Keitha Fisher, Your Personal Chef

‘for people with more taste than time’

November 2007 Menu

Soup

Pumpkin-Leek

Creamy Tomato Balsamic
Creamy Potato Fennel
Hearty Minestrone
Curried Lentil*

Poultry

Chicken with Roasted Pepper and
Artichoke Sauce

e Orzo with Chicken and Sage

e Jerk Chicken**

e Turkey and Mushroom Pot Pie

e Chicken Enchiladas*

e Baked Greek Chicken with Olive
Oil, Lemon and Oregano

e Chicken and White Bean Chili*

e Curried Chicken with Apples and
Mango Chutney*

e Chicken with Roasted Olives,
Lemons and Capers

e Chicken Tetrazzini

e Chicken with Black Pepper Maple
Sauce

e Chicken and Broccoli Stir-fry*

Beef

e Penne with Beef and Blue Cheese
Sauce

e Beef Tenderloin with Garlic and Brandy

e Beef and Green Pepper Stir-fry*

e North African Spiced Beef Stew with
Carrots and Mint*

e Salsa and Cheddar Meatloaf*

e Shitake Beef Stroganoff

e Pasta with Beef and Red Peppers

e Chipotle and Sweet Potato Shepherdd s
Pie*

¢ Homestyle Pot Roast

e Fragrant Beef Curry*

Pork
e Pork Tenderloin with Blueberry-Thyme
Sauce

Fusilli with Italian Sausage, Tomatoes
and White Beans

Pork Chops with Sautéed Red Cabbage
Pork Braised in Dark Soy Sauce

Pork Medallions with Chili Maple
Sauce*

Pork Loin with White Wine Mustard
Sauce

Pork Wrapped in Sage and Prosciutto

Vegetarian

e Rigatoni with Roasted Butternut
Squash & Tomatoes

Pasta with Eggplant and Peppers
Black Bean Chili*

Eggplant, Tomato and Fontina
Pizza

Spicy Chickpea and Spinach Curry*
Wild Mushroom Lasagna

Teriyaki Tofu Stir-fry

Fish

(Certain fish may not be available on chef
day; a substitute may be used instead)

Fettuccini with Salmon and Asparagus
Halibut with Olives and Oregano

Pan Glazed Tuna with Citrus and Soy
Honey-Lime Salmon

Rice Stick Noodle Salad with
Vietnamese Shrimp*~

Bass in Artichoke and Tomato Broth
Herb Roasted Salmon

* & ** denote spicy dishes
~ is a fresh serve dish
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