= lable Five

PERSONAL CHEF SERVICE

Family Style Dinner Selections for Summer 2010

Taco Nught
Mixed Greens with Blistered Tomatoes, Queso Fresco and Tequila Lime Dressing
Fresh Gulf Mahi Tacos with Avocado Salsa & Cumin-Lime Aioli
Slow Cooked Black Beans with Cilantro
Chicken Tomato Rice with Charred Salsa Verde
Tres Leche Cake with Chocolate Ganache

Coastal Southern
Chopped Romaine with Buttermilk Herb Dressing, Boiled Egg, Oven Dried Tomatoes,
Toasted Pecans & Crispy Bacon
Gulf Coast Shrimp Boil with Andouille, Corn & Potatoes, Sriracha Cocktail Sauce
Cast Iron Skillet Jalapeno Onion Cornbread
Key Lime Pie

Fresh off the Docks
Arugula Panzanella with Roasted Peppers, Marinated Zucchini, Lemon, Olive Oil & Shaved

Pecorino Romano
Seared Filets of Gulf Fish*with Preserved Lemon Butter & Fresh Herbs
Fresh Cream Corn with Green Onion & Roasted Peppers
Buttermilk New Potato Mash with Chives
The Best Banana Pudding

If By Land
Mixed Greens with Roast Asparagus, Crispy Bacon, Goat Cheese & Grilled Red Onion Dressing
Pan Seared Mojo Marinated Skirt Steak with Chimichurri
Parmesan Potato Gratin
Sauteed Spinach with Garlic
Chocolate Almond Truffle Tart with Fresh Raspberries

Please contact us for pricing info. Thank you.
# certain spectes of fioh tn the Gulf are banned from fishing certain times of the year



