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Symbols indicate where recipes can be found:
& We got the recipe on the Web. Click on the name to find the recipe.

A The recipe is in the Cookbook (Volume 3).

If you have suggestions, or things we should add to any of these volumes, please email
them to us here.
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PEAN'S SerutArs NDINNER

REAN'S ScrmeArs PDINNER
200

2001 \

Minecd Chicken & Vesgics in Lettuce Cups
Cantomcse Roast Duck
Goilted Kvean Beef
Mo Shos Pook & Veggics
Shoimp Cuny

Caskew Bcesli

Spiey Baaised Egglant
WMixed Nosdles
Cold Aspaoagus
Cucumber Salad

Penl Balls
Tukey Dumplings Riee

Chicken Wings

Almond Jells with Lychees, Pincapple and Mandarin
Chincse Hard Boiled Esgs

Dranges
Wuonan Candicd Peeans Fontune Conkics
Basiscd Black Muskosoms Almond Eokies
Shaimp Chips Dean's Seholars Snickers Cake
Sucet Red Bean Paste Dumplings Gonkics and Cronpe tes Crewe

Mangs lec Cream
Savkeny lec Cream




FALL AND SPRING THEMES

SPRING FALL
1994 Cajun Italian
1995 Middle Eastern Chinese
1996 Italian Southwestern
1997 Cajun Chinese
1998 Ttalian Southwestern
1999 Mediterranean Chinese
2000 Caribbean Indian
2001 Ttalian Provencal
2002 Southwestern Mediterranean
2003 Hungarian Mexican
2004 Polynesian Thai
2005 Italian Southwestern
2006 Indian Mexican
2007 International meets Texas Mexican/Southwestern
2008 Return of Picasso Mexican/Southwestern
2009 Picasso returns again Mexican/Southwestern
2010 | Southwestern with BBQ fountain Mexican/Southwestern
2011 Chinese Mexican/Southwestern
2012 Mediterranean Mexican/Southwestern
2013 Pan Asian Mexican/Southwestern
2014 Japanese Mexican/Southwestern
2015 Mediterranean Mexican/Southwestern
2016 Cajun Mexican/Southwestern
2017 South American Mexican/Southwestern
2018 Interior Mexican Mexican/Southwestern
2019 Indian Mexican/Southwestern
2022 Thai Mexican/Southwestern




The 1990’s

SENIOR DINNER
MAY 7, 1994
CAJUN

Chicken Pontalba
Spinach Madeleine

=S

ArTicHoke Casserole @
Apple and Cheese Casserole @
Red Beans and Rice

Chocolate Chip Bread
Corn Bread

Snickers Cake
Cookies and Cream lce Cream




FRESHMAN DINNER
FALL, 1994
ITALIAN

Brie
Camembert

a/wﬁ/PaA’w: (Toma/weé, moma/weﬁx, Oﬁveo,
&P, exppewm, Jtalian P eppets

CBWM/VL with Pesto Swwce, Aretichokes and Salimon

Jtalian Sa/lwwge with yexppm and Onions A&

$ZOCCO& WW@ (%(LCAWL

%coccc/m

Snichers Cale &

Vanille Jce Cream
Coolies and Cream Jce Cream @

Straswberries



http://www.food.com/recipe/vegetable-lasagna-with-a-thick-bechamel-sauce-251309

rgen(or @(mﬂ'
1995°
‘74 (/vkbblc S astern Feast

Mesea
(74\%-(:&0’& F@A’Ab (age(wsnon)
Hummus LS—TAk(n( ((]4\-Al’(c) i
Tal’ou’i ggclwsnon 2And /.57\'&») i
d’if&\ g\-eab
L]4r\‘(€ofs, ‘I55 and g)a\fes
Ovanjas and 9\'&\1}65
d’(sfnc&(os

Main Course
Sy Kabsk (Tuurkey)
JCALSA == C&ic’zen n,(fk R&ce ((]4\-o\l’ 9\4”: rE)!-‘M-es) i

O‘le»:ck g{ Zz_Ayf - 9‘-““ geans in O’ive O-’ wcbanon) a
(@o’mabes (9\-eece)
Rice d’i’af M’ifk Pine Nues  a

@‘Sm
(en(c’wvs Cal‘g (UF9(74) i
Coo"‘“ and C"M\w« (qce Crcam (u/‘9(74) A

(1/97‘9.’:’@‘»‘» 9@7\-(», 9‘-“&, dgelw\won)




FRESHMAN DINNER
19005

Hunan Candied Pecans &
Spicy Cold Chicken &
Pearl Balls &
Moo Shoo Porg
Home Style Beef a
Cantonese Rodst Pork  a

Steamed Broccoli
Marinated Asparagus
Steamed Rice
Fried Rice
Noodles
Fortune CooRies
CooRies and Cream Ice Cream &
Svickers Cake a




Senior Dinner

May 4., 996
Antipasti
Insalata di Ellﬂghl t Em'magljlﬂ Mashroom and Cheese Salad 4
Insalata di Elu[ﬂh t Q\ltttt Broceoli and Raisin Salad a
Insalata di Salami ¢ Fusilli Salami Pasta Salad a
Insalata di le(fhlm t Qﬁlﬁﬂﬁ Zucchini and Artichoke Salad A
Insalata di Pomodori ¢ Mﬂrtﬂﬂdlﬂ T omatoes, Mortadella and Olives
Prosciulto con Frutla Prosciutto and F ruit
qaﬂﬂnﬂtﬂ Fggplant Salad a
Opstriche Hffllmi[ﬂtﬂ Smoked Oys'[efs
Foccacia Herbed Bread
Primi
]Daﬁﬂﬁnﬂ con Verdure Vegetable [Lasagne &
Farfalle con 1aci ¢ Qﬂlﬁﬂﬁ Pasta with Artichokes and Walnuts
Blmttﬂ on Flmghl ¢ Pigelli Risotto with M ushrooms and Peas a
Stcondi
Petti di Pollo al Mﬂfﬁﬂlﬁ Chicken Marsala A
Salsicce ltalian Sausages
pﬂ[]ﬁ[hl Stufate Stewed Sweet Peppers
Dakci
Fichi al qufﬂlﬂtﬂ Stuffed Figs in Chocolate A
:Blﬁfﬂttl [talian Cookies

Qokies and Ceam Iee Cream &
Shnickers Cake &


http://www.food.com/recipe/vegetable-lasagna-with-a-thick-bechamel-sauce-251309

Jreshtnars ‘Dirkfizr

FErEH

Furkey “Tlnerid Fartrs A

f{i@m%yill@ {Fuacatiole a
Fortrilla Chips
Fotmatro Salsa

Lapaya ?@r@iac@s Witk fapaya Relish, a
Chicketi “Jltmeridrade  a
Cold Beef witrh Chipotrle Mayoritaise
Sour Creatn f’(hle@ . tichiladas

ﬁ)ii@"ll é"g}jéﬂ ﬁajas A
Corf afid ﬁ)lac@@'aﬁ $alad a
$weety Cififiatiors Rice A
Corts $alsa Pread

Sriickers Cake, A

{‘i@@l@gs arid Creatn Jee Creatn a
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FRESHMAN DINNER
FALL, 1997

Lot

"™

|

PORK STUFFED MUSHROOMS A
ALMOND LEMON CHICKEN A
PERING DUCK a
NOODLES W1TH VEGETABLES AND ROAST PORK

spe. NOODLES WITH VEGETABLES
spe. SPINACH AND BLACK MUSHROOMS 4
soe. CASHEW BROCCOL! A
sme. MARINATED ASPARAGUS 4
soe. STEAMED RICE

CUSTARD TARTS
FORTUNE COOKIES
SNICKERS CAKE a

COOKIES AND CREAM ICECREAM a

T ey S e (O A RO
—— — T — " —

o
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Tan b L

Hoviony Eumma
|9

Ca jun 3rried O urkey
Honey PBaked Ham

Ambrosia Fruit Salad A
Broccoli Salad &
Risotto withMushrooms and Peas a

(5reen Bean Casserole a
Cranberry Sauce

County qine (Bread
Challa a

Pumpkin PBread
Corn (PBread

Shnickers Cake a
Cookies and Cream “ce Cream a

T M M

LR



SENIOR DINNER
MAY 9, 1998

@wponwta 5\
gwm@ewbbt (Aﬁfoi/mp )
Fettine o Naiale Nazinate ( mazinated potxﬁ slices ) a
Feta
Olioes
INlovtadella
Salami
Pomodorini ( o@ewy tomatoes )
%ng/{;i IMlarzinati ( ‘mazinated mushrooms )

