
    

Take Out DinnersTake Out DinnersTake Out DinnersTake Out Dinners    ----    Great for Parties!Great for Parties!Great for Parties!Great for Parties!    
Minimum 8 peopleMinimum 8 peopleMinimum 8 peopleMinimum 8 people    

    

*Dinner One*Dinner One*Dinner One*Dinner One    

Pan Fried Crab cakes with lemon caper aioli, and Seared Ahi with Wasabi aioli 

Stuffed Flank Steak, or Stuffed Chicken Breast,  

Grilled Asparagus and Mushroom Ravioli Salad. 

Chocolate Truffle Tart 

$40.00 per Person$40.00 per Person$40.00 per Person$40.00 per Person    

    

*Dinner Two*Dinner Two*Dinner Two*Dinner Two    

An Assortment of Cheeses and Crostini Plate 

Chicken or Mushroom Wellington with a Blueberry Port Sauce 

(Organic chicken breast or roasted portabella mushroom stuffed with a mushroom filling 

wrapped in puff pastry.) 

Roasted garlic Yukon and Sweet mashed potatoes 

Baby greens with Poached pears and spiced nuts with  

cranberry vinaigrette. 

Carmel Nut Tart 

$45.00 per Person$45.00 per Person$45.00 per Person$45.00 per Person    

    



*Dinner Three*Dinner Three*Dinner Three*Dinner Three    

Pumpkin goat cheese tartlets 

Chicken Piccata 

(Lemon rosemary marinated organic chicken breast  

With lemon caper sauce) 

On a bed of linguini tossed with pesto and asiago cheese. 

Baby greens with dried cranberries, gorgonzola, and pine nuts with raspberry vinaigrette. 

Earthly Delights Fougasse 

Per Person$35.00Per Person$35.00Per Person$35.00Per Person$35.00    

    

*Dinner Four*Dinner Four*Dinner Four*Dinner Four    

Antipasto Platter 

Butternut Squash Lasagna 

Layers of pasta, roasted butter squash, cheeses, marinara and béchamel sauce and Chicken 

or Italian Sausage lasagna 

(Layers of pasta, cheeses, chicken or Italian sausage with mushrooms, and spinach, marinara 

and béchamel sauce.) 

Cesar Salad with roasted fennel and leeks 

Garlic Bread 

Holiday Cookie Platter 

$26.50 per Person$26.50 per Person$26.50 per Person$26.50 per Person    

    

    



*Dinner Five*Dinner Five*Dinner Five*Dinner Five    

Goat Cheese and Orange zest Quesadilla and Ortega chile with Jack Cheese Quesadilla. 

White Bean Chicken Chili 

(Organic chicken with white beans, spices in a green sauce.) 

Served with Shredded Cheddar Cheese and Green Onions 

Baby Greens with Avocado and Mandarin Oranges 

With a citrus Vinaigrette 

Corn Bread Muffins  

Holiday Cookie Platter 

$25.00 per Person$25.00 per Person$25.00 per Person$25.00 per Person    

    

*Dinner Six*Dinner Six*Dinner Six*Dinner Six    

Antipasto Platter 

Cioppino 

(Fish stew, made with halibut, Dungeness crab, prawns fennel and leeks in a tomato broth.) 

Butter leaf lettuce, orange and grapefruit segments with beets and  

Goat cheese encrusted with spiced nuts and blood orange vinaigrette 

Earthly Delights Fougasse 

Death by Chocolate Cake 

$50.00 per person$50.00 per person$50.00 per person$50.00 per person    

    


