Beef
Bacon wrapped beef tenderloin with herb stuffing
Beef atop sautéed spinach with blue cheese leek cream
Beef bourguignon
Beef stroganoff
Beef tenderloin au poirve
Beef tenderloin Diane
Beef tenderloin with warm horseradish sauce
Braised beef shortribs
Beef tenderloin with madeira mushroom sauce
Grilled flank steak with chutney bourbon glaze
Grilled flank steak with tequila marinade and cherry tomato relish
Individual beef pot pies
Korean skirt steak
Lobster stuffed beef tenderloin with béarnaise
Olive stuffed flank steak with cherry tomato confit
Prime rib with au jus
Rioja braised beef cheeks
Sesame teriyaki flank steak
Tequila marinated skirt steak with chimichurri

Chicken
Almond crusted chicken with white grape sauce
Carla’s cashew chicken
Chicken with brie, almonds and apricots
Chicken Charon
Chicken cordon blue
Chicken Diane
Chicken and dumplings
Chicken francaise
Chicken with ham and cheese and tomato wine cream sauce
Chicken marsala
Chicken with mustard mascarpone sauce
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Chicken with prosciutto, asparagus and fresh mozzarella
Cornmeal crusted chicken with creole mustard dip
Free range chicken with pan gravy or cherry onion relish
Grilled chicken breast with assorted salsas and sauces
Grilled chicken breast cacciatore
Grilled chicken kabobs with red pepper and lemon
Lemon chicken
Middle Eastern chicken with tomato, onion and cashew sauce
Parmesan crusted chicken with slow roast cherry tomato relish
Slice spinach and mushroom stuffed chicken breast Greenbriar

Lamb

  

Grilled baby lamb chops with vinegar sauce or jalapeno mint jelly
Greek baby lamb chops with mint sauce
Lamb shanks with cabernet sauce
Leg of lamb with spinach and chevre stuffing
Leg of lamb with salsa verde

Pork
Bacon wrapped pork tenderloin with currant wine sauce
Chile rubbed pork tenderloin with apricot glaze
Pork Francaise
Pork marsala
Pork tenderloin with dried fruits and prosciutto with port wine sauce
Roast pork with kumquat jalapeno marmalade
Walnut and spinach stuffed pork tenderloin
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Veal
Grilled marinated veal chops with prosciutto and fontina
Ossobucco
Veal marsala
Veal piccata
Veal roulade with greek filing
Veal scallopini with madeira and porcini mushrooms

Fish
Almond crusted salmon with lemon and leek cream
Basil shrimp sauté
Caesar roasted stripped bass
Cod in rice paper with shitake and oyster mushroom sauce
Crab or lobster macaroni and cheese
Crabmeat stuffed giant shrimp
Flounder francaise
Grilled fish kabobs ( salmon, halibut and swordfish)
Grilled salmon with peach barbeque sauce
Lobster pot pies
Lobster thermidor
Poached salmon with dill sauce
Roasted Meditteranean red snapper
Salmon roulade with Kalamata olives and orange relish
Sea bass with parmesan crust and tomatoes, capers and olives
Shrimp creole
Spice crusted salmon with lime orange salsa
Swordfish with tomatoes, onions and capers
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