778 )
Jocaccia

Sabsicce e P epetoni ( Jtalian sausage and peppers ) a
R ollatini o Pollo con Nazsalae Fu wng@t ( chicken olls in marsala mushroom sauce ) a
oeaoagme con Verdura ( veg&taﬁfe ﬁmagna ) @
Pasta pumavera
aépamg/i alla &P aumigiana ( aspatagus paumesan )
Nlelanzane alta P armigiana ( eggpﬁwvt Pabmeéa/n) i

Pane @’aq&o (gafuﬁcobiof)w)

c%zaAmAu
Snickets Cafe M

Coolties and Cream Jee Cream A


https://www.geniuskitchen.com/recipe/vegetable-lasagna-with-a-thick-bechamel-sauce-251309
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Fresbman Pirifer
Septetmber 19, 1998

Scallop Ceviche Yerde A
Chorize Hears Bip A
Fomatrille Pvacamols A
Moglors arid Lroscuitstro it %@ng Lime Cream &
Llairitraity, %@'ZZ@W arid Plue Corrs L hips
Fomatre &alsa
Assortred Fruity

%

%Zac@aéaf&:—@@%y Cheese £ richiladas Witrh Moarige &alsa A
$liced §irloirt Witrh Chiretrle Mageritiaise
Falmort Witrh c{rgical ﬁlae@iefaﬁ &alsa arid Locoriyty Lurry Creamm A

%

Moatrtr’s Jalgperio Loleslaw
&rilletr §trgle Lortrabelle Moushrootns

&Wegy’ Cirrfamers Rice @&

Gttickers Cake A
Cookies arid Lream Joz Gream i
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Holiday Dinner
December 5, 1008

Ratatouille a
Green Bean Casserole a
Spinach and Artichoke Casserole a
Mashed Potatoes

Ggravy

Roast Pork
Roast Chicken

Ambrosia Fruit Salad a
Snickers Cake a
Cookies and Crveam Ice Cream a

Fudge




MUSICALE
APRIL 11, 1999

Chips and $alse ﬂ

Honeypafked Ham
dmofled Turkey Breast

0 Broceoli §alad a
\. Y ! Curried Rice Jalad a

Capponata a
érean Beans

Bultergcoleh Pecan Bread
Whole Wheal Bregd
Croiggand$

érapeg and Oranges
dnickers Cake a
Coofics and Cream Tce Cream &




SENIOR DINNER
MAY 10, 1999
CRUISING THE MEDITERRANEAN

‘Mezza (Appetizers)
‘Delmas — Olives - Cherry tomatoes
tHummus bi tafieeni  a- Tabouli

Riz Bi Sttarefi &
‘Ensaladilla de patatas y atun
Haricots verts avec noix
Clampignens et artichauts a la Grecque &
‘Pita bread

Tocaccia

‘Baklava

Torta de Santiage

Snickers cake &
Cookies and cream ice cream &

LEBANON




NEYY DEANS SCHOLARS PDINNER
SEPTEMBER 77, 1999

PEARL BALLS A
KRUNANR CANDIED PECANS &
YIETRAMESE SPRING ROLLS WITH PEANUT SAUCE
Q)
MOO SHOO PORK &

SPICY COLD CHICKEN X LETTUCE LEAYES a
CANTONESE ROAST PORK A
GOLRDEN COIN BEEF WITH SNOWPEAS a
Q)

BRAISED BLACK MUSHROOMS a

CASHEY BROCCOL @
EGGPLANT IN CHILE GARLIC SAUCE A
SPICY COLD YEGETABLES X LETTUCE LEAYES @
Q)

MIXED NOODLES WITH ARD WITHROUT SHRIMP
STEAMED RICE

Q)

PDATE-FILLED FRIED YWORTONS @

FORTUNE COOKRIES
Q)
DEAN'S SCROLARS' SNICKERS CAKE A
COORIES AND CREAM ICE CREAM &
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Thavis Sl <lly T
Shudy, Dty & 7999

Honeybaked Ham
Smoked Turkey Breast

Broccoli Rice Casserole a
Green Bean Casserole with Onion Rings

Apple and Cheese Casserole a

Waldorf Salad a
Cranberry Sauce

Croissants

Corn Bread
Butterscotch Pecan Bread

Bread Pudding a

Snickers Cake &
Cookies and Cream Ice Cream @&

NS\ YN\ N\.\\\“

[N O OO OO OO

-

Wild Rice with Almonds and Dried Cherries and Cranberries &

.

by I FF FF F&F ' F




The Early 2000’s

Muygicale

Cheeses
Spinac!\ Dlp
Orfichoke Dip
Salsa
Ckips
Duts

Honeyl?alcm’ Blaco
Seocked Turkey Preast

Brooooli Salav:] A
Loaded Couscous Salad
Slearned veggies

Ic\pple ant] Cleese Casserole a

Croissanfs

Bultarscolch Pecan Bread

Fruit
Snickers Ca‘ce A




senior binner
may 6, 2000

ecribbean

Curried Cashews
Deviled Eggs Stuffed with Ceab
Ceviche A
Coconut Toast @

Salad of Sa/Po'te, mZa/mjo, aoocabo, P apaya and

Grifted eek Chicken
L £ (DewnRen, Seeianip
Grifted Pottobelles with Tomato Ragouk
Sugar NGE Plantation Swuffed Pork Rofls,
ith Bluck Bean Sauce @

Caeiblbean Black Beans
Coconut Rice B

Pimeapple - Chipotte Sabic
NMango Salbia, da
Habanero Sauce

Snickets Cake @
Cruzan Bananas &
Rum Cake



https://www.tasteofhome.com/recipes/coconut-toast/
https://www.epicurious.com/recipes/food/views/coconut-rice-380588

‘%%Wn o@a'nner
,ge/afemler 9, 2000

’fvcj\wmm

y:nbom t’kw’«n a

b Qo (laml) &
Xevw» m«w’}ﬁr roac}eb " cocmut milk /‘ &
Ik ﬁw
" KQAL}A\‘ gkafk L@w«f yice) A

(MA%O I ce C‘ reammy

,Qnic,m‘s C A,“ a
c oo’des aond C reoam I ce O ream a



Thavi Stlrs <ty <Dine
Shurty, Doty 2. 2000

Honeybaked Ham
Smoked Turkey

Wild Rice with Almonds and Dried Cherries and Cranberries i
Broccoli Rice Casserole @
Green Bean Casserole with Onion Rings a
Apple and Cheese Casserole &

Zucchini and Artichoke Salad &
Mashed Potatoes

Cranberry Orange Relish &

Croissants
Corn Bread
Pumpkin Bread

Pumpkin Pie

Miniature PumpRin Pies and Pecan Tassies M
Cookies and Cream Ice Cream
Dean's Scholars Snickers Cake @



SENIOR DINNER
SPRING, 2001
ITALIAN

@wﬁg—mﬂ
/’FWV%VW Marinati Marinated Mwshroows
ero'wﬁ Marinati Marinated Atichoke Hearts
F arcite Olive gjrwffe% Olives
Mrrostiti qprperrm} Roasted Qpeggrr&
Mortadella Mortadella
Mozarella con Croscuitte Mozarella and Croscwitts
ngrvmﬂ’w a £ %gewwf Salad
Grissing Gread Sticks
Primi
Rotini Casta
Radiatorre con ?ng'y e Grie Pasta with Morels and Brie &
Ravieli a@eg@ gg'wwo'u i Salsa di Marinara §g'ww0?v Ravieli v Marinara Sawce
Secondi
Cetti de Colle ol Marsala Chicken Marsala i
Salsicee con prpr'w%e gwwx%e and, q?t?ptw a
Gamberetti con Zweching Grilled gﬁm}wvg with Ham and Zweching @&
Verdra Mista in Gratticola Grilled, \/ege{waeer
/-ng'wr(m'v Q'ufﬂ’ﬁ T wice Cooked Greans
Delei
Giscotti Jtakian Cookies

Cookies and, Creams Jov Cream i
Ceachr and Gervies Ice Cream
Suickers Cake

‘ﬁeb@zgzp il) éiscussi@x) adduces auﬂ)@pif@y uses x)@f ix)f@“@cf

but memory. ;z\
B .]S@m)zmel@ da \?ix)ci R




Freshman Dinner
ocptember 8, 2001
Provencal

Fromage de Chéve Mariné
Bhie
Salade Nicoige
Pan

Brochettes de Crevettes et Coquilles Saint:Jacques
Saucigses
Riz au Citron A
Poulet Provencal @

