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Starches

Classic

Creamy Whipped Potatoes

Roasted Garlic Mashed Potatoes

Yukon Gold And Olive Oil Mashed Potatoes

Roasted Fingerling Potatoes With Rosemary & Sea Salt
Salt Baked Fingerling Potatoes

Sweet Potato Mash

Sweet Potato Gratineed Potatoes With Sage & Goat Cheese
Dauphinoise Scalloped Potatoes

Cheesy Au Gratin Potatoes

Cauliflower Gratin With White Cheddar & Chervil

Deluxe Twice Baked Potatoes With Sharp Cheddar, Garlic Chives, & Crisp
Bacon

Tri-Colored Roasted Potatoes With Parmesan Cheese & Herbs

Mashed Potato Martini Bar
Guests Start With A Martini Glass Of Our Classic Whipped Potatoes, Then
Can Add Grated Cheeses, Herbed Butter, Bacon, Chives, Caramelized
Onion, Horseradish Cream, Sour Cream, Roasted Garlic & Roasted Chilis

Wild Rice Pilaf With Toasted Pecans & Herbs
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Classic Vegetables

Haricot Verts With Shallot Butter
Roasted Asparagus Spears With Lemon Shallot Vinaigrette

Vegetable Escabeche — A Medley Of Roasted Seasonal Vegetables With A
Reduced Balsamic Vinaigrette

Roasted Ruby & Golden Beets (Seasonal)

Oven Baked Tomatoes With Sharp White Cheddar And Crisp Breadcrumb Tops
Glazed Baby Carrots With Arizona Honey

Roasted Broccoli With A Sprinkle Of Parmesan Cheese

Steamed Cauliflower With A Thyme Butter
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Southwestern Starches

Black Beans With Feta Cheese And Cilantro
Green Chili And Potato Gratin

Spanish Rice

Frijoles De La Olla (Salt Baked Pinto Beans)
Cilantro Pesto Rice

Chipotle & White Cheddar Twice Baked Potatoes
Green Chile Macaroni & Cheese

Southwestern Penne Pasta With Grilled Corn, Chiles, Peppers
Green Corn Tamales (Available In Miniature)
Classic Refried Beans With Sharp Cheddar Cheese
Red Chile & Cheese Enchiladas

Southwestern Vegetables

Calabacitas

Grilled Zucchini & Yellow Squash with Chili Powder Dusting
Chili Dusted Roasted Tomatoes

Roasted Corn With Jalapeno Honey Butter

Roasted Corn With Black Beans & Green Chile

Roasted Tri-Colored Peppers With Charred Onions

Cumin Dusted Grilled Asparagus

Sharp Cheddar Mashed Potato Stuffed Anaheim Green Chiles
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Sennifer’s

Achiote Grilled Portobello Mushrooms

ltalian Starches

Roasted Fingerling Potatoes With Roasted Garlic & Fresh Basil

Classic Italian Risotto

Creamy Polenta With Mascarpone Cheese

Crispy Polenta Squares With Roasted Peppers

Lemon & Dill White Beans With Roasted Tomatoes

Tuscan White Beans Baked With Sweet Onions And Thyme

Pastas

Linguine, Bitter Greens, Roasted Corn, Pancetta

Penne, Shrimp, Spinach, Sweet Tomatoes, Cream Sauce

Cheese Tortellini Dressed With Basil Pesto And Fresh Herbs

Spaghetti, Mussels, Clams, White Wine Reduction

Baked Ziti Or Penne With Ricotta Cheese, Marinara Sauce & Fresh Herbs
Basil Pesto, Penne, And Peas

Eggplant Parmesan With Fresh Marinara, Parmesan, And Italian Herbs
Butternut Squash, Sage, And Goat Cheese Baked Penne With Brown Butter
Classic Baked Lasagna With Seasoned Ground Beef

Classic Baked Vegetable Lasagna

Classic Pasta Primavera

Spinach & Mozzarella Ravioli Served In A Lemon Brown Butter With Fresh Basil
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Sennifer’s

Italian Vegetables

Broccolini Sauteed With Garlic, Romano Cheese

Asparagus Spears With Truffle Oil, And Shaved Parmesan Cheese
Roasted Crimini & Portobello Mushrooms

Ratatouille - Eggplant, Tomatoes, Zuccini, Onion, And Garlic

Classic Grilled Vegetable Platter With A Reduced Balsamic Vinegar Drizzle
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Pan Asian Starches

Coconut Sticky Rice or Coriander Sticky Rice

Classic Fried Rice — Meat Or Seafood Can Be Added
Pad Thai Noodles With Crushed Almonds And Chili Sauce
Soba Noodles With Baby Vegetables And Soy Sauce
Curried New Potatoes With Fresh Cilantro

Brown Rice With Fresh Lime & Lemongrass

Classic Steamed Jasmine Rice With Black Sesame Seeds
Asian 5 Spice Noodles

Chile, Garlic, Bean Sprouts, And Lime Rice Noodles

Pan Asian Vegetables

Baby Bok Choy With Oyster Sauce

Mirin Glazed Bok Choy

Spicy Wok'd Green Beans

Steamed Snow Peas With Toasted Sesame Seeds
Roasted Oyster Mushrooms In A Soy Ginger Sauce
Pan Seared Japanese Eggplant With

Stir Fried Seasonal Vegetables

Fruit & Vegetable “Ceviche”

Tempura Shitake Mushrooms

Chinese Long Beans With A Honey Sriacha Sauce
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Steamed Edamame With Flaked Sea Salt



