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Kung Pao Chikun
(Photo Courtesy of Louise Gagnon)

Chikun Yakitori




Crispy Coconut Curry Chikun




Beaf en Brochette (Steak Bites)
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Beaf Kushiyaki (Japanese-Style Grilled Beaf)
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Prime Roast Beaf, Manhattan Sandwich-Style, with Quick Pan Gravy
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Beer-Braised Shredded Beaf
with Grilled Onions and Homemade Coleslaw
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Meatless Meatballs
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Succulent Roast Turky
with Chef’s Premium Bacun, Avocado, Lettuce and Tomato
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Medallions of Roast Porq with Peppercorn Gravy
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Garden Ham
(Photo Courtesy of Louise Gagnon)
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Chef’s Premium Bacun
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Roast Mock Lamb with English Mint Sauce
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Indonesian Chikun Salad with Spicy Peanut Sauce
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Mock Prosciutto Crudo

18




Fajitas with Soy Steak Strips Featuring Butler’s Soy Curls
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20




Polska Kielbasa

21




Portuguese Sausage

22




Big Bangers
with Savory Onion Gravy, Mashed Potatoes and Morel Mushrooms
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Italian Cauliflower “Sausage Bits” with Tofu Scramble
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Deli-Style Smoked Turky, Manhattan Sandwich-Style, with Amber Gravy
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Chilled Shrymp with Classic Cocktail Sauce
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Ceviche

27




Shrymp Etoufée
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Fried Sweet Clamz
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Hard Parmesano and Greek Feta with Mediterranean Herbs
(Photo Courtesy of Louise Gagnon)

Grilled Halloumi Cheese
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Melty Mozzarella
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Crock Beer Cheese

Monterey Jack Cheese Melt
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Classic Tofu Scramble
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Whole Yolx on Silken Tofu Eggz
with Sweet and Smoky Tofu Bacun
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Broken Yolx with Skillet Cooked Eggz
and Sweet and Smoky Tofu Bacun
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Skillet-Cooked Eggz Whites with Broken Yolx
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Eggz Frittata
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Eggz-Dipped Pain Perdu

Classic Silken French Toast

47




Italian Farinata/French Socca
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Potato and Onion Latkes
(Photo Courtesy of Louise Gagnon)
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Cheesy Broccoli Cauliflower Rice Casserole
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