Marmelade de Pommes au Calvados
Gratin <D’ Antichauts
Salade de Pommes de Tennes
Ratatouille &
Haricots Vente a la Provencal A
Champignons au Gril

Créeme Glacée d'Orange
Cieme Glacte dOreo A
Gateau de Suickers A




G G G G (A G G G ¢
Thavi Shlls SHlily T
Shinly, Doty S 2007

Honeybaked Ham
Smoked Turkey Breast

Grilled Portobellos with Pepper Ragout and Feta i

Broccoli Rice Casserole @
Green Bean Casserole with Onion Rings &
Apple and Cheese Casserole &

Zucchini and Artichoke Salad &
Mashed Potatoes and Gravy

Cranberry Orange Relish &

Croissants
Corn Bread
Pumpkin and Cream Cheese Log

Noel Log
Miniature Cheese Cakes
Coconut Macaroons

Cookies and Cream Ice Cream
Pineapple Ice Cream

Snickers Cake @

LA A L) S G} CAY S} LAY &

0% 0% P P P P P o 9 9898
% 9% P P P P o 0 9598



Mugicale
Dpril 14, 2002

Guécimole M
Spinach atichoke Aip A
HMM«M
Chigs
Casbews and M & M’y

Cijin smobked turkey brearst
Smoted salpmor and credm beese
BBQ meatlalls

Broccoli salad i
Apple dnd ceere carerole
Califormia wild rice pilaf A

Fredd fruit

Marinated musbroomas

Three bedn salad

Croissdnts
Butterscotel pecan and bamarna rut breads
Banans 1t lread

Mk bagels

Spickers Coate
Blue Bll cootiier and cream ice credm
Clocolate covered alpmords



SENIOR DINNER
MAY 2002
SOUTHWESTERN

@%LPA
6ommtif€o %uacmuoge a
@ev'w?ae a

guﬁ)@ o'ufom th% chLPotge mmdovuma'we a
@?le/t c‘%ifaﬂui[)m camew‘ge a
6&1m€a %uﬂgeb OVDLiM/LP a

Cout aud @facl@ beaut oafab a
Nistard octt'w?aoke beatls a
Bell Pe@PPeL m(}cm A

@umge o@ with pecau Dwm'm% A
P afaga LeﬁAPb -

Coun bread
@oolaieo Qud crequt iee creautt
Suiclww conl&e A




FRESHMAN OINNER
sSEepPTEMBER, 2002
M EDITERRANEAN

Roasted pepper antipasto
Hummus
Tabouli
Artichoke salad
Marinated olives, mushrooms, artichoke hearts
and mozzarella cheese

Pita bread

Roast loin of pork with figs and almonds a
Grilled shrimp a

grilled eggplant and portobello mushrooms
With pine nuts a
Stuffed grape leaves

Fruit salad
Gemmellini with sun-dried tomatoes,
pistachios and basil a

Snickers cake a
Cookies and cream ice cream a
Baklava
Halvah
Dates and figs




ﬁﬁ&mﬁﬁ
&&% 2002
s akiod Biio With Granbortios and Almonds A
&pnﬁ&éﬁ Aﬂ?néhéﬁz 9&{3 siaﬂihcm{m A

an{aﬁm Bioad
Pampkin Liod

Grillod Pork Lisin
Mandatin Ofaﬁgiz Sﬂﬁi’iﬁé
Ho#b Grilled &hiftm%: a
Grillad Partobolls Mughiosms with Pins Nuts and Foba Bhoods A
Gajun Roast Tuikey

Apple and heose Bassorslo a
Nantieket Rico Pilaf a
Gtoon Boan Eagiorols with Onion Rinds A
Stoarmod Agparaglg
Ghilean ga@msh Gasseiole A
Granbeiy $anes

Boston Market ;:@i:ﬁh&ad
Rroissants

§ﬁmékz;irs‘£al§e; a
Gingaibraad with Erach Topping
Fiit Gake

*



SENTOR DINNER
SATURDAY, DAY 3, 2003

A NUNGARIAN FENAST

Paprikas Csirke Chicken Pagrika @
Paprikas cgomba Mushroom Paprika
Rolbasz Tejeles tormamartassal Sansage with Florseradish sance &

Lecso Paprika Tomats, Onion, Peppers &

Rizs Rice

Rapros zitAbabfozelik green Beans and 20l &

Magyaros tojasss krumplipnre WMashed Potatves and Sonr Cream @

Wagyarss brakoli @ Broceoli with Breaderumbs @

Bugaci paraszt- .")\Y':'K’%A EBugac Peasant's Salad @
salita P~ (peppers, tomatoes,

H cucnmbers)

Ubsrka Galita it Cucumber Gatad @

FYrmilesss Fruit Crepes with Sonr Cherries
palacsint ik Y,

megqyessel

semle Bolls

Fagytalt Keksz és Krem Crookies and Cream Jee Cream &
Torta Dekina T annlok Gonickers Cake @&



http://june4.interaccess.com/hunchicpaprikas.html
http://june4.interaccess.com/horseradishsourcream.html
http://june4.interaccess.com/lesco.html
http://june4.interaccess.com/greenbeans.html
http://june4.interaccess.com/mashedpotato.html
http://june4.interaccess.com/cauliflowerbroccoli.html
http://www.fsz.bme.hu/hungary/cuisine/foods/bugac_salata.html
https://web.archive.org/web/20030509011801/http:/www.geocities.com:80/hungarianrecipes/cucumber_salad_uborka_salata__1.htm

FRESHMAN DINNER
SEPT. 6, 2003

Chili cori Queso @A
Lvacatnolt a
Chips arid salsas

Fresh fruity
f’eafga, avecado, arid r¢d baﬁ‘lUwaﬂ salad
Ceviche A

Chiles rellerios a
ﬁhiel@'ﬁﬁ chalupa casserole A
Moushrootn arid spifiach chalupa casserole a

Moolg poblatio Witk sthoked, trurkey @
Moole poblatio Witrh vegetrables a
Chicket arid vegetrable Fammales
Bexf, chickess atid shritup fajitras A
Lortrablle thushrootis arid ofiioris

Lrratred chexse afid sour creatin
Chitthichurri

‘ Refried beatss

Moexicali rice
Flars
$rickers cake, A

ﬁ@@]@gs afid creati ice creatn A

o © © O O O © ©




iy T
Shudy, Dt 772008

Spinach Artichoke Dip with Pita Chips &
Baked Brie with Cranberries and Almonds A
Holiday Tortilla Chips
PumpKin Bread
Pumpkin Log

Grilled Portobello Mushrooms with Pine Nuts and Feta Cheese a
Grilled Pork Loin
Mandarin Orange Stuffing a
Cajun Roast Turkey
Grilled Shrimp &

Green Bean Casserole with Onion Rings M
Apple and Cheese Casserole &

Cranberry Orange Sauce &
Steamed Asparagus
Vegetarian Chili &

Risotto

Corn Bread
Croissants

Snickers Cake A
Assorted Sweets and Dates

Cookies and Cream Ice Cream &
Peach Ice Cream

Chocolate Mice @
Fruit Cake
Pecan Pie
Noel Log




My dicale
Mareh 28, 2004

CGuacamoly
HCummus

QBpinach artichoke djp
CAango, tomato and orange salsas
Nuts and dried  fruit

SBuiked bric &
Chips and crackers

QOOmioked turkey and ham
OBliced cheese

Rt salad
CSfruit salad

Loadad couscous salid
Caponata A
QOBprouts and sliced tomatoes

OBraads and croissants

QBrickers cake M
Recan pie

leyium crungly ice cream

o B




OBRIOR OIRNER
BRY 8, 200%
B POLYRESIRN PERST

“Trepica “Tral Wix, Dred “Frut, Smcked Cllnaonds

Wecadamia Nut Crusted Coconut Shrimp with Orange Loime Semce @
Heowaiian Wi WL with with Wange Bk Bean Sdsa A
Chinese Hawaiian Parbecve Pork with Phon Sovce A
TTahitian Chicken Trince Hinsl A

Wcadania Hand Sdlad A&
Heaweltan Gla;eal 'Vegetables @
Clsparagus Sesame a
Gireen eans South Pacific &
Pelynesion Rice i

Cssorted Sweet oreads

Snickers Coke &
Cockies and Cream e Cream
Howation Carret Coke A
Stremwherries, Wanderin Cranges and Fineaple
Checelate Covered 2anana Chips

i e.a®) =


http://www.alohafriends.com/luaurecipe.html
https://www.geniuskitchen.com/recipe/hawaiian-glazed-veggies-stir-fry-333933

