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Symbols indicate where recipes can be found: 
 

8  We got the recipe on the Web.  Click on the name to find the recipe.   
 

j 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.  

mailto:utdsscrapbook@gmail.com


Programs  

 

 
  



Fall and Spring Themes  
 

 Spring  Fall  

1994  Cajun  Italian  

1995  Middle Eastern  Chinese  

1996  Italian  Southwestern  

1997  Cajun  Chinese  

1998  Italian  Southwestern  

1999  Mediterranean  Chinese  

2000  Caribbean  Indian  

2001  Italian  Provençal  

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   j 

 Spinach Madeleine   j 

Artichoke Casserole  j  

Apple and Cheese Casserole   j 

Red Beans and Rice 

 

Chocolate Chip Bread   j 

Corn Bread  

  

Snickers Cake   j 

Cookies and Cream Ice Cream   j 
 
 
 
 
  



 

 

 

Freshman Dinner  

Fall, 1994  

Italian  

 
 

Brie 

Camembert 

Antipasto: Tomatoes, Mozzarella, Olives, 

Pepperoni, Italian Peppers 

 

Vegetable Lasagne   8  

 

Linguini with Pesto Sauce, Artichokes and Salmon 

 

Italian Sausage with Peppers and Onions   j 

 

Broccoli with Bacon 

 

Focaccia 

 

Snickers Cake   j 

 

Vanilla Ice Cream 

Cookies and Cream Ice Cream   j 

 

Strawberries 

 
  

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


 
Senior Dinner 

1995 
A Middle Eastern Feast 

 
 Mezza 

Artichoke Salad   (Lebanon) 
Hummus bi-Tahini    (Arabic)   j 

Tabouli    (Lebanon and Syria)   j 
Pita Bread 

Apricots, Figs and Dates 
Oranges and Grapes 

Pistachios 
 

Main Course 
Shish Kabob   (Turkey) 

Kabsa  -- Chicken with Rice  (Arab Gulf States)     j 

Loubieh Bi Zayt ï Green Beans in Olive Oil  (Lebanon)  j 
Dolmades   (Greece) 

Rice Pilaf with Pine Nuts   j  
 

 Dessert 
Snickers Cake  (USA)   j 

Cookies and Cream Ice Cream   (USA)   j 
Baklava   (Syria, Greece, Lebanon)  

 
 

 
 
 
 
 
 
 
  



 

f reshman Dinner  
1995  

 

Hunan Candied Pecans   j 

½ 

Spicy Cold Chicken   j 

Pearl Balls   j  

Moo Shoo Pork 

Home Style Beef  j 

Cantonese Roast Pork   j 

½ 

Steamed Broccoli 

Marinated Asparagus    j 

½ 

Steamed Rice 

Fried Rice 

Noodles 

½ 

Fortune Cookies 

Cookies and Cream Ice Cream   j 

Snickers Cake   j 
 
 
 
 

 
 
  



Senior Dinner  
May 4, 1996 

 
Antipasti  
 Insalata di Funghi e Formaggio Mushroom and Cheese Salad   j 
 Insalata di Broccoli e Uvette Broccoli and Raisin Salad  j 
 Insalata di Salami e Fusilli Salami Pasta Salad   j 
 Insalata di Zucchine e Carciofi Zucchini and Artichoke Salad  j 

 Insalata di Pomodori e Mortadella Tomatoes, Mortadella and Olives 
 Prosciutto con Frutta Prosciutto and Fruit 
 Caponata Eggplant Salad    j 

 Ostriche Affumicato Smoked Oysters 

 Foccacia Herbed Bread 
½ 

Primi  
 Lasagna con Verdure Vegetable Lasagne    8  
 Farfalle con Noci e Carciofi Pasta with Artichokes and Walnuts  

 Risotto con Funghi e Piselli Risotto with Mushrooms and Peas  j 
½ 

Secondi  
 Petti di Pollo al Marsala Chicken Marsala   j 

 Salsicce Italian Sausages 

 Papriche Stufate Stewed Sweet Peppers 
½ 
 

Dolci  
 Fichi al Cioccolato Stuffed Figs in Chocolate   j 

 Biscotti Italian Cookies 

 
 

Cookies and Cream Ice Cream   j 
Snickers Cake   j 

 
  

