House Dip: Sun-dried Tomatoes, Artichoke Hearts, roasted Garlic, Basil, Cream Cheese and chopped Spinach, spiced with Chipotle Peppers and served with Tortilla strips and Root Chips

· Japanese Spring Rolls: Filled with selected Vegetables (cabbage, bean sprouts, bamboo shoots, etc.), Pork and Shrimp with Mirin-Soy dipping Sauce

· Mediterranean Mussel, Prawn & Chorizo Hot Pot: A hearty and lightly spiced stew of fresh Mussels, Prawns and Chorizo Sausage, flavoured with Tomatoes, Bell Peppers, fresh Basil and served with warm Baguette
· Roasted Garlic Shrimp and Halibut Gratinée: With Spinach, Mushrooms and Tomatoes, topped with three Cheese blend
· Bacon wrapped Sea Scallops and Crabmeat Gratin: Gruyere cheese and wild Mushrooms in Asparagus and dry Sherry Sauce

· Broccoli & Crab Rabe: Special ingredients served with Garlic Baguette

· Smoked Salmon & Boursin: Roasted Garlic puree, Boursin cheese, smoked Salmon, Capers, fresh sliced Bread and Balsamic Vinaigrette for dipping

· Grilled BBQ- Maple Salmon Tacos in soft fried Flour Tortillas with Dijon-Honey Cabbage slaw and fresh Fruit

· Char-grilled Cajun Salmon: Avocado, vine-ripened Tomato and red Onion Salad, drizzled with Balsamic Vinaigrette

· Marinated Chilled Rock Shrimp: With Cucumbers, Celery Root, Peppers and Carrot julienne, served with Basil and Lemon Vinaigrette

· Sautéed Wild Mushrooms with fresh Herbs, White Wine and a splash of Demi Glace, served with grilled Garlic Flatbread

· Steak and Ale Pie: Beef Tenderloin Tips, Shallots, Mushrooms, Peas and Guinness infused Demi Glace, served in flaky Pastry
· Tapas Plate: Roasted red Pepper Hummus, sun-dried Tomato Tapenade, Jalapeno Jack cheese and grilled Farmer sausage, served with Garlic Asiago Flatbread and Olive Oil brushed and grilled Baguette

· Hot Crabmeat and Shrimp Encroute: Fresh Shrimp and Lump Crab with Asparagus tips, served with Marinara-Parmesan Sauce in a baked Puff Pastry shell
· Shrimp & Chicken Cocktail Vicente: Lime, Cilantro and Tequila marinated Shrimp and Chicken, chilled and served with and Avocado-Pico de Gallo Cocktail Sauce

· Chicken Pot Pie: Tender Chicken tossed with Onions, Celery, Carrots and Potatoes, served in a Puff Pastry Tulip
· Jamaican Jerk Brochette with Melon-Cranberry Salsa

· Coconut Shrimp with curried Apricot Sauce
· Samosa & Dumplings with two dipping Sauces (Thai Peanut and Samosa Sauce) and grilled Farm Sausage

· Mozzarella Bruschetta: Fresh grilled Baguette with sun-dried Tomato Pesto, topped with melted Mozzarella and crisp Prosciutto

· Crispy Teriyaki Green Beans & Onion Rings, Thai-Peanut dip & Blue Cheese Dressing

· Grilled Sausage Flatbread: Thinly sliced hot Andouille  and Farm Sausage with Tomatoes and green Onions, topped with a Cheese mix

· Baked Artichoke and Broccoli Dip: Artichoke Hearts and Broccoli baked with Parmesan, Garlic and Cream Cheese, served with Olive Oil brushed Flatbread

· Smoked Salmon Feta Dip: B.C. smoked Salmon with Feta cheese and yogurt blended into a creamy dip and served with Garlic Flatbread

· Saganaki: Broiled Kefalotyri cheese with Oregano and Lemon, served with fresh Baguette

· Curried Scallops: Scallops and Portobello Mushrooms in a Apple-Curry Sauce on a bed of Spinach and Corn

· Wild Mushroom French Onion Soup: With grilled Gruyere Cheese Toast

· Spicy Black Bean, Chorizo and Shrimp Soup: With Lime-Cilantro Sour Cream

Appetizer Dinner
· Beef Tenderloin Skewers with Sauce and Rice or Pasta

· Mixed Mushrooms sautéed with Herb and Garlic, light creamed Port Demi Glace, served with Multigrain and Focaccia Bread Pointers

· Mussels with Clam Vinaigrette and wild Mushroom Fricassée, served with Baguette