FREShMan DINNER
S@PE. 11, 2004
nelceme te thailand

Appetizens:

Peanuts Coconut Cream Flavour

Peanut Matdongsan

Shrimp Crackers, Fish and Crab Crackers and Banana Chips
Spring Rolls with Shrimp, Turkey and Pork

Summer Rolls with Chicken, Pork and Shrimp (with Peanut Sauce)
Vegan Summer Rolls

celd salads:

Exotic Fruit Salad &
Thai Beef Salad &

Main dishes:

Thai Lamb with Lime Leaves &
Chicken Saté with Peanut Sauce a
Tofu Saté with Peanut Sauce &
Thai Spice Mushrooms a

GaRNIshes:

Peanut Sauce
Chopped Peanuts
Chopped Cilantro
NMangoes in Fish Sauce

side dishes:

Thai Fried Noodles with (and without) Shrimp &
Spiced Cashew Curry

Steamed Rice

Coconut Rice with Pineapple a

Thai Green Curry with Eggplant and Green Beans &

DesseRrt:

Bananas in Coconut Milk a
Snickers Cake &
Cookies and Cream Ice Cream &




Huoliday Binver 2004

Bppetizers

Spinach Artichoke Dip A
Baby Carrots
Assorted Uheeses, Pate, and Salami
(hips, Trackers and Trail Mix
Fumpkin and Chocolate Breads

Pumpkin Tog

Haine Aourses
Grilledy Pork Loin
GBrilled Fortobello Mushrooms with Heta and Five Nuts A

Herb Grilled Shrimp a
Sliced Cajun Roast Turkey

Heggies s Sides

Apple and Cheese Casserole A

Nantucket Rice Pilaf a
Mandarin Grange Stuffing A
GBreen Bean and Ouion Casserole A
Steamed Asparagus
Begetarian Chili a
Uranberry Hear Sauce
Uorn Bread and Groissants

Chocalate Houndtsin a

Stratoberries, Oranges and Apples
Marshmallotus
Angel Hoodx Cake
BGraham Crackers
Pretzels

Zesserts

Wemon Treme Take
Assorted Other Besserts
Assorted Qookies and Candies



The Late 2000’s

SENIOR DINNER
SATURDAY MAY 8, 2005

@vxﬁgwﬁr
Mortadella, Ca/gwr«w, Marinated Mozzarella, Roasted Led qyeggem,
Marinated %’EE% O('we;r, Marinated Drtichoke H mrﬂ, Glack O('wear,
Marinated Muwshroows, T hin Whele %rem beans, T free Bean Salad,
Sliced Cheese

Finnish Gread
YGarlic Greadsticks

Custa with Morels and Brie A
Casta with Olive OI
Manicotti Ccheese and weat.)

Chicken Marsals a
Jtalian 2T

Grilled &%ri/wvg with swndried tomators M

ngrvmﬂm a
Grilled ve 3e+wb(ex

Suickers cake @

Cookies and cream ice cream

Orw%e lices
Nutellw croissants @

Hdl')wm?ma il) eliscussim) adduces auﬂ')@pif@y uses I)@f ir)f@“@cf

"g; =

@,:\ ”"’,ﬁ; 2 -

}auf n)en)ma@y- } o d \? /vs&egm _;h ,
~+Leenarae aa H)CI ‘0



Fres/hman Dinner
feptember 11, 2005

APPETIZERS

MELON AND PRoOscuITTO IN HONEY LinE CREAN A
. CEVICHE A
GHoRrizo BEAN DIP A
GUACAMOLE A
TomATo, CoORN, AND MANGO SALSAS

M AN Goukses

BLAcK BEAN AND GOAT CHEESE ENCHILADAS WITH MANGO SALSA A
SLICED SIRLOIN WiTH CHIPOTLE MAYONNAISE A |
SaLmoN wiTH TRoOPICAL BLACK BEAN SALSA AND CocoNuT CGURRY CGREAM A

SivEs

MusTARD ARTICHOKE HEARTS A
GRILLED PORTOBELLO MUSHROONS A
BriL PEPPER RAdAs a
SWEET GINNAMON RICE A
GCORN BREAD

DESSERTS

_ SNICKERS GAKE a
CooKIES AND GREAN ICE CREAN A

GuocoLATE FouNTAIN A

ANGeL Foop CAKE
STRAWBERRIES, PINEAPPLE, MELON,
ORANGES
PRETZELS, GRAHAM CRACKERS,
MARSHMALLOWS




Decins Scholairs Holiclaly Dinner
Decemiocer 10 2005

Spinach Artichoke Dip a
Boked! Brie a
Beatioy Carrots Chips andg Croickers
Anbipasto Plate: Mushrooms Rrbichokes Olives Tomaotkoes Mozzowprelic
Pumpkin Breoial Chocolatbe Cherry Breaid Pumiokin Log
Mixeol Nubs

Gritied Turkey Loin
Grilledt Portoloelio Mushrooms with Feba ond Pine Nubs a

Herlo Gritleol Shrimp a
Gritiect Satmon

Gartic Mashedt Potat.oes a
Cramnloerry Walnut SLuffing a
Confebtti Couscous a
Qpple and Cheese Casseroie a
Green Bean and Onion Caissercie a
Steaimest Asparagys

Corn Breoid
Croissonts

Chocolaibe Founbain a
Fresh Fruit
Marshmaotiows
Shortioreaist Cookies angl Piroulines %

Thick Pretzels

Snickers Colke a
Cookies cindt Creoim ice Creaim a
Chocolsit,e Mice a
Ponforte
Assorted Cookies cngl Condlies

o,

'l'\§\

N

TS

JAD
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/gznu’or @u’n »109°
Moy 6, 2006

g Leest (}% /3.4 :y’:’f» s 050.4 remts

Vﬁetaue fgamosas
(/Win( ]bb’ies (vice ca’(es)
f\a.)r’if (;Dea Vadai

y:nboovi () &(c’:en a
(Qkamme (W\eaf’oa{:) a
(Qinbk( gos t (,Aml’ cuv\ﬁ) a
Xevva MOo’ee (5&\4”1[3 Poackeb in coconut mi”&)

9]}@5(\' Vasai (f\’ieb savmﬁ in 505\4\’(') a
Viﬁehaue &Ou"ao (\’ice W“‘& viﬁet’aues)
fgaaj &Oanee\' (C\'eameb srinac& w(f& c&eese) {&
&Deas Oosal a

C‘ },ufniﬁs

ﬁas (/Wa,a( (c&eese N vosesvrater cveam)
(/\/’Vanjo Jce C\'eam a

(\a.)n\'c,wrs ca’« 7

=

Coo’;(es 2ANd €\~eam Ice C’veam ‘i



http://www.recipecottage.com/microwave/rasmalai.html

Frishinats Pifrer
$«¢ptb. 16, 2006

Appetizers
Chips
Salsas: Totnato arid Marige
Chil¢ cori Queso A
Gruacatiole A
Chorizo Prats Dip &

Cold Salads
Fresh Fruit

Corti atid Black Peari Salad a
Ceviche ﬁ

Mairs Dishes
Chiles rellerios A
Chickgri Chalupa Casserole A
Mushrooti atid Spifiach, Chalupa Casscrols A
Papaqa P@rkTae@S a

Fajitas
Peef A
Chickeri @A
Reaspberry Chipotle Grrilled Shritup wibh Putipkifi Seeds M
Portobg¢lle Mushrootis

Lrarfiishes
Grabed Cheese
Sour Creatn
Papaqa Roxlish A

Sidg Dishes
Mexicati Pears Stew A
Sitect Cititiatnors Roice A
Bll Pepper Roajas
Cort Bread

Dgssert
Jssorted Mexicats Pastries
Sriickers Cake A
CooKjts atid Creatn jek Creatn A
Maﬁg@ .‘l‘.caé Creatn a




Bean’s Scholars BHoliday Binner
Det. 9, 2006

cgw'ﬂacﬁ (Irtichoke @/}p a
(Bdéoq Carrols
Baked Briec &
@éézzs and ‘@'rackers
@Mlﬁpkfﬂ Bread, Thocolate @é@rz{y Bread, (@mﬂpkiﬂ L og
(ixed Tluts, @Oppgcock

