
Roasted Leg of Lamb with Red Pepper 
Crust, Roasted Garlic-Rosemary Jus

Navarin of Spring Lamb with Chantenay 
Carrots, English Peas and Leeks

Grilled Rack of Colorado Lamb with 
Roasted Garlic Jus, Turnip Gratin and 

Braised Mustard Green

Filet of Halibut with Thyme and 
Orange Essence and Citrus  

Beurre Blanc

Roasted Cod Filet over White Bean-
Tomato Fricassee with Basil, Green 
Olive Tapenade, Plantains and Latin 

Sour Orange Slaw

Red Snapper Filet with Curried Shrimp 
Escabeche, Coconut Rice and  

Papaya-Star Anise Sauce

Paella Valencia with Shellfish, 
Chicken and Chorizo served with 

Saffron Rice

Marinated, Grilled Giant Shrimp with 
Saffron Rice, Baby Peas, Marinated 

Mussels and Squid

Slow-Roasted Salmon Filet with 
Braised Salsify, Basil and Cherry 

Tomato Vinaigrette 

Grilled Salmon over Celery Root 
and Potato Puree with Red Wine 
Vinaigrette and Crab-Herb Salad

Grilled Filet of Beef over Braised 
Short Ribs with Mustard Jus, Roasted 

Winter Vegetables and  
Fingerling Potatoes

Herb-Crusted Beef Tenderloin with 
Horseradish Cream, Wild Mushroom 

Bordelaise and Green  
Peppercorn Sauce

Grilled, Sliced Skirt Steak with 
Chimichurri Sauce, Green Olive 
& Roasted Red Pepper Tapenade, 

Rosemary Roasted Fingerling Potatoes 
and Grilled Vegetable Skewers

Stuffed Loin of Veal with Artichokes, 
Herbs and Madiera-Mushroom Sauce

Grilled Pork Tenderloin with Maple-
Rum Glaze, Mushroom Risotto and 

Braised Baby Kale

Slow-Roasted Chicken Breast with 
Layered Potato “Florentine” Lasagna, 

Balsamic Glazed Baby Onion and  
Bacon Gratin

Grilled Chicken with Lime and  
Achiote Marinade
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