· Crab with Ginger-Soy Aioli, served on Avocado & Papaya
· Chilled Avocado & Asparagus Soup with Dungeness Crabmeat

· Sweet & spicy Coconut Soup with Mushrooms and Shrimp

· Sea Scallops, Prosciutto and Crabmeat Gratin: Gruyere cheese and wild Mushrooms in a Asparagus and dry Sherry Sauce

· Pan fried breaded Brie with Cinnamon roasted Apples, roasted red Peppers, Pecan nuts and Honey Cranberry Vinaigrette

· Hot smoked Salmon with crispy Potato cake, crispy Onions, Capers and Horseradish Cream Cheese

· Egg Roll stuffed with julienne Vegetables and sun-dried Tomato Pesto, Crab, Lobster and Shrimp

Lunch Entrée

· Small Seafood Frittata with farm fresh Eggs

· Or Frittata of the Day / Week

· Chicken Cheese Steak: Grilled Chicken, Mushrooms, Onions and Provolone cheese, served with Fries, Salad or Caesar
· Baked Three-Cheese Pita Pizza: Fresh Pesto, yellow Tomatoes, Fontina, smoked Gouda and Asiago cheese baked on a Pita shell and finished with Gremolata
· Vegetable Deep Dish Pizza “Chicago style”: Spinach, Broccoli, chunky Tomato Sauce, Mushrooms, Onions and Peppers with 4-cheese blend (Feta, Cheddar, Mozzarella and grated Romano)
· Shrimp Quesadilla & Italian Sausage: Pesto, green Onions, Tomatoes and roasted red Peppers with Mozzarella
· Lemon-Caper Chicken: Chicken Breast sautéed in a Marinara Lemon-Caper sauce and served with Angel Hair Pasta
· Maui Pizza: Boneless Maui ribs, Tomato sauce, Black Forest Ham, Pineapple chunks, Cheese blend
· California Shrimp Pizza: Pesto, Baby Shrimp, sun-dried Tomatoes, Papaya, Feta and fresh Mozzarella
· Chorizo Sausage & Spinach Pizza: Prosciutto Ham, and Chorizo sausage with Spinach and 3-cheese blend on traditional Pizza
· Kung Pao Turkey Stir Fry

· Gingered Beef Pizza: Pizza shell brushed with Soy sauce, Butter and Wasabi mix, topped with boiled Soy Beans, Carrots, red Peppers, gingered Beef and shredded Mozzarella (before serving garnish with slivered pickled ginger and toasted sesame seeds)
· Pepperoni Pizza: Roasted red Peppers, Pesto, Tomato sauce, Pepperoni, Salami, marinated Artichokes, Kalamata Olives, Basil and sun-dried Tomatoes, topped with Mozzarella and Asiago cheese
· Amigo Pizza: Pizza shell brushed with a blend of Olive Oil, Cilantro and Garlic, topped with spiced Beef, Tomatoes, green Onions and Monterey Jack cheese
· BBQ Pork Pizza: Pizza sauce with Chipotle paste and Cinnamon, diced Apples & Peaches, grilled Leek, shredded BBQ Pork with sharp Cheddar cheese
· West Coast Pizza: Pesto, hot smoked Salmon, Calamari, Capers, Feta, Mozzarella and fresh Thyme
· Seafood Quiche & Salad: House made Quiche with Crab, Lobster, Shrimp, Spinach, sun-fried Tomatoes and Brie, served with mixed Greens
· Pizza Valentino: Italian sausage, Portobello Mushrooms, red Onions, Mozzarella and fresh Oregano
· BBQ Pork Quesadilla: Shredded BBQ Pork with roasted Garlic, green Onions and Portobello Mushrooms, topped with Cheese blend on a Multigrain Tortilla Shell
· Blackened Shrimp, caramelized Onions and Monterey Jack cheese Quesadilla 

Pasta

· Chorizo, Chicken & Balsamic Pasta: Red and green onions, Garlic, Olive Oil, Cream, Tomato Juice and capers

· Lamb sirloin sautéed with vegetables, Portobello Mushrooms, light Curry sauce, served with Gnocchi or Pasta
· Pesto Chicken or Turkey with Fettuccine, roasted red Peppers and Spinach in a Pesto Cream sauce
· Seafood Pasta with Tiger Shrimp, Sea Scallops, Clams, Calamari, Mussels, roasted Garlic, extra virgin Olive Oil and Plum Tomatoes
· Wild Forest Mushrooms with fresh Thyme and White Wine Cream Sauce on Pasta
· Gnocchi with Pancetta, smoked Bacon and Prosciutto Ham, Tomato concasse and green Onions in a light Vodka Rosé Sauce