(@'ﬁ/ck on mealballs

OGrilled Portobello T ushrooms with Feta and Pine Tlnts i

Derb Orilled gﬁr/'mp A
Grilled Salmon with Orilled Lemons

©Garlic lashed Polatocs with T ushroom @ra%z/ a
@fdﬂé@i‘fy Wkt 5@5/}'77(7
@})ﬁp/e and Cheese Casscrole
©Green PBean and Onion Casserole
Steamed @)sparaaqus with Dollandaise Sauce i
che/aridﬂ Thili &

Og o @/’ﬂﬂé@r{y Sarce
S8

i@f” 717 Bl" (?dé/

©
4% % %/G//d ‘@-rofssaﬂ /s

@ hocolate Fountain
Strawberries, Orangqes, ﬁ;ﬂp/es Pears, ﬂ'ﬂed/pp/e

7/ arshmallows
Palmlers i'wkies, Shorthreads, Piroulines
hick Pretzels
@)ﬂ(ge/ Food Cafe, ("pomegraﬂa/e ‘@'raﬂéerroz/ c@'ake
Dried Fruit CZ‘@/

Og %7 @ hocolate Wiice

(Vssorted @ookies and Candjes



e \5 . \ )?i
Whustcde
Ciprl 1. 2007
Assorted, snacks :6 E

guacamole A
Sptnach artichoke dip a

Hummus /

Salsa
Baked brie a ‘

Mozzarella balls with sun dried tomatoes \D

orange slices A 1
chips and crackers
chocolate chip mint muffins
Pumpkin bread
Mini cinnamon cakes

Roast bagf, smoked ham and, smoked twrkcd/
Sliced cheese, tomatoes and sprouts

Frult salad \9.
Loaded cowscows salad a
Mandarin shrimp and asparagus salad a
0 green beans with roasted walnut dressing a 0

Crolssants .
Snlckers cake A Er

cookles
char'r& turnover,
Ice cream

a2




" N'/
R
= 2 /1 1N

SENIOR DINNER
MAY 5, 2007

INTERNATIONAL MEETS TEXAS WITH CHEF ZACH LADNER

Zach’s statement: The general theme | am going off of is diversity and how people come to UT from many
different cultures and UT changes all of us in some way, but also conversely 1'd like to feel that we all change
UT in some way. So with that in mind | have taken dishes from other cultures and Texified them, and have
also taken Texas dishes and endowed them with characteristics from other cuisines.

ApPpETizeRrs:

Berter Than Kerbey Queso
Grilled Lobster Ceviche
Black Bean and Mango Salsa
Guacamole
Truffle Hummus and Grilled Nan

Side Dishes:
Smvoked Salmon Potato Salad with Fresh Garlic Lemon Aioli
Pureed Acorn Souash
Sautéed French Beans

ENTRees:
Moroccan Spiced Lavb Chili with Fried Plantains and Corija Cheese
Blue Corn Saag Tamales with Honey Chipotle Sauce
TexMexiZagna
Grilled Vege Skewers
Crazy Cajun Pan Seared Scallops and Chorizo with Roasted New Potatoes and Baby Corn
Flat Iron Truffle Fajitas with Avocado Truffle Sauce and Gruyere Chieese
oN Homemade Crilled Corn Torrillas

DesserTs:
Snickers Cake i
Pecan Pie Cheese Cake

Cookies aNd Cream Ice Creav i
Peach Ice Cream



Freshthars Pififzr
Sxptetber 18, 2007

Appetizers
Chorizo Bean Dip A
Guacamole

Mango Salsa
Chile con Queso A

Main Dishes
Black Bean and Goat Cheese Enchiladas with Mando Salsa a
Salmon with Tropical Black Bean $alsa and Coconut Curry Cream a
Tamales with Borracho Sauce

Moke YVour Tocos
Barbacos
Grilled Chicken
Baspberry Chipotle Grilled Shrimp
Cheese, Lettuce, Tomato, Onions, Cilantro, Sour Crean
Guacamole
Tortillas, Crispy Shells, Tostada Shells

Stde Dishes
Veggie Ka-bobs
Grilled Portobello Mushrooms @
Beans
Corn and Black Bean Salod A
‘Mexican Bice
Corh Bread

Dessert
Prait Salad
Snickers Cake A
Cookies and Cream Ice Cream




IColiday Dinner
ea 8 2007

Q&pinach Artichoke “Ijp and chips a
SBated Brie and crackers
S8ty Gurrols
SSreads. Rumpkin and &Ghocolate
Rumphin Kog
Nutell croissants
CMiwed nuts and Roppycock

CYrilled Granberry Ghipotle ‘Curkey oin
CGreen Gurry Ghicken @
Crilled Rortobelle Hushrooms with ~fela and "Rine Niuls a
I Grilled OShrimp A
Apple- SSraised Obelmon with Gltrus-Opiced Gouscous @

Camales

Katkes with Qour Gream and Applesauce
Cranberry CWalnut Odtuffing
Nick's Kentils with Cbausage and SBavon
ChAaae and Gheese Gusserole @
CGreen SBean Gusserole with Onion (Rings A
Qbveamed Asparagus with SCollandiise sauce

Cranberry Qdauce
Com SBread

Chocolate ~sfountain A
Qburawberries, Oranges, Apples. Rears, Rincapple, “dried ~fruit

ChMeashmallows
Gookies

Chick protaels

Angel ﬁé{éﬂi cake
Reetlegre

Gl hists

COingerbread Couse e U Ghocolite Mice
W as o v Assorted Gookies and Gumdies



http://www.foodnetwork.com/food/recipes/recipe/0,1977,FOOD_9936_23100,00.html
http://www.fabulousfoods.com/recipes/main/seafood/applesalmon.html
http://www.post-gazette.com/food/20011115thanksj.asp

SENIOR DINNER
MAY 3, 2008

a2

RETURN OF PICASSO
WITH CHEF ZACH

O resh Chips and 3rresh Salsas

Corn tortilla breaded (suacamole

Almond cranberry baked bric a

Spinach artichoke dip & 3 "}b—‘
Spicy chicken wings vsy

O reshMade (Bratwurst braised in Shinerbock and grilled, served with
onions, course grain mustard, and homemade buns
Cheese steaks with rib eye, cheese sauce, with grilled onions and peppers. On fresh made hoagies.
Spice rubbed chicken fa jitas with guacamole, assorted salsas, aged cheddar cheese, and shredded iceberg lettuce,
on fresh flour tortillas.
(Chicken (Kgrma with basmati rice pilaf A
O hai curry tofu with steamed rice

BBQR Berkshire pork shoulder

PBlackened salmon

Mashed potatoes with a rich brown gravy
Mac and cheese, %onterre\g jack, aged cheddar, and parmesan
Stir fried Snow pea [eaves
(5reen bean casserole with homemade cream o f mushroom soup and crispy shallots
rilled asparagus
Sweet potato fries
Corn bread

Shickers cake

Cookies and cream ice cream &
Mango ice cream
Chocolate dipped strawberries
Assorted cheesecake squares




Freshman Dinner

@\ Fall, 2008

\\ Guacamole, queso, salsas with chips
Garlic chili hot wings

)

Tacos:
Ancho coke glazed chicken breast
Achiote marinated beef
Chili verde confit pork belly a
Poblano y papas
Fried avocado
Roasted pepper and onion relish
Charred chili chimichurri
Pico de gallo
Panella cheese
Guacamole
Salsas: mango and roja
Hatch pepper and peach aioli
Pickled carrot and red onion

Arroz con pollo (with chili garlic fried chicken)
Marinated and grilled duck with spiced pumpkin sauce and chili verde oil
Blue corn crusted crab cakes, topped with grilled glazed shrimp,

served with roasted pepper and corona beurre blanc

Whipped sweet potatoes
Sweet and spicy cornbread

Grilled com
Grilled squash
Moros y Christianos

Tres leches cake

Snickers cake a
Cookies and cream ice cream a

Cajeta
’ = a t&&’%




HoL’wlag Dlinner
Suwdag, Dec. F, 2008

Hunmamus w/ Ptta bread
Chips and queso a
Nutella crolssants a

Beef fa)itas with cheese and guacamole @
Chicken tomato pesto with penne pasta
Vegetable tomato pesto with penne pasta

Vegetable curvy with rice @
F-beer chill A

TWR% hash

Mashed potatoes
Sweet potato cosserole @
Green bean cosserole with onlon rings @
Grilled asparagus
Anmbrosia fruit salad &

