Luncheon Corporate Executive Theme

(call 949-293-4688 for more options)

Herb-Crusted Tenderloin of Beef with Shallot Confit, with Cheddar Scallop Potatoes, and Stir-Fried Snow Peas and Carrots






Beef Burgundy – Choice Beef cooked in Rich Burgundy Mushroom Sauce, served over Buttered Noodles OR White Rice, Honey-Glazed Carrots 



Prime Rib of Beef Au Jus with Horseradish Cream, Parslied Potatoes, and Baby Peas with Mushrooms









Crusted Chicken Romano – Chicken Breast crusted with Parmesan/Romano Cheeses, served with Orzo with Grilled Vegetables, Mixed Greens Salad


Chicken Breast grilled with White Wine, Sun Dried Tomatoes and Artichoke Hearts, served with Couscous, and Broccoli Almondine





Chicken Florentine – Chicken Breast stuffed with Ricotta cheese and Spinach, served with Champagne Sauce, with Fettuccine Alfredo and Green Beans


Roasted Cornish Hen glazed with Apricot Sauce, Wild Rice Pilaf, and Creamed Corn with Roasted Red Peppers







Grilled Halibut Pignolia – grilled with Olive Oil and Butter-Glazed with Pine Nuts, Rice Pilaf, and Creamed spinach







Grilled Salmon cooked with Champagne Glaze, Herbed  Rice, and  Zucchini in Tomato Sauce



Sautéed Shrimp in Garlic Butter Sauce, served over a Bed of Herbed Rice, and Stir-Fried Vegetables

