The Everyday Gourmet Menu
Soups:
· Potato Cheese Soup

Tender chunks of potatoes mixed in a creamy cheddar cheese sauce seasoned with a unique blend of black and white pepper.

· Cream of Asparagus Soup

Roasted asparagus blended with milk, vegetable broth and an assortment of fresh herbs topped with seasoned croutons.


· Vegetable Soup

Seasonal vegetables simmered to perfection in a rich vegetable broth with a hint of tomato.

· Tomato Soup

Whole purred tomatoes softly simmered with onions, white wine and garlic topped with fresh basil

· Cucumber Soup

English cucumber blended with creamy yogurt and topped with fresh tomatoes.

· Minestrone Soup

A mixture of vegetable, pasta and beans seasoned with traditional Italian spices.

· Spicy Gazpacho Soup

Purred tomato and cucumber blended with an array of peppers and chilies. 

· French Onion Soup

Caramelized onions mixed with beef broth and topped with season croutons and Havarti cheese.

· Black Bean Soup

Bacon flavors the tomatoes, beans and stock, simmered with flavorful aromatics and a hint of smokey spices.

· Chicken or Turkey Noodle Soup

Slow roasted chicken or turkey, flavorful stock and vegetables combined with hearty noodles.

Salads:
· Nicoise Salad

Lemon marinated roasted salmon, hard boiled eggs, steamed green beans, boiled red potatoes, tomatoes and olives served over a bed of salad greens.

· Taco Salad

The traditional “American” taco spread over a bed of salad greens, including ground sirloin or turkey, cheese, pinto beans, corn, tomatoes and tortilla chips. 

· Lemon Chicken Salad

Slow roasted chicken, bell pepper, asparagus and fresh lemon served over a bed of salad greens.

· Smoked Turkey Salad

A bed of salad greens topped with pears, goat cheese, walnuts, turkey and prosciutto. 

· Tuna Salad

Seared tuna steak seasoned with black pepper and herbs de provance placed over a bed of salad greens with fresh mushrooms and tomatoes. 

· Garden Salad

A variety of vegetables tossed with a bed of salad greens.

· Chicken or Turkey Provencal Salad

Slow roasted chicken or turkey, boiled red potatoes, steamed green beans, red onion and tomatoes served over a bed of salad greens.

· Mandarin Orange Salad

Mandarin oranges, English cucumber and sliced almonds sprinkled over a bed of salad greens.

· Chef Salad

Diced cucumber, tomatoes, bell pepper, carrots, celery, ham, turkey, hard-boiled eggs and blue cheese placed on a bed of salad greens.

· Greek Salad

Red onion, bell pepper, pepperchini’s cucumber and olives spread over a bed of salad greens.

Stews and Such:
· Chicken Chile 

Slow roasted chicken, a colorful mix of sautéed bell peppers and onions seasoned with multiple chili and cumin flavors topped with soothing sharp grated cheddar cheese and sliced avocado. 

· Vegetarian Chile

Three beans and wild rice mixed with onion, bell peppers and corn topped with soothing sharp grated cheddar cheese. 

· Beef Chile 

Ground sirloin and chili beans mixed with onion, bell peppers and corn topped with soothing sharp grated cheddar cheese. 

· Traditional Beef Stew

Bite sized tender chunks of beef simmered in a rich flavorful broth along side the traditional root vegetables and seasonings. 

· CG’s Chicken Pot Pie

Slow roasted chicken, a mix of vegetables and fresh parsley blended with a creamy chicken broth and topped with a buttery puff pastry crust.

· Graham Goulash

A mixture of grilled Italian sausage, mushrooms, shallots, sun dried tomatoes and bow tie pasta in a creamy beef sauce.

· Coq Au Vin

Tender chunks of chicken, mushrooms and carrots simmered in a rich red wine sauce. 

· Beef or Chicken Stroganoff

Tender chucks of beef fillet or slow roasted chicken, sautéed onions and mushrooms in a creamy white sauce placed on a bed of egg noodles.

· Chipotle Shellfish

A mixture of clams, scallops and shrimp added to a fire roasted chipotle tequila lime broth with a hint of tomato, topped with green onion and cilantro.

· Tamale Pie

Ground sirloin seasoned with peppers and chilies blended with corn, olives and cheddar cheese then blanketed with a corn meal crust baked to perfection. 