Cornbread

Chocolate fountain a
Peach cobbler @
Chocolate mice a
Gingerbread house



https://www.foodnetwork.com/recipes/vegetable-curry-recipe0-2103303
https://www.foodnetwork.com/recipes/food-network-kitchen/sweet-potato-casserole-recipe2-1944055
https://www.foodnetwork.com/recipes/paula-deen/green-bean-casserole-recipe-1953741
https://www.foodnetwork.com/recipes/paula-deen/the-lady-and-sons-peach-cobbler-recipe-1917684

Wlixed nuts
Guacamole &
Spinach arlichobe dip A
P ummus
Salsas
%a%eaf brie 5
“Wlozzarella balls with sun dvied fomatoes
“Wlarinated vegelable platter
()range slices i
Chips. crackers and bread

(}@tmsi 599][‘ , salami, /mstmma smoled tm‘ﬁey and smoked ham

Sliced cheese
Sliced tomaloes, mayo, mustared
emisscmfs and bread

Smoked chichen salad
%mzim‘in sﬁrlmp and asparagus salac i
“Broceoli salad

Loaded couscous salad
TFruil salacd




SENIOR DINNER
MAY 9, 2009

No Fat Left Behind
Featuring Chef Zach Ladner (Culinary Institute of America Valedictorian)

APpPETizERS
Fresh chips with handmade salsas: Roasted chili salsa, Spicy habariero salsa, Mango salsa,

Guacamole

Main Courses
Grilled chicken breast with extra virgin olive oil and natural juices
BB duck legs with pomegranate BBE) sauce
Chicken tagine: spiced chicken legs with raisins, almonds and harissa sauce
Opice rubbed TN Y strip steak with Zachs secret steak sauce
Seafood curry: mussels, shrimp, scallops and clams
Gnoccl with tomato and mushroom ragoit and “Parmesan cheese

Roast duck breast with Lach s secret duck sauce

Sides:
Ratatouille
Whipped sweet potatoes
Grilled asparagus salad with capershallot vinaigretfe

Cubano cheese steak fries

Fried rice
Rice pilaf
DesserTs
Onickers cake M
Cookies and cream ice cream ‘&
, ———
Otrawberry ice cream »

Cheesecake with a mango custard sauce



O © © O © © © Oul

FRESHMAN DINNER —

SEPTEMBER 12, 2009

Appetizers:
Guacatiole A
Marigo potukgratiate guacatiole A
7 lager dip
Marigo arid traditiorial salsas arid pico

Taquites
Chil¢ coti queso A
Chips

Mairs Dishis:
Pef Fajitas @
Tacos al Pastor with lithe Wedges @
Roaspberry chipotle grill¢d shritup With putpkits sxeds A
Tortillas, sour cr¢ati, grabed cheese, cilafitro
Zurii Roolls W/ Roaspberry Chipotle Savee €
Tatnales
Sthokgd chickgti g rolls A
Garders Yeggix Erichiladas @

Sid¢ Dishis:
Mexicats piticapple salad @
Skt potato puree &
S#xeb cififiathor rice A&
Corti afid black bears salad A

. Cork bread
Desserts:

Stiickers cake A

Cookj¢s atid creati ick creatn
Tres leches cake

Churres arid ejarascas

o © © © O O © ©


http://www.foodnetwork.com/recipes/alton-brown/skirt-steak-recipe/index.html
http://www.epicurious.com/recipes/food/views/Tacos-al-Pastor-242132
http://www.epicurious.com/recipes/food/views/Zuni-Rolls-with-Raspberry-Chipotle-Sauce-15259
http://www.epicurious.com/recipes/food/views/Garden-Vegetable-Enchiladas-5672
http://www.epicurious.com/recipes/food/views/Mexican-Pineapple-Salad-351414
http://www.epicurious.com/recipes/food/views/Ancho-Sweet-Potato-Puree-15709

. JHoliday Dinner
. Saturday, Dec. 5, 2009
e Spiced herbed nuts €
@ Cranberry crab rangoons & o
:&; .. Spinach artichoke dip with chips & o °
oo Nutella croissants a T
. . Poppycock " ~
. A Grilled chicken and lamb with cranberry chutney @ : :’i(‘.
. 0° Rosemary red wine flank steak & S .
" . Chalupas with chorizo & .0
& e .5
oo’ .. Grilled Portobello mushrooms with feta and pine nuts & < . .
e Turkey chiles rellenos o °
b Veggie chiles rellenos . e
. Tamales .'.0 ’*‘
. : . . . . 3 L ..
‘e Rice pilaf with nuts and cranberries ‘9.
. * o Apple and cheese casserole a . ©®
il ~ Green bean casserole with onion rings .
Ambrosia fruit salad € e
Corn bread o
o ;&;
Ginger snaps & ® .‘ .
Chocolate chocolate cookies S

Baklava & e o °
Chocolate mice &
Gingerbread houses to look at

Chocolate fountain a

@icmentines , strawberries, pineapple

Dried fruit

Wretzel bits with peanut butter
Marshmallows

Angel food cake

Walker shortbread



http://www.epicurious.com/recipes/food/views/Spiced-Herbed-Nuts-240453
http://www.epicurious.com/recipes/food/views/Cranberry-Crab-Rangoon-236606
http://www.foodnetwork.com/recipes/bobby-flay/grilled-lamb-chops-with-cranberry-sauce-and-cranberry-serrano-chutney-recipe/index.html
http://www.foodnetwork.com/recipes/bobby-flay/red-wine-rosemary-grilled-flank-steak-recipe/index.html
http://www.epicurious.com/recipes/food/views/Chalupas-with-Chorizo-350815
http://allrecipes.com/Recipe/ambrosia-fruit-salad/Detail.aspx

The Early 2010’s

MUSICALE
SUNDAY, APRIL 11,2010

Mixed nul$
buccamole A
Spinach artichoke Jip &
Hummug: Traditional and $pinach artichole
dalsag: Traditional and mengo

Baked brie a

Mozzarella ball§ with gun JSried Tomaloe$
Chips
Orange Slices a
Mini cinnamon roll$

$liced meal§ and cheeses

dmofed chicken $alad a
Manderin $hrimp and afparagus soled A
Broceoli galad Cwithout bacon) a
Loaded cougeous $alad a
Fruil $alad

CroigganT$
éreal Harvest pumplin bread and wheal bread

Snickers cafke a
Pineapple upside Sown cale
Judge brownie cheefecale wilh glrawberries
Moolentum erunch ice ereem

Coolie$




Sziiier ‘Pifirer 2010
with Feed Sci¢ribist Roars Roiddle

Ceviche @
Mango pomegranate suacamole @
Tomatillo guacamole
White queso with chiles
Salsas and chips: Fire rossted @A charred tomato, chipotle and mango @

Chicken sausage
Beef brisket
Grilled vojo shrimp &
Mando coconut chicken curry
Adobe pie (chicken and vedgie) @
Grilled Portobello mushrooms with pine nuts and fets @

BBQ sauce fountain a

Cotija mashed potatoes @
Chimayo market corn
Bell pepper rajos A
skewers of coconut grilled pinespple @
Grilled asparagus
Corn bread

Snickers coke
Cookies and cream ice cream
Mango coconat ice cream
Chocolate chip cookies Desanto
Periodic table of cupcakes

Quote from Ryan: So basically we're serving everything the seniors
won't be able to get when they leave the southwest. Way to make us
homesick before we even leave!



http://www.epicurious.com/recipes/food/views/Charred-Tomato-Chipotle-and-Mango-Salsa-15191
https://bluemesagrill.com/2017/05/01/adobe-pie/

Preshmen Rinner

September 12, 2010

Guecamele a

Menge Pemegrenete Guacamele a
Selse: \lerde @, Menge, Temete
Chicken Teguites
Chile een Quese a
Block Bean Bip
Pieo

Chips

Mein Bishes

Beef Pajitos a
Mergerita Chicken Fajites @
Spiey Petobeo Taces @
Grilled Fish Tecos @ with Spiey Slow @
Griled Pertelelle Mushreems

Blue Corn Crusted Cralo Cokes @
Chicken end \leggie Temeles
@orn and Pleur Tertilles