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


Freshman Dinner  

a                                     s 
1996  

 
Turkey Almond Tarts    j 
Tomatillo Guacamole    j 

Tortilla Chips  
Tomato Salsa 

 
Papaya Pork Tacos with Papaya Relish   j 

Chicken Almendrado     j 
Cold Beef with Chipotle Mayonnaise    j 

Sour Cream Chicken Enchiladas 
 

Bell Pepper Rajas    j 
Corn and Black Bean Salad   j 

Sweet Cinnamon Rice     j 
Corn Salsa Bread  

 
Snickers Cake    j 

Cookies and Cream Ice Cream   j 
 
 

m       u       c  
  



 
 
 

Senior Dinner 
May 3, 1997  

 

Crawfish Dip   j 
Sourdough Bread 

Chocolate Chip Bread   j 
 

Shrimp Creole  j 

Crawfish Etouff é j 

Chicken Pontalba  j  

Artichoke Pontalba  j 
 

Spinach Madeleine j 

Apple and Cheese Casserole j   
Corn and Potatoes 

Rice 
 

Snickers Cake j 

Cookies and Cream Ice Cream j 
Strawberry Pineapple Sherbet 

Pecan Pies  

 
  



 
 

Freshman Dinner  
Fall, 1997  

 
Pork Stuffed Mushrooms    j 

Almond Lemon Chicken   j 
Peking Duck   j 

Noodles with Vegetables and Roast Pork  
 

Noodles with Vegetables  
Spinach and Black Mushrooms      j 

    Cashew Broccoli     j 
Marinated Asparagus      j  

             Steamed Rice 
 

Custard Tarts  
Fortune Cookies   
Snickers Cake  j 

Cookies and Cream Ice Cream  j 
 
  

 

 

  

 

 



 
 

Holiday Dinner 
 

1997 
 
 

Cajun Fried Turkey  
Honey Baked Ham 

 
Ambrosia Fruit Salad      j 

Broccoli Salad   j 
Risotto with Mushrooms and Peas  j 

Green Bean Casserole   j  
Cranberry Sauce 

 
County Line Bread 

Challa    j 
Pumpkin Bread 

Corn Bread   
 

Snickers Cake   j 
Cookies and Cream Ice Cream   j 

  



 

Senior Dinner  

May 9, 1998  

 

Caponata   j 

Gamberetti (shrimp) 

Fettine di Maiale Marinate  (marinated pork slices)   j 

Feta  

Olives 

Mortadella 

Salami 

Pomodorini  (cherry tomatoes) 

Funghi M arinati  (marinated mushrooms) 

Focaccia 

 

 

Salsicce e Peperoni (Italian sausage and peppers)  j 

Rollatini di Pollo con Marsala e Funghi (chicken rolls in marsala mushroom sauce) j 

Lasagne con Verdura (vegetable lasagna)   8  

Pasta primavera 

Asparagi alla Parmigiana (asparagus parmesan) 

Melanzane alla Parmigiana (eggplant parmesan)   j 

Pane DõAglio  (garlic sticks) 

 

 

Tiramisu 

 

Snickers Cake   j 

Cookies and Cream Ice Cream  j  

https://www.geniuskitchen.com/recipe/vegetable-lasagna-with-a-thick-bechamel-sauce-251309


 
 

Freshman Dinner  
September 19, 1998 

 
Scallop Ceviche Verde  j 

Chorizo Bean Dip    j 
Tomatillo Guacamole    j 

Melon and Proscuitto in Honey Lime Cream   j  
Plaintain, Yellow and Blue Corn Chips  

Tomato Salsa 
Assorted Fruit  

 

a 
 

Black Bean-Goat Cheese Enchiladas with Mango Salsa  j 
Sliced Sirloin with Chipotle Mayonnaise    j 

Salmon with Tropical Black Bean Salsa and Coconut Curry Cream  j 
 

a 
 

Ma tt ès Jalepeno Coleslaw 
Skillet Style Portabello Mushrooms  

Sweet Cinnamon Rice    j 
 

a 
 

Snickers Cake   j 
Cookies and Cream Ice Cream   j 

 
  



 
 

Holiday Dinner  
December 5, 1998  

 
 

