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1. Fresh Mushroom & Barley Soup 
Pearl barley, mushrooms, carrots, red bell 
peppers, garlic, red onion, chicken stock, 
fresh dill weed, dry sherry and lemon juice 
garnish.

2. Red Bean Soup 
Red beans, onions, garlic, sherry, vegetable 
stock. Garnished with pumpkin seed cream 
and chopped tomatoes. Calories 103 Fat 3g 
Protein 3g Carbohydrates 19g

3. New Potato Salad  
Roasted new potatoes, celery, red onion, 
red bell pepper, green bell pepper, hard-
boiled eggs, Italian salad dressing, organic 
mayonaise, fresh parsley.

4. Red Quinoa, Apples, Coconut, 
Peas, Ginger Salad  
Red quinoa, chopped almonds, olive oil, red 
onion, fresh ginger, beet-carrot juice, peas, 
diced apple, unsweetened coconut for a 
hetfy boost of vitamin C.  

5. Tamari Apricot Glazed Hot 
Wings   
Tamari, apricot jam, cider vinegar, dry white 
wine, hot pepper sauce, garlic, chicken 
wings.

6. Mahogany Chicken Wings 
Hoisin sauce, tamari, honey, Chinese plum 
sauce, dry sherry, cider vinegar, garlic, 
chicken wings.

7. Warm Bleu Cheese, Garlic & 
Bacon Dip 
Bacon, garlic, cream cheese, half & half, bleu 
cheese, fresh chives.

8. Carmelized Onion, Bacon & 
Beer Dip 
 Onions, bacon, beer, Gruyere cheese, 
organic mayonnaise, beer mustard, sour 
cream, fresh thyme leaves.

9. Roasted Garlic & Feta Dip 
French goat feta, sour cream, yogurt, 
roasted garlic, salt, cracked black pepper, 
chopped spinach, lemon zest.

10. Maryland Style Crab Cakes 
A favorite of the Kennedy-Shriver family 
prepared with Special or backfin crab meat 
(Maryland Blue Crab preferred), seasoned 
Pankow breadcrumbs, egg, organic mayon-
naise, Worchestershire Sauce, dry mustard, 
salt, pepper, Old Bay Seasoning, butter.

11.  Baked Penne Pasta 
Baby spinach, artichokes, ricotta cheese, 
parmesan cheese, baked in a fresh tomato 
sauce, and topped with a herb breadcrumb 
crust. Calories 300 Fat 5g Protein 16g Car-
bohydrates 67g

12. Spicy Pork Tostada 
Chili and cumin rubbed pork tenderloin 
between baked tortillas and cabbage slaw, 
drizzled with chile cream. Calories 190 Fat 
4.5g Protein 18g Carbohydrates 19g

13. Stamppot 
The quintessential Dutch ‘smash pot’ 
meal comprised of spicy chicken sausage, 
mashed red potatoes and turnips prepared 
with butter, organic cream, and roasted 
garlic. Tossed with steamed kale, carrot 
shavings, salt and cracked black pepper. Eet 
smakelijk!
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