
“BRING A DISH”

Whatever the occasion, when your asked to “bring a dish”, we’ll be happy to create the dish you need.
24 hour notice needed

Salads

Mediterranean Pasta   Tri-Colored Rotini Pasta Tossed in Balsamic Vinaigrette with
Artichoke Hearts, Diced Red Onions, Diced Tomatoes, Cucumbers, Olives and Feta Cheese.

Fresh Spinach with Litehouse Blue Cheese Crumbles, Fresh Mushrooms, Mandarin
Oranges, Sliced Red Onion and Candied Pecans

Caprese Sliced Fresh Tomatoes, Sliced Fresh Mozzarella and Fresh Basil
Drizzled with Balsamic Vinegar

Traditional Caesar with Crispy Croutons (Chicken Breast, add $1. per person)

Grilled Vegetables with Balsamic Reduction

Pasta Primavera with Gorgonzola Spring Vegetables Tossed in a Vinaigrette

Beet, Pear and Walnuts with Apple Cider Vinaigrette

Greek Potato Salad with Parsley, Lemon and Olive Oil

Traditional Greek Salad of Tomatoes, Cucumber, Red Onion and Feta Cheese in
Vinaigrette

Seafood Pasta   a Blend of Bay Shrimp and Imitation Crab Combined with a Dill Dressing
Tossed with Shell Pasta. (Snow Crab, add $2. per person)

Peas, Cashews and Water Chestnuts

Creamy Broccoli, Raisin, Crisp Crumbled Bacon, and Sunflower Seeds

Chop Chop with Crispy Romaine, House Roasted Turkey, Honey Baked Ham, Crisp Bacon,
Havarti, Romano and Cheddar Cheese, and Tomatoes and with a Herbed Lemon Vinaigrette

Tabouleh – made with Bulgur Wheat, Chopped Tomatoes, Cucumbers, Garlic & Fresh
Parsley with a Lemon Vinaigrette

Rotini, Asparagus and Almond with Sesame Dressing

Serving for Six 15. Serving for Twelve 27. Serving for Twenty 40.
(Serving size based on salad as a side dish – not as an entrée)



Entrees

Pasta (choose your pasta and your sauce )
Lasagna, Cheese Filled Tortellini, Angel Hair, Fettuccini, Gnocchi
Meat Sauce, Roasted Tomato & Garlic, Alfredo or Peanut

 
Enchiladas You May Choose Shredded Beef, Chicken, or Vegetarian with Either a Red or Green
Sauce

Penne with Four Cheese - made with Sharp White Cheddar, Mozzarella, Parmesan and
Romano

Mom’s Meatloaf – Just Like Mom Used to Make.

Chicken Divan – Boneless Chicken Layered with Rice, Cheese, Mushrooms and Broccoli

Chicken, Beef or Veggie Pot Pie

Southwestern Frittata – Eggs baked with Mild Green Chilies, Olives, Salsa, and Cheddar &
Pepper Jack Cheese

Chicken Fricassee – Chicken Cooked with Mushrooms in a Cream Sauce

Stuffed Peppers – Filled with Your Choice of Beef and Rice or Butternut Squash and Ricotta
Cheese

Tamale Pie - Your Choice of Vegetarian or Beef

Mushroom Moussaka layers of Roasted Eggplant, Mushrooms, and Romano Cheese Covered in a
White Sauce

Beef Ragout with Vegetables

Beef Stroganoff

Rosemary Chicken Baked with Mushrooms, Tomatoes, Bacon & Green Pepper

Baked Pork Chops & Rice

Louisiana Jambalaya – Chicken, Andouille Sausage, and Shrimp

Serving for Six  24 Serving for Ten-Twelve 38.



Desserts

Assorted Fruit Pies 
Choice of Apple, Cherry, Peach or Blackberry 11.00

Assorted Cream Pies
Choice of Lemon, Chocolate, Banana or Coconut 12.50

Layered Chocolate Cake
(Serves 10-12) 18.00

Layered Carrot Cake
(Serves 10-12) 22.00

Layered German Chocolate Cake
(Serves 10-12) 28.00

Layered Lemon-Coconut Cake
(Serves 10-12) 25.00

Fruit Crisp
Choice of Apple, Cherry, Peach or Blackberry
(Serves 12-15) 20.00

6% sales tax will be added to all orders