Ratatouille   j 
Green Bean Casserole    j 

Spinach and Artichoke Casserole    j  
Mashed Potatoes  

Gravy  
 

Roast Pork  
Roast Chicken  

 
Ambrosia  Fruit Salad     j 

Snickers Cake   j 
Cookies and Cream Ice Cream   j 

Fudge  
 
  



Musicale  

April 11, 1999  

j

j

j

j

j

  



Senior Dinner  

May 10, 1999  

Cruising the Mediterranean  

 

Mezza (Appetizers)     LEBANON  

                  Dolmas  ° Olives - Cherry tomatoes 

                  Hummus bi taheeni   j- Tabouli    

 

Shish kebab     TURKEY  

                         Lamb ° Chicken - Vegetable 

                   Cucumber yogurt sauce Feta cheese 

Paella valenciana       SPAIN  

 

Riz Bi Sh'areh   j      LEBANON  

Ensaladilla de patatas y atun     SPAIN  

Haricots verts avec noix  FRANCE  

Champignons et artichauts à la Grecque   j FRANCE  

Pita bread  GREE CE 

Focaccia   ITALY  

 

Baklava     GREECE 

Torta de Santiago  SPAIN  

Snickers cake     j  TEXAS  

Cookies and cream ice cream    j TEXAS  

 
  



 
 

New Dean's Scholars Dinner  
September 11, 1999 

 
Pearl balls  j 

Hunan candied pecans   j 
Vietnamese spring rolls with peanut sauce  

1  
Moo shoo pork    j 

Spicy cold chicken in lettuce leaves    j 

Cantonese roast pork    j 

Golden coin beef with snowpeas    j  
1   

Braised black mushrooms   j 

Cashew broccoli    j  

Eggplant in Chile Garlic Sauce    j 

Spicy Cold Vegetables in Lett uce Leaves     j 
1  

Mixed noodles with and without shrimp  
Steamed rice  

1  

Date-filled fried wontons    j 
Fortune cookies  

1  
Dean's Scholars' Snickers cake   j 

Cookies and cream ice cream   j 
 
  



 
 

Honeybaked Ham 
Smoked Turkey Breast 

 
Wild Rice with Almonds and Dried Cherries and Cranberries   j 

Broccoli Rice Casserole   j 
Green Bean Casserole with Onion Rings   j 

Apple and Cheese Casserole   j 
 

Waldorf Salad   j 
Cranberry Sauce 

 
Croissants 
Corn Bread 

Butterscotch Pecan Bread 
 

Bread Pudding   j 
Snickers Cake   j 

Cookies and Cream Ice Cream   j 

  



The Early 200 0¬s 
 
 
 

 

j

j

j

j

 
 
 
 
  



 
 
 
 
 
 

Senior Dinner 
May 6, 2000 
Caribbean 

 

Curried Cashews 

Deviled Eggs Stuffed with Crab 

Ceviche   j 

Coconut Toast    8  

Salad of Sapote, Mango, Avocado, Papaya and  

Jicama with Key Lime Guava Vinaigrette  j 

 

Grilled Jerk Chicken 

Grilled Drunken Shrimp 

Grilled Portobellos with Tomato Ragout 

Sugar Mill Plantation Stuffed Pork Rolls,  

with Black Bean Sauce   8  

 

Spicy Orange Carrots 

Caribbean Black Beans 

Coconut Rice   8  

Rice with Tomatoes 

 

Pineapple - Chipotle Salsa 

Mango Salsa   j 

Habanero Sauce 

 

Snickers Cake   j 

Cookies and Cream Ice Cream   j 

Cruzan Bananas   j 

Rum Cake 

 
 
  

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


Freshman Dinner 
September 9, 2000 

 

Vegetable Samosas 
 

Tandoori Chicken  j 
Sindhi Gosht  ( lamb) j 

Yerra Moolee (Shrimp poached in coconut milk) j      
 

Potato Bhaji  j 
Sakhar Bhath (Sweet rice) j  

Vegetable Pulao (Rice with vegetables) 
Saag Paneer (Creamed Spinach with Cheese) j 

Peas Oosal j    
Khombi Tarkari (Mushrooms with Genger) 

 
Raita  j 
Naan  

Chutneys 
 

Mango Ice Cream  
Snickers Cake   j 

Cookies and Cream Ice Cream   j  



 
Honeybaked Ham 
Smoked Turkey 

 

