GROUP LUNCH MENU

Group Name:

Contact Person

Name: Email:

Approximate Number:

Event Date: Time:

Phone:

Demonstration (30-50 Students)

Entrée (Piease choose one)

Entrée:
Tuscan-Style Chopped Antipasto Salad
Bourbon, Peach & Mustard-Glazed Pork Tenderloin
Indian Lentil Burgers w/ Mango Chutney
Turkey Club Sheet-Pan Panini
Portobello & Pork Tenderloin Stroganoff w/ Roasted Asparagus

Croque Monsieur Bread Pudding (Ham & Cheese)
Chicken Cordon Bleu Meatloaf

Chicken Breasts Topped w/ Sour Cream & Blue Cheese
Chicken w/ Black Bean & Fruit Salsa

Penne & Smoked Ham in Creamy Tomato Vodka Sauce

(Please choose 3 catagories, then select one item in each of the 3)

Salad:
Northern Italian Mushroom & Melted Gruyere Bruschetta
Spinach Salad w/ Warm Gorgonzola Dressing
Pear & Spinach Salad w/ Feta & Toasted Walnuts

Field Greens w/ Dried Cranberries, Cashews &
Balsamic Maple Dressing

Arugula Salad w/ Oranges & Goat Cheese

Cape Cod Chopped Salad w/ Blue Cheese Croutons
Grilled Romaine w/ Marinated Chick Peas

Tomato Crostini w/ Whipped Feta

Soup:
Creamy Maple Apple Soup
Creamy Carrot Soup w/ Pesto & Fresh Cream
Loaded Baked Potato Soup
Bayou Crab & Sausage Chowder
Creamy Wild Rice Soup
Curried Squash & Apple Soup w/ Honey Cream

Terms & Conditions

Final count and non-refundable payment due 2 weeks prior to event. We reserve the right to substitute Instructors and
Ingredients. If less than 15 students, there is still a minimal charge for 30 students. We are NOT an allergy free environment.
Please plan accordingly. 10% off in store merchandise purchases the day of the event only. BYOB permitted.

Side Dish:
Cheesy Black Bean Rice Casserole w/ Andouille Sausage
French Green Beans w/ Walnut Oil & Toasted Walnuts
Bourbon-Honey Glazed Carrots
Kahlua-Glazed Carrots
Green Bean & Goat Cheese Gratin
Peas w/ Prosciutto

Dessert:
Walnut & Coffee Cake
Red Wine Chocolate Cake
Homemade Gingerbread w/ Lemon Sauce
Browned Butter Chocolate Chip Cookies
Pina Colada Bars
Hot Fudge Peanut Butter Cake
Triple Berry Cobbler w/ Ice Cream
Bananas Foster w/ Vanilla Ice Cream
White Chocolate Rice Pudding w/ Dried Cherry Sauce
Coconut Macadamia Pound Cake w/ Rum Glaze

Initials

OFFICE USE

Instructor:

Price per Student:
Due Date:

Notes:
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