· Pasta Florentine: Pasta with roasted Garlic and fresh Spinach in Lobster, Shrimp and Basil Rosé Sauce

· Whole Wheat Spaghetti with Oregano, wild Mushrooms, smoked Bacon, Tomatoes and Parmesan/Asiago
· Pesto Crusted Salmon, served with Crabmeat and Pasta in a Spinach Sauce

· Chicken Cerubi: Sautéed Chicken Breast with Mushrooms, Italian sausage, Meat balls, green Onions, Garlic and Sugar Snap Peas in Madeira Wine Sauce over Angel Hair Pasta

· Agnolotti Primavera: Sautéed Broccoli, Cauliflower, red Peppers, Spinach, Carrots and red Onions in a Lime-Cilantro Butter Sauce, tossed with three-cheese Agnolotti

· Penne Salsica: Chorizo sausage, sun-dried Tomatoes, Capers, roasted Peppers and cracked Chiles in a Basil-Plum tomato Sauce, garnished with roasted Pine Nuts

· Chicken Penne: Chicken pieces, Feta, Spinach, Broccoli and Tomatoes tossed with Pesto Penne and topped with fresh Mozzarella

· Veal Portobellini Pasta: Diced Veal, Spinach, Plum Tomatoes and sun-dried Tomatoes are sautéed in Olive Oil and tossed with multi-grain Pasta and served with Portobellini Sauce, sprinkled with Asiago cheese and Basil

· Shrimp Vermicelli: Shrimp sautéed in Olive Oil and Garlic with chunks of Tomatoes and Tarragon-Lobster Sauce, all tossed with Vermicelli and topped with Parmesan

· Rattlesnake Pasta: Sautéed tender Chicken Breast with spicy Alfredo sauce, tossed with Penne Pasta and topped with Cheddar and Jalapeno

· Italian Sausage, Spinach & Ricotta stuffed Conchiglie: A mix of Italian sausage, Spinach and Ricotta cheese stuffed Seashell Noodles, baked in a Basil-Rosé sauce and topped with Asiago cheese

· Prawn, Scallop & Chicken Pad Thai: Traditional Thai stir fry with Peanuts, Scallions, Bean Sprouts and spicy Garlic sauce. Served on Rice Noodles 
· Gingered Chicken: Sautéed Chicken strips with green Asparagus and Broccoli in a Lemon-Ginger sauce, tossed with Penne Pasta

· Chicken Breast & Spicy Chorizo Sausage Penne tossed with Spinach, red Peppers, extra virgin Olive Oil and fresh Basil, topped with Garlic-Tomato Cream

· Salmon Primavera: Snow Peas, sweet Peppers, Broccoli and Pasta simmered in a creamy Herb-White Wine Sauce, topped with grilled Salmon

· Curried Coconut Chicken Penne: Penne, Peppers, Snow Peas, Bamboo Shoots and Mango Chutney-Curry Sauce

· Thai Peanut Lemon Pepper Linguine: Stir fried Vegetables and lightly spiced, Coconut-scented Thai Peanut Sauce & roasted Peanuts, garnished with Tempura Shrimp
· Calamari & Pasta: Pasta with Garlic, Herbs, Tomatoes. Lemon Pepper seasoning, Chipotle Tabasco and a splash of Cream, served with crispy Calamari on top

· Ziti and Salmon: Ziti Pasta tossed with Shallots, Asparagus and Clam & Lobster Sauce, topped with Cajun spiced Salmon Filet

· Capellini with smoked Salmon, tossed with Asparagus, sun dried Tomatoes, Spinach and Garlic Cream Reduction

· Fusili with Gorgonzola: Corkscrew Pasta with grilled Chicken, sautéed red Onions, fresh Rosemary and Gorgonzola Cream Sauce, add Shrimp Skewer

· N’Orleans Cajun Black Pepper Linguine: Rock Shrimp, spicy Sausage and Chicken, sautéed with Shallots and Onions, dried Tomatoes and a medley of Peppers in a spicy Cajun Sauce