Pasta:
· Baked Penne

Traditional marinara sauce with ground sirloin or turkey and penne pasta topped with mozzarella cheese and fresh parsley.

· Asparagus Lasagna 

Layers of Italian cheeses, lasagna noodles, roasted asparagus, sun dried tomatoes and a white sauce.

· Meat Lasagna

Layers of Italian cheeses, lasagna noodles, ground sirloin, Italian sausage, and bell pepper with the traditional marinara sauce.

· Shrimp Scampi

Shrimp sautéed in olive oil, butter and garlic placed on a bed of lemon herb flavored angel hair pasta sprinkled with parmesan cheese. 

· Roasted Vegetable Pasta

A blend of seasonal roasted vegetables mixed with spiral pasta and goat cheese.

· Lemon Chicken Pasta

Slow roasted chicken and spaghetti noodles mixed with broth, white wine and lemon.

· Ravioli

Wonton wrappers filled with Italian sausage, spinach and cheese or just cheese and spinach, topped with traditional marinara sauce, sprinkled with parmesan cheese and fresh parsley. 

· Beef Carbonnade

Chunks of beef fillet braised in a beef and beer flavored liquid until tender, served over a bed of egg noodles.

· Chicken Casserole

Slow roasted chicken, broccoli, and egg noodles mixed with a white cream sauce and cheddar cheese. 

· Turkey Tetrazzini

Ground turkey, onion, mushrooms, egg noodles and peas mixed with a white cream sauce then sprinkled with a variety of fresh herbs and parmesan cheese. 

Chicken:
· Spicy Chicken Tenders

Baked chicken tenders with a chili and cumin spice rub served with ranch, honey mustard and bar-b-que dips.

· Chicken Piccata

  
Thin cuts of chicken sautéed in broth, white wine, capers and lemon.

· Chicken Marsala

Tender chunks of chicken sautéed with shallots and mushrooms simmered in a sweet Marsala wine sauce served over a bed of white rice.

· Chicken Fajitas

Marinated chicken grilled along side flavorful bell peppers and sweet red onions nestled in a soft flour tortilla

· Grilled chicken Parmigna

Boneless grilled chicken breast smothered in a fire roasted tomato sauce and fresh melted Italian cheeses.

· Cordon Bleu

Thin chicken cutlets wrapped around deli sliced ham and havarti cheese coated in breadcrumbs then baked until tender and gooey. 

· Enchiladas

Slow roasted chicken and green chilies wrapped in a corn tortilla, then smothered in a creamy white sauce and cheddar cheese. 

· Harlequin Chicken

Tender chunks of chicken breast sautéed with bell pepper, onion and tomatoes. 

· Chili and Cheese Chicken

Southwestern seasoned chicken breast baked a topped with red onion, bell pepper, tomatoes and cheese.

· Roast Chicken

Whole chicken stuffed with fresh herbs, lemon and garlic roasted to perfection

Turkey:
· Stuffed Bell Peppers

Wild rice, ground turkey and onion packed in a bell pepper topped with tomato sauce and cheese.

· Sloppy Joes

Ground Turkey, onions and bell pepper simmered in a rich tomato sauce pilled on a hamburger bun.

· Meatloaf

Ground turkey, fresh herbs and breadcrumbs baked to perfection and topped with fresh sage gravy. 

· Enchiladas

A combination of turkey, beans and onions rolled in a flour tortilla smothered in red sauce and cheese. 

· Quesadilla

Ground turkey simmered in salsa with zucchini and corn spread over a flour tortilla with cheese. 

· Flautas

Ground turkey simmered in salsa and chili seasonings wrapped in a flour tortilla, finished off in a hot skillet.

· Sheppard’s Pie

Ground turkey and a medley of vegetables and broth covered with a blanket of creamy mashed potatoes. 

· Cassoulet

Tender chunks of turkey and white beans simmered in a flavorful broth mixed with sautéed onions and fresh herbs.

· Glazed Cutlets

Thin turkey culet sautéed with bell pepper and covered with a honey and balsamic glaze.

· White Wine Cutlets


Thin turkey culet sautéed with mild seasonings, white wine and dijon mustard.

Beef:
· Grandma Graham’s Meatloaf

Ground sirloin and traditional flavorings topped with a tomato sauce baked to perfection.