Wild Rice with Almonds and Dried Cherries and Cranberries j 

Broccoli Rice Casserole   j 

Green Bean Casserole with Onion Rings   j 

Apple and Cheese Casserole   j 

Zucchini and Artichoke Salad   j 
Mashed Potatoes 

 

Cranberry Orange Relish     j 
 

Croissants 
Corn Bread 

Pumpkin Bread 
 

Pumpkin Pie 

Miniature Pumpkin Pies and Pecan Tassies   j 

Cookies and Cream Ice Cream   j 

Dean's Scholars Snickers Cake   j  



Senior Dinner  

Spring, 2001  

Italian  

 
Antipasti 

Funghi Marinati 

Carciofi Marinati 

Farcite Olive 

Arrostiti Peperoni 

Mortadella 

Mozarella con Proscuitto 

Caponata    j 

Grissini 

Marinated Mushrooms 

Marinated Artichoke Hearts 

Stuffed Olives 

Roasted Peppers 

Mortadella 

Mozarella and Proscuitto 

Eggplant Salad 

Bread Sticks 

 

Primi 

Rotini 

Radiatorre con Fungi e Brie 

Ravioli degli Spinaci in Salsa di Marinara 

Pasta 

Pasta with Morels and Brie    j 

Spinach Ravioli n Marinara Sauce

Secondi 

Petti de Pollo al Marsala 

Salsicce con Papriche 

Gamberetti con Zucchini 

Verdra Mista in Gratticola 

Fagiolini Rifatti 

Chicken Marsala    j 

Sausage and Peppers    j 

Grilled Shrimp with Ham and Zucchini  j 

Grilled Vegetables 

Twice Cooked Beans 

 

Dolci 

Biscotti Italian Cookies 

 

Cookies and Cream Ice Cream   j 

Peach and Berries Ice Cream 

Snickers Cake    j 

 

Whoever in discussion adduces authority uses not intellect 
but memory. 

----Leonardo da Vinci 
  



  

Freshman Dinner  
September 8, 2001 

Provençal  
 

Fromage de Chèvre Mariné 
Brie 

Salade Niçoise 
Pan 

 

Brochettes de Crevettes et Coquilles Saint-Jacques 
Saucisses 

 Riz au Citron   j 
Poulet Provençal  j 

 

Marmelade de Pommes au Calvados 
Gratin DèArtichauts 

Salade de Pommes de Terres 
Ratatouille   j 

Haricots Verts à la Provençal   j 
Champignons au Gril 

 

Crême Glacée d'Orange 
Crême Glacée d'Oreo    j 
Gateau de Snickers   j  



Honeybaked Ham 
Smoked Turkey Breast 

Grilled Portobellos with Pepper Ragout and Feta  j 
 

Broccoli Rice Casserole   j 

Green Bean Casserole with Onion Rings  j 

Apple and Cheese Casserole   j 

Zucchini and Artichoke Salad    j 
Mashed Potatoes and Gravy 

 

Cranberry Orange Relish    j 
 

Croissants 
Corn Bread 

Pumpkin and Cream Cheese Log 
 

Noel Log  
Miniature Cheese Cakes 

Coconut Macaroons 

Cookies and Cream Ice Cream  j 
Pineapple Ice Cream 

Snickers Cake  j  



 
 
 

 

Guacamole   j 

Spinach artichoke dip  j 

Hummus 

Chips 

Cashews and M & Mõs 

 

Cajun smoked turkey breast 

Smoked salmon and cream cheese 

BBQ meatballs 

 

Broccoli salad   j 

Apple and cheese casserole   j 

California wild rice pilaf   j 

Fresh fruit 

Marinated mushrooms 

Three bean salad 

 

Croissants 

Butterscotch pecan and banana nut breads 

Banana nut bread 

Mini bagels 

 

Snickers Cake   j 

Blue Bell cookies and cream ice cream 

Chocolate covered almonds 
  



Senior Dinner  
May 2002  

Southwestern  
 

Chips 
Tomatillo guacamole    j 

Ceviche    j 
 

Grilled sirloin with chipotle mayonnaise   j 
Chicken chilaquiles casserole   j 

Tequila grilled shrimp   j 
 

Corn and black bean salad    j   
Mustard artichoke hearts   j 

Bell pepper rajas    j 
Couscous 

Orange salad with pecan dressing    j 
Papaya relish    j 

 
Corn bread 

Cookies and cream ice cream   j 
Snickers cake    j 

 
 