Side Rishes
Sweelt Petete Puree @
Treditienal Mexican Rice @

@orn and Bleck Bean Seled @
Qorn Breead

RPesserts
Snickers Cake a
Choeeolete Plan

Qockies and Creeam lee Cream a

Menge Cocenut lee Creem a
Tres loeches Cake

Pifiete with Cendy



ttps://www.foodnetwork.com/recipes/paula-deen/salsa-verde-pueblera-recipe-1948626
https://www.foodnetwork.com/recipes/sandra-lee/margarita-chicken-skewers-recipe-2103870
https://www.foodnetwork.com/recipes/sandra-lee/spicy-potato-tacos-recipe-1937735
https://www.foodnetwork.com/recipes/rachael-ray/halibut-fish-tacos-with-guacamole-sauce-recipe-1914164
https://www.foodnetwork.com/recipes/bobby-flay/creamy-cole-slaw-recipe-1942541
https://www.foodnetwork.com/recipes/bobby-flay/blue-corn-tortilla-crusted-crab-cake-spicy-carrot-mango-broth-mango-green-onion-relish-recipe-1908473
https://www.epicurious.com/recipes/food/views/Ancho-Sweet-Potato-Puree-15709
https://www.simplyrecipes.com/recipes/spanish_rice/
https://www.geniuskitchen.com/recipe/corn-and-black-bean-salad-97652

Holidgy Dinner
Saturdgy, December 2, 2010

Appetizers
Spiced herbed nuts @
Baked Brie @
Ritz Crackers

Spinach artichoke dip A
Tortilla chips
Pita chips
Nutella croissonts @
Chinese dumplings
Firecracker Scallions
Pumpkin Bread

Mt Courses
Grilled lamb and turkey with cranberry chutney @
Chicken with Olives, Caramelized Onions, and Sage @
Rosemary Bed Wine Flank Stesk @
Roasted Pecan Shrimp @
Grilled Portobellos with Feta and Pine Nuts &

$ide Dishes
Mac and Cheese Casserole @

Baked Butternut Squash with Apples and Maple Syrup €@
Green Bean Casserole with Onion Bings @
Ambrosia frait salod @A
Corn bread from Boston Market

Dessert
Cookies: Cranberry cinnamon @& and Chocolate chocolate chip
Chocolate mice @
Gingerbread house
Chocolate fountain @
Clementines, Strawberries, Pinespple, Dried fruit
Marshmallows
Angel food coke
Madeleines
Small biscotti, Walker shortbread
World Market almond rolled wafers
Pretzel bits with pesnut butter


https://www.epicurious.com/recipes/food/views/Spiced-Herbed-Nuts-240453
https://www.foodnetwork.com/recipes/bobby-flay/grilled-lamb-chops-with-cranberry-sauce-and-cranberry-serrano-chutney-recipe-1953900
http://www.epicurious.com/recipes/food/views/Chicken-with-Olives-Caramelized-Onions-and-Sage-231291
https://www.foodnetwork.com/recipes/bobby-flay/red-wine-rosemary-grilled-flank-steak-recipe-1960998
http://www.geniuskitchen.com/recipe/roasted-pecan-shrimp-251126
https://www.epicurious.com/recipes/member/views/mac-n-cheese-50157311
https://www.allrecipes.com/recipe/149841/cranberry-cinnamon-cookies/

April 10, 2011

Assorted snacks
Guacamole @&

Sp'mach artichoke dip A
Hummus: classic and spinach actichoke
Salsa: Uegulav and mango

Baked brie @
Mozzarella balls with sun deied tomatoes

=3

Ovange slices
Mint cinnamon volls

Assorted c]rL'Lps
pumpkm bread

Sliced meat and cheese
Tomatoes ptckles,mayo, mustard

Smoked chicken salad @&

Mandarin slrwtmp and asparvaqgus salad
Broccoli salad without bacon) @

[oaded couscous salad @
Feuit salad

Croissants and bread

Snickers cake @

Stmwbevvy cheesecake
Moolenium ceunch ice ceeam
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Peay) dalls a
Dumylines
Chicken wings a
Chinese hayd dboled eces A
Kupan candred nwis a
Byarsed Dlack mushyooms a
Shymy chps

Monced chicken (2150 vecére version) m leyuce cuyps a
Camonese Y0asy Juck a
Koyean enlled deef a
Moo shoo poyk/veceres a
Shymmyp cuyyy

Cashew byroccol) A
£ceplam m Chle Garlic Sauce a
Mived noodles
Maymwased asparacus a
Cucumbdey salad
Bice

ALmond jello winb Lychees and mandayin oyapces a
Foyiupe cooxses
ALmond cooxres

Smckeys cake a
Cookies and cream ice cyeam
Manco cocopws ice cream a
Siyawbeyyy ice cyeam
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SENIOR DINNER
SATURDAY MAY 5, 2012

Prtipasto tray
Rodated red pepper dntipsnto

HMM\M
Tabouli A
Pita i

Roast Loim of pork with figs and aloords i
Grilled bicher with rosembry and olives A
Lol i yoguat saunce. hebals
Futuful
Cocumber and Tomato Latyphi @
Pita bread

Pista with morels and bric
Rice pilia with pime sty b
Caporats A
Grilled eggpliart with caprese salis
Loo@u(gaowdwm) a

Swickers cake
Coolies and credm ice credm A
MWWMM A
Melomsbidrona coolies @

G

&)
EEEEEEEEEEE



http://www.epicurious.com/recipes/food/views/Cucumber-and-Tomato-Tzatziki-5403
https://www.geniuskitchen.com/recipe/melomakarona-a-greek-christmas-cookie-76498

STNIOR DINNER
MRY 4, 2013

gefore
Vtiehxue fgamosas
Viehu»mese r@[winj go"s wif& &Deanuf rgauce ﬁ
Ckiwese ﬁ&vimr C’kirs
2tuﬁeb (/Wus&vooms: /nbian Ve‘ﬁehaviaw and O &inese &Oov’(
(HMHAM Candicd &Decﬂw\s ﬁ

An Indian 9:4\5?

Vejemue]alf\-eﬁa
Sang Pover &
Chicken Tlhr Moarsala
Chana Masala

ﬁa(f‘» &

‘745&»'1 m«»n ond ,Qauces gar
Bovean Qrilles Beef a
Meongolian Grilles Laml &
grdlw ,kaﬂr
Dteamed Broceols

7;;»( éz)uw\ut /gauce a
a‘/ oisin ga\'l,e?ue /gauce
Indian C u\‘\‘ﬁ Cream /Qauce

Cb(nese C’kimic aryi a

ﬁ(ce g) "Af

Pro RS fﬂ/}."
(/‘/AA“

After

Omichers Coke A&
Cookies avd Cveam lee Crearn A&
Cocornat Mango lee Creamn &
Jhaiu JSathi



Freshinats PDirsier
Classic Meriv

Mexicats Pifiwhexls a
Chilt cori Quiso a
Guacathole A

Salsa

Chips

Peef arid Chickeri Fajitas a
Grrilled O:ffioris arid Peppers  a
Yegetbariafi Erichiladas &

Spariish Reick &
Corti arid Plack P¢ats Salad a
Papas arid Poblatio P¢ppers i

Stiickers Cake a
Cititiathori Sugar Putter Cookics a




Musicale
March 22, 2014

QBpinch artichoke dip A
Rueso &
CGudcamole a
I Cummus
QOatsr
‘Cortiller and pita chips
CSFruit tray
CAtized nuts

QBliced turkey and roast beg/
Q&liced cheese
Lelluce, lomatoes, mayo and muslard
(Rolls and croissants
Dt salad A&
Gouscous Salad
Chai noodle salad &

ODrtickers cake
Gookics

e cream




STRIOR DINNER
MRY 3, 2014

susHit 9L

Califomia Rolls @

Vessic Rolls @
Philadclphia Rolls &
Catarpiller (Unagi) Rolls @
Shimp Rolls B

Shrimp Nigri

APPETIZER TRBLE

Potstieckers:  Chieken and vesetalle, Vegetalle
Yakitori &

Pucl and Eat Edamame B

Japancse Sraekers and Snaeks

WAIN COURSES AND 51DE5

Reef Teriyaki e

Miso Grilled Salmon @
Japanese Cury: Chieken, Vegetalle
Ceaweed Salad @

Cueumber Salad &

Cesame Grcen Reans 8
Gorilled Vegetalles

Ctir Fricd Udon with Vegctalles
Cteamed Riec

Cnickers Cake A

Cookics and Crcam lec Cream A
Mango Coconut lec Srcam A
Assorted Japancse Treats


http://www.foodnetwork.com/recipes/alton-brown/california-roll-recipe.html
http://www.foodnetwork.com/recipes/masaharu-morimoto/vegetable-sushi-recipe.html
http://www.food.com/recipe/philadelphia-roll-439154
http://norecipes.com/recipe/caterpillar-roll-recipe/
http://www.foodnetwork.com/recipes/food-network-kitchens/shrimp-sushi-rolls-recipe.htm
http://www.food.com/recipe/yakitori-74844
http://japanesefood.about.com/od/bean/r/edamame.htm
http://bbq.about.com/od/Flank_Steak_Recipes/r/teriyaki-steak.htm
https://www.allrecipes.com/recipe/217323/miso-glazed-salmon/
http://www.food.com/recipe/seaweed-salad-247035
http://www.foodnetwork.com/recipes/cucumber-salad-recipe1.html
http://www.yummly.com/recipe/Japanese_style-Sesame-Green-Beans-Allrecipes?columns=5&position=6%2F42

