
 
 

 
Chef Lee – In Your Home 
Featured Menu 2023 
 
All items available for either on-site or in-home chef service, delivery, or 
carry-out unless otherwise noted. Additional charges for staffed services and 
delivery. Contact us for custom menu creations and pricing! 

 
 
Appetizers and Openers  
 
 
Charcuterie  

The Classic - Chef's selection of fine meats and cheeses, 
accoutrements, grilled naan  $     12.50  

The Hoosier - Smoked trout dip, corn relish, cheese, crackers  $     13.95  

The Mediterranean - Cheese & meat selection, pickled 
vegetables, olives, accoutrements, grilled focaccia  $     13.75  

The Mini - Individual crudité arrangement and dill cream 
presented in a cup  $       5.95  

  
  

 
 
 
  



Hors D’oeuvres   

stationed or passed (add'l fee for passed service)  

  

The King's Ransom - Shaved tenderloin, creamy pumpkin 
spread, carrot ribbons, pickled red onion, baguette  $       5.95  

Shrimp & Cucumber Bites - served on mini-skewers  $       4.00  

Vegetarian Delight - mascarpone, pickled carrot ribbons, 
apricots, shallots, basil, cardamom  $       5.25  

Lamb & Rice Meatball Shooters - served with blueberry sauce  $       5.75  

The Caprese - fresh mozzarella, tomato, kale parsley pesto  $       3.50  

Mini Meatball Bites - meatball, basil leaf, pasta bowtie  $       3.50  

Flaked Salmon Bites - Roasted salmon, jalapeño-cilantro drizzle, 
crispy cracker   $       4.95  

Chef's Featured Flatbread - Pistachio butter, heirloom tomato, 
fresh goat cheese, basil, white pepper  $       4.50  

Crab Cake - served with remoulade, lemon wedges (unavailable 
for drop-off or pick-up)  $       7.25  

Bruschetta - Mascarpone, goat cheese, fresh tomatoes, basil, 
garlic, toasted bread  $       4.50  



Shrimp Ceviche - shrimp, red onion, carrot, cilantro, crispy rice 
paper  $       6.50  

Beef Crostini Bites - tenderloin herb cream and pickled red 
onion slices  $       5.25  

Shrimp Cocktail Cups - served with Chef's cocktail sauce, 
lemon wedge  $       6.25  

  

Stations   
  

Slider Station - Chef station with selection of roasted chicken or 
smoked pork, including 2 sauce options and fresh slaw to top 
(onsite service only)  $ 11.95  

Mashed Potato Station - includes toppings of shredded cheese, 
sour cream, crumbled bacon, chives  $   7.25  

Mac & Cheese Station - includes toppings of bacon, cornbread 
crumbles, caramelized onions  $   5.95  

 
 
 
 
 
  



Dips and Spreads 

  

Classic Hummus - served with naan  $       3.00  

Olive Garlic Pate - served with naan  $       3.75  

Smoked Trout Dip - served with crackers  $       4.50  

Salmon Spread - served with baguette rounds  $       4.75  

White Bean Dip - served with tortilla chips  $       3.50  

Pico de Gallo - served with tortilla chips  $       3.50  

 
 
 
Soups and Salads  

  

Crab Bisque - served with toasted herb focaccia (unavailable for 
drop-off or pick-up)  $     11.25  

Beef Chili - served with toppings on side including cheese, sour 
cream, green onions  $       7.50  

Deconstructed Chicken Soup – Layered roasted chicken, 
celery, carrots, peppers, wine herb broth  $       7.25  

Kale, White Bean, Potato Soup - served with baguette round  $       6.50  

Tomato Soup - creamy and rich   $       5.50  

Pozole - Hominy, garbanzo beans, corn, chorizo, cilantro  $       7.25  



  

Steak Tartar and Citrus Salad - Arugula, garlic, cilantro, walnuts, 
radishes, oranges, citrus basil vinaigrette (unavailable for drop-off 
or pick-up)  $     12.50  

Strawberry Fields - mixed greens, shaved veggies, Parmesan, 
berries, berry vinaigrette    $       7.95  

Fall salad - fresh greens, shaved seasonal vegetables, choice of 
berry vinaigrette or creamy dill   $       6.75  

Middle Eastern Salad - diced tomato, cucumber, green pepper, 
onion, parsley, lemon dressing  $       6.00  

  

Tuna Salad, Chicken Salad, or Egg Salad - served with bread or 
crackers  $       4.50  

 
 

  

 
 
 
 
 
 
 
 
  



ENTREES 

  

  

Featured Entrees   
 Includes choice of two sides for your party; add'l sides may be added 
separately $4.25/p  