· Smoked Salmon and Dill Ravioli with Caper-Vodka Cream
Dinner Entrees

· Lamb Shank, braised

· Cajun Jambalaya: The most famous Rice Dish in Louisiana cooking with Onions, Bell Peppers, Celery, Tasso, Sausage, Chicken, Tomatoes, Jalapenos and Garlic, Chicken Stock and brown Rice, served with different colored Tabasco
· Blackened stuffed Pork Chop with Mushroom-Zinfandel Sauce: Tender Pork Chops stuffed with different cheese (Ricotta & Asiago), sun-dried Tomato and Basil, breaded in Panko and Cajun Spices, served with Mushroom-Zinfandel Sauce
· Veal Loin or Cutlet with Crabmeat, Lobster, Mushrooms and Tomatoes, served with Parsley-Garlic Hollandaise
· Paella (Spanish Saffron Rice Dish): With Chorizo Sausage, Chicken, Seafood, etc.
· Pan seared Chicken Cordon Blue: Asiago cheese and Prosciutto Ham with a Coulis of Mushrooms and Herbs
· Prosciutto and Spinach stuffed Pork Chops: Cinnamon roasted Apples, Chipotle Blue Cheese Sauce
· Seafood Risotto: Scallops, Tiger Prawns, Calamari, Mussels and blackened Salmon garnished with Spinach, Portobellini, red Peppers and Snap Peas
· Seafood (Bouillabaisse) Pot with Prawns, Crab, Mussels, Scallops, Calamari, Shrimp, Salmon and Vegetables in a dry Vermouth and Saffron Broth
· Rib Eye Steak Provençal with Onions, Garlic, Herbs and Tomatoes
· Spiced Rubbed Boneless Pork Chops: Pan seared Loin chops marinated in Coriander, Cinnamon, Cumin and Oregano, topped with Jerk Honey Rum Glaze and served Pineapple-Lime Salsa
· Chicken Breast: Breaded and stuffed with Prosciutto and Gruyere cheese, served with a Dijon-Basil-White Wine Sauce
· “New Orleans Style” Stuffed Pork Chop: Cajun breaded and stuffed with Shrimp & Crawfish and served with red Onion-Balsamic Relish
· Cajun Jambalaya: Smoked Chicken, Andouille sausage, Shrimp, Crawfish, Clams and Mussels, served with a spicy Creole Tomato Sauce
· Walnut and Honey Mustard crusted Lamb Chops with Rosemary- Garlic Demi Glace
· “Baseball cut” Sirloin: Beef Sirloin served with roasted Garlic crust, crisp Pancetta, Asparagus and light Blue cheese Demi Glace
· Tandoori Chicken Curry: With Pineapple, fresh Mango Chutney and Coconut, served with roasted red Pepper Rice
· Beef Tenderloin “Stroganoff Style”: Strips of Beef Tenderloin sautéed with Onions and red Peppers finished with a Vodka-green Peppercorn Sauce and garnished with Sour cream and Dill Pickle julienne. Served with Rice
· Vegetarian Pot Pie: Artichokes, roasted Garlic, sun-dried Tomatoes, Chipotle Peppers, seasonal Vegetables and rich roasted red Pepper Sauce, finished with three-cheese blend and topped with a flaky Puff Pastry
· Okanagan Peachy Salmon: Wild  steamed Coho Salmon with Jalapeno-Peach-Cilantro Salsa, served with julienne of Vegetables and Rice (Cranberry)
· Pan seared Veal Cordon Blue: Gruyere cheese and Prosciutto Ham stuffed Veal, Herb breaded and served with Riesling Veloute Sauce
· Chicken Vindaloo: Spicy Curry with tender Chicken and Potatoes, cool Yogurt and Papadum
· Prosciutto wrapped Sea Bass: Fresh Sea Bass wrapped with Prosciutto, broiled and finished with Saffron-Cilantro Sauce
· Char-grilled Beef Sirloin: 8 oz. Sirloin Steak, Herb sautéed Apple (Paris Café Butter and Brandy), served with Pear scented Blue Cheese Demi Glace
· Roasted Pork Chop: Honey Mustard roasted Pork Chop served over sautéed Gala Apples with Bing Cherry-Tarragon Cream Sauce
· Cajun Chilean Sea Bass (Salmon) and Shrimp: Served with Orange-Cilantro Sauce
· Halibut with Tapenade, baked and served with Bell Pepper & Fruit Relish
· Hoisin and Honey glazed Pork Chops with Peach-Jalapeno and Onion Marmalade
· Peppercorn crusted Pork Chops with Honey-Mustard Demi Glace
· Rib Eye Steak: Marinated, char-grilled and topped with Cambazola and served with Balsamic-Garlic Sauce
· Caribbean Jerk dusted Pork Loin with Carrot and Ginger Sauce
· Grilled Beef Sirloin Steak: Served with Sauce Italienne; a Demi Glace enhanced by the addition of Prosciutto Ham, Mushrooms, Tomatoes and Herbs
· Chili marinated Pork Chop: Marinated with Ancho Chili, Honey and Citrus, served pan fried with Asparagus Sauce
· Grilled New York Steak: 8 oz. AA New York steak topped with caramelized Onions & smoked Bacon Compote, served on roasted Garlic-brown Ale Sauce
· Lattice of Salmon and Asparagus: Delicately woven strips of Salmon and Asparagus roasted with Olive Oil and served with Chive Beurre Blanc
· Chilean Sea Bass with Crab: Seared Sea Bass topped with Crab and served with Lobster-Sherry Cream
· Lamb Chops with Chambord Glace: Grilled Lamb Chops served over Cannellini Bean Puree with Chambord infused Mint Demi Glace and Asparagus
· Prosciutto Chicken: Chicken Breast pounded and Panko bread crumbs, pan seared and served with Prosciutto, green Peppercorn Vodka Cream
· Bleu Cheese crusted Rib Eye Steak: Rib eye steak topped with Bleu cheese, Herb and Garlic crust
· Honey Mustard glazed Pork Tenderloin: Seared Pork tenderloin served over a sauté of Leek, Asparagus, Tomato Crudo, Baby Spinach drizzled with Mustard cream
· New Orleans Creole Style Jambalaya: Hearty Creole style “Red” Jambalaya loaded with Shrimp, Chicken, Andouille sausage, Tomatoes, Peppers, Onions and Cajun seasoning. Served over white Rice
· Vegetarian sautéed Gnocchi: Sautéed spinach and Ricotta Gnocchi tossed with Tomatoes, roasted Mushrooms, red Onions, julienne of Celery Root and Carrots. Served with a light Tomato-Basil Coulis
· Seafood Trio on Risotto: Tiger Prawns, Digby Scallops and wild B.C. Salmon on white Wine Risotto with Basil and Tomato
· Wing-bone-on Chicken Breast and Maui Ribs with Pineapple Chutney
· Veal Dijonnaise: Veal cutlet with a crust of Panko crumbs, Garlic and Herbs, served with Dijon Mustard-Portobello Mushroom Sauce
· Sautéed Veal Scaloppini: With Tomato-Caper-Lemon Sauce, served over fresh Fettucini and grilled Mushrooms
· Oven Roasted Chicken Breast: With Prosciutto,  Asiago cheese and a fresh Sage-Vermouth Butter Sauce
· Roasted veal Piccata: Veal dipped in Egg and Parmesan, sautéed golden brown and served with a roasted Garlic, sun-dried Tomato, Caper and Lemon Tomato Sauce
· Veal Roll: Pounded Veal topped with Mozzarella, Feta, Spinach, Broccoli and fresh Basil, rolled up and baked. Served with Marinara Sauce
· Blackened (Swordfish/Red Snapper) with Garlic, Prawns and a mild Creole Sauce
· Cedar-plank Artic Char topped with Dill spread, served with Summer Berry Relish
· Sauces for Dinner:

Jack Daniels-Maple Demi Glace
Orange-BBQ-Mint Sauce for Lamb chops or Lamb sirloins
Dessert

· Crepes for Dessert

· Ice Cream with Strawberry-Rhubarb Compote

· Summer Berry-Lemon Terrine (Jell-O) with Vanilla, Yogurt and Pistachios

· Roasted Apricots with Lychee Sauce, Ginger Ice Cream and Brandy Snap

· Individual warm Fruit Strudel with Cinnamon Ice Cream

· Maple Ice Cream and Chocolate Cake: Fast and easy, just Vanilla Ice Cream with Maple flavouring, whipped Cream and a Chocolate Graham crust, finished with a drizzle of real Maple syrup

· Short Cake with Lemon Cream and Rum Macerated Strawberries

· White and Dark Chocolate Mousse with wild Blueberry Amaretto Compote

· Three flavoured Ice Cream Pate Marquis: White Sponge lined into a triangle terrine mold and filled with different Ice Cream flavours

· Seasonal fresh Fruit Strudel with Ice Cream

· Ice Cream with warmed Okanagan Fruit Compote

· Caribbean Dream: Fresh Melons and Berries on a bed of whipped Cream and Yogurt, finished with a drizzle of Honey

· Sacher Torte

· Individual Tarte Tatin

· Fried Peach Pie

Snack Shack

· Boerek / Pizza Bread, oval

· Gazolo

