Katie's Kustom Kuisine
A Personal Chef Service
Katie Giering, Personal Chef
32(-632-9494

KATIE'S SIGNATURE GARDEN SALAD -
WITH MANDARIN ORANGE SLICES, FRESH BERRIES,
FETA CHEESE AND TOASTED PECANS
DRESSED WITH A HOME MADE BERRY VINAIGRETTE DRESSING,
TOPPED WITH GRILLED SCALLOPS

DINNER SELECTIONS

HAVE YOUR PARTY CHOOSE ONE OF THE FOLLOWING DINNER SELECTIONS.
THEN FROM THAT DINNER SELECTION, HAVE EACH PERSON
CHOOSE WHICH DINNER ENTREE THEY WOULD LIKE.

SELECTION #( - SURF OR TURF

FILET MEDALLION WITH PORT WINE MUSHROOM SAUCE
OR YOUR CHOICE OF SALMON
BAKED STUFFED SALMON WITH A MIXTURE OF CHEESE, SUN-DRIED TOMATO & SPINACH.
OR
GRILLED SALMON WITH A TERIYAKI GLAZE.

SELECTION #2 - THE STUFFERS

CHICKEN BREAST OR PORK CHOP
STUFFED WITH AN HERB BREAD STUFFING AND SERVED WITH
A PORTABELLO WINE SAUCE

SELECTION #3 - SEAFOOD FARE
GRILLED SHRIMP OR SCALLOPS
WITH A LEMON BEURRE BLANC SAUCE AND A CRAB STUFFED PORTABELLO
MUSHROOM WITH A BALSAMIC VINEGAR GLACE

ALL ENTREES ARE SERVED WITH RICE AND SEASONAL VEGETABLES

ENJO!