The Late 2010’s

SENL1OR OINNER
aay 1, 2015

APPETIZECRS

SDates and &Oasfac5aos

,Qrana’wriha

Dolvns

SP%ita C“yrs

Dipst A s a
Taboudi &
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MAIN COURSES

bisly Joebab: L amb, Bef, Shrivay, Vejeml,les, with %dea Dace B
Chicken yéjivw @
gil’l’e& a

Talofd @
Movssaha @

S10e disbhes

Couscons @
ﬁoasnb &Dofafozs @
olool’ee -

greek KQA,AD i
OQD“'A g\'eab

OEesSseRrRT

/Qnic'«\'s Cake i
Coolies and O rearn Jee O veam 5

(Manjo C oconat ]ce C reoarn i
gauava

(Q)vieb 9:“((' (bates, ’:Ss, Ar\’(cots) and ‘74/ alva

ORINKS

Wp.fev
¢74rr,z (7.3


http://www.food.com/recipe/baba-ganoush-the-best-in-the-world-67570
http://greek.food.com/recipe/tzatziki-sauce-greek-cucumber-yogurt-sauce-304166
http://www.food.com/recipe/easy-crock-pot-moroccan-chicken-chickpea-and-apricot-tagine-137530?photo=59916
http://toriavey.com/toris-kitchen/2011/01/falafel/
http://www.epicurious.com/recipes/food/views/vegetable-moussaka-102153
http://www.munchinwithmunchkin.com/2012/03/28/sundried-tomato-and-garlic-couscous/
http://www.epicurious.com/recipes/food/views/roasted-potatoes-with-garlic-lemon-and-oregano-231779

Freshthark Pirtier
Classic Meriv

Mexicati Pifiwhexls a
Chil¢ coti Queso a
Guacathole a

Salsa

Chips

Peef arid Chickeri Fajitas a
Grrilled O:ffioris arid Peppers  a
Yegetbariafi Enichiladas a

Spatiish Roice a

Black Pearis

Corti arid Plack P¢ats Salad a
Papas atid Poblatio P¢ppers a

Stiickers Cake a

Fruit

Cififiathoti Sugar Putbter Cookjes
Mexicari Hot Chocolate Cookijts




: Senjor ‘n& /

May 7, 2016

Crawfish Dip A&
Spinach Artichoke Dip A
Stuffed Mushrooms
Crackers and Butter
Chips

Pontalba: Chicken, Artichoke and Eggplont
Etouffe: Crawfish, Chicken and Ssusage
Jambalaya: Shrimp and Crawfish, Vedgie @

Red Beans and Bice
Spinach Madeleine
Zuechini and Cheese Casserole
Cornbread
Rice

Tabasco
Tony Chachere’s

Snickers Coke A
Cookies and Cream Ice Cream i
Bonanas Coster @
Vonille lee Cream




Moy S, 2017
SLows Brings Us te Seuth Clmerica

Cppetigers
Arepas with carnitas and queso fresca A
Guasacach (Venezualan 5umwmale> e

Chiftes (fried plantains) &
Pn}m A LA Huancaina &

&\trees

Tamanales

Parrillada (9rille¢( Beef, skrim?, Parta}mllas, zucchini) @

Chicken ala Criollan @ prilomartininto *e¥d
Condiments and Sauces

Chimichurri, @
Huancamina @
Salsa criolin @

Side Tidhes
White rice
Black beans =
Grilled }Jmntm'ns @
Corn salad (]
Pio de Queijo a

Tessert
Cookies And credm ice cream A
Mango coconut ice cream. a
Snickerscake A
Arroz con leche &



https://www.thespruceeats.com/chunky-style-guasacaca-3029630
https://www.tabasco.com/recipe/parrillada-mixta-with-garlic-and-sweet-chipotle-marinades/
https://www.skinnytaste.com/crock-pot-chicken-la-criolla/
https://www.thespruceeats.com/chimichurri-sauce-argentinian-style-3029624
https://www.thespruce.com/spicy-cheese-sauce-salsa-huancaina-3029632
https://www.thespruce.com/salsa-criolla-onion-pepper-lime-salsa-3029642
https://www.thespruce.com/venezuelan-black-beans-3029616
http://www.epicurious.com/recipes/food/views/grilled-ripe-plantains-em-platanos-maduros-a-la-parrilla-em-364830
http://www.food.com/recipe/corn-salad-with-queso-fresco-ensalada-de-choclo-456823

Szrsier Pirffier
Cittco d¢ Maqe, 2018

Appetizers
Mando Pomegranate Guacamole  a
Corn and Black Bean Salad &
Salsa
White Queso @
Chips

Mot dishes

Tacos ol Pastor A
Honey sreirachg sheimp €
Honey srirachs veddies
Chicken chalupa casserole i
Caseroly Aztecs M
Mole Poblane with Chicken &
Mole Poblano with Vedetables @
Chiles Rellenos &

4 A vy AVYVYAT

Side Dishes

Sweet Cinnamon Rice
Bell Pepper Bajas
Black Bean Ragout
Tortillas, Cheese, Sour Cream, Cilantro, Lime Wedges

Dessert

Snickers Coke
Cookies and Cream Ice Cream i
Mango Ice Cream i
Tres Leches Coke
Mexican Flag Pruit Swewers
Mandarin Oranges

[ oy )




Musicale
February 24, 2019

QBpinch artichoke dip A
Quess A&

CGudcamole a
I Cummus
QOatsa
‘Cortillr and pita chips

OBliced meats
OBliced cheese

&altuce, lomaloes, pickles, maye and mustard

Rl

Sealien pesta saliad
QBpinch and kale salad

Chai noodle said

QBrtickers cake
Guokizs

CSFruil lray




Senior Dinner
May U, 2010

Appetizers
IDango Chutney, A
Cilantro Chutney,
Tamarind Chutney,
Lime Pickle
Dani Puri
IMasala Boondi
Degetable Samosas

IDains
(Chicken ‘Tikka IDasala @
Tandoori Lamb  a
Saag Pancer &
‘Aloo Bobi a
Chana Masala &

Sides
ITAni Naans
Peshioari Raan &
Sdaffron Basmati Rice a
Degetable Pulao  a
Raita a

Rachumber Salad &

Jresh INangos and Berries

Desserts
Snickers Cake @
Rheer @
Cookies and CTream Jce Cream A
Rulfi Jce Tream



https://cafedelites.com/chicken-tikka-masala/

The Early 2020’s

$ Musicale N\

Apil 24, 2020 P

Torstilla b and it i
Salsa
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Yes, we managed to slip in Musicale 2020 just in time. The usual great menu. The next day, the University (and
everyone else) shut down.

So there’s a bit of a gap here.




Musicale April 24, 2022

Salsa

Hummus
Spinach/artichoke dip
Queso

Tortilla chips
Pita chips

Fruit tray- pineapple, grapes, strawberries, apples, clementines

Pastasalad &
Green kale salad

Thai pasta salad A

Hawaiian rolls
' ’ Sliced turkey and ham
: Sliced cheese
Lettuce and sliced tomatoes
Mayo and mustard

Cookies
Brownie bits



SENIeR DINNER - MaY i, 2022

&
DRINkS

Thai iced tea with coconut milk &

APpPetizers
Assorted Snacks

Summer Rolls with Pork and Shrimp &
Vegan Summer Rolls

celd salad
Thai Beef Salad

Main dishes
Thai-Style Beef with Lime Leaves &
Chicken Sate &

Tofu Sate .
Thai Spice Mushrooms — &

Gannishes

Peanut Sauce &

Chopped Peanuts, Cilantro
Sriracha Sauce

side dishes

Green Curry with Eggplant and Green Beans
Thai Fried Noodles

Spiced Cashew Curry

Coconut Rice with Pineapple & o AN oes i
Steamed Rice = gxz et g )
& Iy
)
DESSERT

Snickers Cake @&
Cookies and Cream Ice Cream &

NMango Coconut Ice Cream &
Mandarins