  

Surf & Turf – 8 oz Ribeye & Crab Cakes – served with remoulade 
(onsite services only)  $  45.95  

Reverse Seared Tenderloin - served with horseradish Sauce  $  26.95  

Filet Mignon - 6 oz (onsite services only)  $  36.00  

Beef Wellington   $  28.95  

Lamb BBQ Meatloaf   $  19.50  

Grilled Lamb Chops   $  22.50  

Smoked Bison Brisket  $  26.50  

Venison Tenderloin - served with blueberry sauce  $  19.95  

Asian Pork Medallions  $  19.50  

Honey-Glazed Ham  $  19.50  



Dragon Eggs - scotched egg wrapped in sausage and prosciutto, 
served with maple fire sauce  $  14.75  

Smoked Turkey Breast - served with cranberry sauce  $  18.50  

Rosemary Chicken Breast  $  14.50  

Fried Chicken Breast   $  18.50  

Roasted Herb Salmon  $  19.95  

Featured Sides - Classic mashed potatoes, honey-thyme sweet potatoes, green beans 
w/caramelized onions, jalapeno cornbread, 3-cheese polenta, mushroom rice pilaf, side salad, 
Asian-style slaw, white Cheddar mac & cheese, roasted Brussels sprouts 

Pasta & Rice Dishes  

Shrimp & Kale Pesto Linguine - served with focaccia   $  18.95  

Baked 3 Cheese Ziti - served with focaccia  $  15.50  

Tofu & Mushroom Curry - on basmati rice  $  11.95  

Classic Spaghetti & Meatballs - served with focaccia  $  15.50  

The Mardi Gras Bowl - edamame rice ball, grilled shrimp, andouille 
sausage, pulled pork corn muffin, tomato basil bisque  $  23.95  

 



DESSERTS  

  

The Lionel Ritchie – layered white and dark chocolate truffle, fresh fruit, 
caramel drizzle  $    9.25  

The Lindsey Buckingham – upside down apple cake, fresh whipped 
cream, caramel  $    8.25  

Blueberry Tea Cake - fresh berries and cream to garnish  $    6.95  

Peach Cobbler   $    7.25  

Chocolate Layer Cake  $    7.25  

Fresh Fruit Tray or Bowl  $    4.25  

Cake Pops - decorated to order  $    3.00  

Cupcakes - decorated to order  $    3.75  

Strawberry Cheesecake Bites  $    3.25  

Sea Salt Chocolate Chunk Brownies  $    3.50  

Mini Pumpkin Pie Parfaits  $    4.00  

  
 
 
   

  

  



BEVERAGES 

  
 
 
Coffee, soda, iced tea, or lemonade  $    2.25  

Beverage station including iced tea, lemonade, water  $    2.95  

  

Bartending Services available - prices vary   
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
  



CATERING PACKAGES 

 
The Sandwich Bar   $  15.95  

Shaved Roasted Beef and Turkey  
Grilled Herb Portabella Mushrooms   
Assorted sliced cheeses  
Mixed greens, Tomato, Onion slices  
Condiments  
Buns  
Assorted Chips  

  
The BBQ Meal  $  19.50  

Select 2: BBQ pork, chicken, portabella mushroom, grilled meatloaf   
Buns  
Macaroni and cheese  
Baked beans  
Cole Slaw  
 

 
The Taco Party  $  18.95  

Soft corn and flour tortillas  
Choice of 2: ground beef, carnitas, pulled chicken, black beans  
Queso fresco  
Pico de Gallo   
Street corn casserole  
 

 
The Tailgate   $  21.50  

BBQ Pork w/buns  
Chicken Wings - hot or sweet  
Condiments  
Potato Salad  
Chips  

 



 
BREAKFAST & BRUNCH 
   
The Big Brunch  $  26.75  

Assorted bagels, muffins, and coffee cake 

Fresh fruit salad or tray 

Waffles & Syrup  
Mini vegetable frittatas  

Breakfast potatoes 

Ham, sausage, and bacon 

Coffee and Orange Juice  

  
 
The Continental  $  18.95  

Chef's Selection of locally baked fresh Pastries, Muffins and Croissants  

Assorted Fresh Bagels with plain, strawberry and onion & chive cream cheese  

Add Lox, Capers and Red Onion — additional $4.25/p 

Fresh Fruit Display  

Strawberry and Vanilla Greek Yogurt with fresh berries and granola  

Coffee and Orange Juice  

  
  
The Light & Easy  $  11.50  

Assorted bagels, muffins, and coffee cake 

Yogurt with granola 

Fresh fruit tray  
Juice, lemonade, coffee 

 