· Enchiladas

A combination of ground sirloin, onions and beans rolled into a flour tortilla smothered with red sauce and topped with cheese, olives and green onion. 

· Stuffed Bell Peppers

Wild rice, ground sirloin and onions packed in a bell pepper topped with tomato sauce and cheese.

· Sloppy Joes

Ground Sirloin, onions and bell pepper simmered in a rich tomato sauce pilled on a hamburger bun.

· Peppered Steak

Peppercorn crusted beef tenderloin placed on a bed of sautéed bell peppers.

· Steak Diane

Thin cuts of beef tenderloin topped with a shallot and mushroom sauce.

· Pizzaiola Tenderloin

Beef tenderloin topped with a tomato and onion Italian flavored sauce.

· Ribs

Pepper dry rubbed beef back ribs slowly oven roasted.

· Roast

Slow roasted beef with root vegetables in rich beef gravy.

Pork:

· Garden Pork Tenderloin

Thin baked cuts of pork tenderloin wrapped around a mixture of julienne cut vegetables topped with a mushroom sauce.

· Sage and Rosemary Pork

Roasted pork tenderloin stuffed with a sage and rosemary filling.

· Stir-Fry

Then shreds of pork tenderloin, green onion and garlic stir-fried with a dry sherry wine sauce served over a bed of rice. 

· Pork Creole

Tender chunks of pork, onion, celery, tomato and green peppers slow cooked and served over a bed of wild rice.

· Grilled Tenderloin

Classic Italian style salad dressing serves as the marinade base for this grilled pork tenderloin. 

· Carnitas

Slow cooked pork shoulder, cilantro and onion wrapped in a miniature corn tortillas.

· Medallions with Cherry Sauce

Seasoned pork tenderloin topped with a dried cherry, shallot and balsamic vinegar sauce.

· Lemon and parsley Medallions

Slices of sautéed pork tenderloin covered with a white wine and lemon sauce sprinkled with fresh parsley. 

· Dijon Pork Chops

Boneless pork chops and sautéed onions simmered in a Dijon mustard sauce. 

Seafood:
· Provence Scallops

Lightly floured scallops browned in butter and shallots then finished off with a white wine, garlic and parsley sauce. 

· Tomotillo Tilapia

Tilapia fillets simmered in a beer broth with Jalapeño, red onion, and tomotillos.

· Tilapia Piccata

Tilapia fillets sautéed in broth, white wine, capers and lemons.

· Lemon Pepper Salmon

Pan seared salmon with balsamic vinegar and lemon.

· Roasted White Fish

White fish wrapped around julienne carrots and asparagus, baked in a paprika and pepper flavored broth.

· White Fish and Tomato Broth

Seared halibut simmered in a tomato and white wine sauce sprinkled with tender artichokes.

· Chipotle Glazed White Fish

Chipotle and lime marinated halibut fillets seared and topped with fresh cilantro.

· Tuna and Chutney

Mango chutney tops this pan seared tuna steak.

· Crab Strudel

Lump crabmeat and fresh herbs wrapped in phyllo dough baked until warm and crispy.

· Crab Cakes

Traditional crab cakes with a dash of zesty hot sauce served with a creamy pepper sauce. 

Vegetarian:
· Stuffed Bell Pepper

Wild rice, black beans, corn and peas packed in a bell pepper topped with tomato sauce and cheese.

· Enchiladas

A combination of wild rice, onions and beans rolled into a flour tortilla smothered with red sauce and topped with cheese, olives and green onion. 

· Burritos

Rice and beans seasoned with traditional southwestern flavors wrapped in a flour tortilla.

· Broccoli Strata 

A creamy mixture of broccoli, cheese, onion, tofu and bread baked until golden brown and bubbly. 

· Sheppard’s Pie

A medley of vegetables and broth covered with a blanket of creamy mashed potatoes. 

· Fried Rice

Brown fried rice with a medley of fresh vegetables and tofu. 

· Paella

Fresh, chunky vegetables, rice and chickpeas simmered in a tomato broth.

· Eggplant Parmesan 

Oven baked eggplant dredged in a breadcrumb coating covered with a rich tomato sauce and Italian cheeses. 

· Potato Torte

A creamy mixture of russet potatoes, onion and cheese baked in a pie shell topped with fresh herbs. 

· Ratatouille Tart

Squash, zucchini and bell peppers cover a base of goat cheese and herbs baked in a tart shell. 

