
 Menu Two:

Menu One:

Menu Three:

Menu Four:

Menu Five:

Menu Six:

Menu Seven

Menu Eight

Menu Nine

Menu Ten

Menu Eleven

Menu Twelve

Menu Five:
Half or Whole 

Cornish Game Hen
Fresh Broccoli Salad

Fresh Herb or
 Wild Mushroom Stuffing

Candied Carrot Coins
9-Grain Bread and Rolls with butter

Strawberry Seduction
1/2 - $15.00

Whole - $17.00
 

Menu Six:
Garlic Chicken Breast 

with Parmesian Cream Sauce
Wild Rice Pilaf

Green Beans Almondine
Hard Roll and butter

Fresh Blueberry, Apple Cinnamon, or 
Jack Daniels Peach Pie

$15.00 

Menu Seven:
Roasted Porkloin 

with Blackberry Beurre 
Blanc

Steamed Baby Red Potatoes 
Fresh Chicken Glazed 

(Carrots, Zucchini, Yellow Squash)
Wild Rice Bread and Rolls with butter
Chocolate Chesspie, Lemon Chesspie or 

Keylime Pie (with whip cream)
 $16.50 

Menu Eight:
Chicken Roulade

 with Parmesian Cream Sauce
(Rolled with Prosciutto Ham, Mozzarella and 
Spinach or Cream Cheese and Crab Stuffing)

Chicken Consomme
Garden Green Salad with dressings

Steamed Red Potatoes
Candied Carrot Coins

Assorted Dinner Rolls and butter
New York Cheesecake with Fresh 
Berry Sauce or Caramel Sauce

$17.50 

Menu Nine:
Raspberry Chicken Breast

Garden Vegetable Salad with dressings
Fettuccine Alfredo

 Fresh French Cut Beans
Marble Rye Buns and butter

Chocolate Covered Cherry Cheesecake

$15.75

Menu Ten:
Mustard Crusted or Herbal 
Crusted Prime Rib / Ajus or 

Cabernet Sauce
Beef Consomme

Marinated Artichoke and 
Peapod Salad

Creamy Escalloped Potatoes
Steamed Broccoli

Hard Rolls and butter
Black Forest Pie

$18.00

Menu Eleven:
Center Cut Pork Chop with 

Demi Glaze and Wild Rice 
Stuffing

Mexican Confetti or Southwestern Salad
with Apple Cumin Vinaigrette

Julianned Carrots and Onion Knots
Citrus Sorbet or Chocolate Ice Cream Roll

$16.00

Menu Twelve:
Stuffed Shrimp Linguine

Fresh Fruit and Vegetable
Salad with Raspberry/ 
Poppy seed vinaigrette

Steamed Broccoli and Cauliflower
Sesame and Garlic Breadsticks 

Marble Cheesecake with Chocolate 
Sauce, Whip Cream and Nuts

$22.50

Menu One:
Garlic Roasted Beef Tender-

loin with Mushroom Glaze
Caesar Salad

Twice Baked Potato
Glazed Carrots and Asparagus

Assorted Dinner Rolls with butter
Boston Cream Pie

$18.00

 Menu Two:
Bacon Wrapped Filet Mignon

and Stuffed Shrimp with
 Saffron Sauce

Garden Green Salad with dressings
Baked Red Potatoes - 

Sour Cream and Chives
Chicken Glazed Baby Carrots

Garlic Breadsticks and butter
Poured Chocolate Torte 

with Raspberry Sauce
$21.00 

Menu Three:
Beef Wellington (with liver 

Pate or Herbal Mushroom 
Pate) and Bernaise or Lobster 

cream Sauce
Beef Steak Tomato Salad 
with Italian Vinaigrette

Chateau Potatoes
Sauted Sugar Snap (Snow) Peas

Hard Roll and butter
Chocolate Bourbon Pecan Torte with 

Raspberry Sauce
$25.00 

Menu Four:
Fresh Sauted Salmon 

with Dijon Cream Sauce
Fresh Spinach Salad with Mandarin 

Orange Vinaigrette
Garlic Roasted Potatoes

Fresh Asparagus
Assorted Dinner rolls

Lemon Meringue Cake Whip Cream Frosting
$19.00



Hord’oeuvresProfessional Chef Hord’oeuvres

Peel and Eat Shrimp Cocktail

Crab Dip 
with Snack Breads

Chicken Pate

Jamaican Chicken Strips
with Honey Mustard Mayo

Blackend Beef Carpaccio

Salami Cheese & Crackers

Candied Bacon

Smoked Oyster and Cream Cheese Toasts

Chicken Stuffed Mushrooms
with Parmesian Cream Sauce

Smoked Salmon Locks 
with Pumpernickle Rye, Cream Cheese, 
Horseradish, Red Onions and Capers

For Additional Menus
Free consultation and planning

appointments 
or date reservations

Please Call
Chef Roger Teegarden

 at 237-4666 or 261-4406
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Professional Chef

Roger Teegarden

Over 15 years Experience
Gourmet Cooking

Elegant 
     sit-down    party menus 

up to 30 guests 
served on fine china 

personal chef service
in your own home or office

Plus - clean up

A 15% service charge and tax is 
additional to the meal price.
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