 

  



 

Freshman Dinner  

September, 2002  

Mediterranean  

 
Roasted pepper antipasto  

Hummus  
Tabo u li  

Artichoke salad  
Marinated olives, mushrooms, artichoke hearts  

and mozzarella cheese  
Pita bread  

 
Roast loin of pork with fig s and almond s  j 

Grilled shrimp   j 
Grilled eggplant and portobello mushrooms   

with pine nuts   j 
Stuffed grape leaves  

 
Fruit salad  

Gemmellini with sun -dried tomatoes,  
pistachios and basil   j 

 
Snickers cake  j  

Cookies and cream ice cream   j 
Baklava  
Halva h 

Dates and figs  
 
  



Holiday Dinner 
     Dec. 7, 2002 

 

Baked Brie with Cranberries and Almonds   j 

Spinach Artichoke Dip with Chips  j 
Pumpkin Bread 
Pumpkin Log 

 
Grilled Pork Loin  

Mandarin Orange Stuffing  j 
Herb Grilled Shrimp   j 

Grilled Portobello Mushrooms with Pine Nuts and Feta Cheese  j 

Cajun Roast Turkey 
 

Apple and Cheese Casserole  j 
Nantucket Rice Pilaf  j 

Green Bean Casserole with Onion Rings  j 
Steamed Asparagus  

Chilean Squash Casserole  j 
Cranberry Sauce 

 
Boston Market Cornbread 

Croissants 
 

Snickers Cake  j 
Gingerbread with Crunch Topping  j 

Fruit Cake 
Truffles 

Cookies and Cream Ice Cream  j 
 

  



Senior Dinner  
Saturday, May 3, 2003  

 
A Hungarian Feast  

 
 

Paprikás Csirke 
Paprikás Gomba  
Kolbász Tejeles tormamartassal 
Lecso 
 
Rizs 
Kapros zöldbabfõzelék 
Magyaros tojasos krumplipure 
Magyaros brakoli 
 
Bugaci paraszt- 
         saláta 
 
Uborka Saláta 
Gyümölcsös 
palacsinták 
meggyessel 
 
Zsemle 
 
Fagylalt Keksz és Krem 
Torta Dekána Tanulok

Chicken P aprika  8   
Mushroom P aprika  
Sausage with Horseradish sauce 8  
Paprika Tomato, Onion, Peppers 8  
 
Rice 
Green B eans and Dill  8  
Mashed Potatoes and Sour Cream 8   

Broccoli with B readcrumbs 8  
 
Bugac Peasant's Salad 8  
    (peppers, tomatoes,  
           cucumbers)  
Cucumber Salad 8  
Fruit Crepes with Sour Cherries  
 
  
 
Rolls 

 

Cookies and Cream Ice Cream j 

Snickers Cake  j 
 
 

 
  

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


  j 
 
 
 
 

Freshman Dinner  
Sept. 6, 2003  

 

Chili con Queso   j 
Guacamole   j 
Chips and salsas 

 
Fresh fruit  

Papaya, avocado, and red bell pepper salad 
Ceviche  j 

 
Chiles rellenos  j 

Chicken chalupa casserole  j 
Mushroom and spinach chalupa casserole   j 

Mole poblano with s moked turkey   j 
Mole poblano with v egetables j 
Chicken and vegetable Tamales 

Beef, chicken and shrimp fajitas    j 
Portabello mushrooms and onions 

 
Grated cheese and sour cream 

Chimmichurri  
 

Refried beans 
Mexican rice  

 
Flan  

Snickers cake  j 
Cookies and cream ice cream   j 

 



Spinach Artichoke Dip with Pita Chips  j 

Baked Brie with Cranberries and Almonds  j 
Holiday Tortilla Chips 

Pumpkin Bread 
Pumpkin Log 

 

Grilled Portobello Mushrooms with Pine Nuts and Feta Cheese   j 
Grilled Pork Loin 

