
 
 

 
 
 

Meal Plan: Dinners 
 

Weeks of May 12th & 19th  
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Meal Options: Dinner 
 
Ethnic 
 
Hunan Star Anise Braised Chicken & Mushroom Stew 
Steamed Sesame Rice Rice 
Pickled Daikon Radish 
 
Tamales Rajas (Jalapeño & Cheese) 
Chipotle Stewed Black Beans 
Warm Cactus & Spring Onion Salad 
 
Korean Braised Short Ribs 
Sticky Short Grain Rice 
Spicy homemade Kim Chi 
 
 
Seafood & Fish 
 
Banana Leaf Wrapped River Trout 
Almond & Sundried Tomato Couscous 
Grilled Red Onions 
 
Blackened Catfish 
Stewed Collard Greens 
Red Beans & Rice 
 
Orange Glazed Sockeye Salmon 
Braised Fennel & Ginger 
Taragon & Mustard Roasted New Potatoes 
 
Salad/Soup Meals 
 
Creamy Asparagus Soup 
Cured Salmon & Shitake Spring Rolls 
 
Bacon-Corn-Poblano Salad 
Spicy Chicken & Lime Soup 
 
Miso Grilled Tuna & Pineapple Salad 
Apple-Fennel Salad 
 
 



 
 
Classics 
 
Braised Lamb Shank 
Truffle Polenta 
Rustic Tomato Broth 
 
Herb Roasted Quail 
Roasted Fingerling potatoes 
Steamed Green Beans 
 
Bacon Stuffed Meatloaf 
Aged Cheddar Mashed Potatoes 
Creamed Spinach 
 
Ala Carte Add-ons 
 
Chipotle Stewed Black Beans 
 
Aged Cheddar Mashed Potatoes 
 
Almond & Sundried Tomato Couscous 
 
Cured Salmon & Shitake Sping Rolls 
 
Kahlúa Coconut Pie      $25 
 
One Dozen Chocolate Chip Cookies    $18 
 
$17 per meal/Order 6 or more of one meal $14 per meal 
 
Add-ons: $5 per item (unless otherwise noted) 
 
 
 