 Mandarin Orange Stuffing  j 
Cajun Roast Turkey 

Grilled Shrimp  j 
 

Green Bean Casserole with Onion Rings  j 

Apple and Cheese Casserole  j 

Cranberry Orange Sauce   j 
Steamed Asparagus  

Vegetarian Chili  j 
Risotto 

 
Corn Bread 
Croissants 

 

Snickers Cake  j 
Assorted Sweets and Dates 

Cookies and Cream Ice Cream  j 
Peach Ice Cream 

Chocolate Mice  j 
Fruit Cake 
Pecan Pie  
Noel Log      



 
 
 
 

 

Guacamole   j 
Hummus 

Spinach artichoke dip  j 
Mango, tomato and orange salsas 

Nuts and dried fruit 
B aked brie  j 
Chips and crackers 

 
Smoked turkey and ham 

S liced cheese 
 

Pasta salad 
Fruit salad 

Loaded couscous salad  j 
Caponata  j 

Sprouts and sliced tomatoes 
 

Breads and croissants 
 

S nickers cake  j 
P ecan pie 

Moolenium crunch ice cream 
  



 
 

 
 

Senior Dinner  
May 8, 2004 

A Polynesian Feast  
 
 

Tropical Trail Mix , Dred Fruit, Smoked Almonds  
 

Macadamia Nut Crusted Coconut Shrimp with Orange Lime Sauce  8  
Hawaiian Mahi Mahi with with  Mango Black Bean Salsa    j 

Chinese Hawaiian Barbecue Pork with Plum Sauce   j 
Tahitian Chicken Prince Hinoi    j 

 
Macadamia Island Salad   j 
Hawaiian Glazed Vegetables  8   

Asparagus Sesame  j 
Green Beans South Pacific  j 

Polynesian Rice  j 
 

Assorted Sweet Breads 
 

Snickers Cake   j 
Cookies and Cream Ice Cream  j 

Hawaiian Carrot Cake  j 
Strawberries, Mandarin Oranges and Pineapple 

Chocolate Covered Banana Chips 
 

  

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


Freshman Dinner  
Sept. 11, 2004  

Welcome to Thailand  
 
Appetizers:  

 
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  

 

Cold salads:  
  

Exotic Fruit Salad  j 
Thai Beef Salad    j 

 

Main dishes:  
 

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

Garnishes:  
 
Peanut Sauce   j 
Chopped Peanuts 
Chopped Cilantro 
Mangoes in Fish Sauce 

 
Side dishes:  

 
Thai Fried Noodles with (and without) Shrimp    j 
Spiced Cashew Curry  j 
Steamed Rice 
Coconut Rice with Pineapple   j  
Thai Green Curry with Eggplant and Green Beans  j 

 
Dessert:  

 
Bananas in Coconut Milk   j 
Snickers Cake   j 
Cookies and Cream Ice Cream  j  



 
 

 
 
 
 
 
 

Holiday Dinner 2004 
 

Appetizers 

Spinach Artichoke Dip  j 
Baby Carrots 

Assorted Cheeses, Pate, and Salami 
Chips, Crackers and Trail Mix 
Pumpkin and Chocolate Breads 

Pumpkin Log 
 

Main Courses 

Grilled Pork Loin 
Grilled Portobello Mushrooms with Feta and Pine Nuts  j 

Herb Grilled Shrimp  j 
Sliced Cajun Roast Turkey 

 
Veggies and Sides 

Apple and Cheese Casserole  j 
Nantucket Rice Pilaf  j 

Mandarin Orange Stuff ing  j 
Green Bean and Onion Casserole  j 

Steamed Asparagus 
Vegetarian Chili  j 

Cranberry Pear Sauce 
Corn Bread and Croissants  

 
Chocolate Fountain   j 

Strawberries, Oranges and Apples 
Marshmallows 

Angel Food Cake 
Graham Crackers 

Pretzels 
 

Desserts 

Lemon Creème Cake 
Assorted Other Desserts 

Assorted Cookies and Candies  



The Late 2000¬s 
 

 

 

 

 

 

Senior Dinner  

Saturday May 8, 2005  
 

Antipasto 

Mortadella, Capicolla, Marinated Mozzarella, Roasted Red Peppers, 

Marinated Green Olives, Marinated Artichoke Hearts, Black Olives, 

Marinated Mushrooms, Thin Whole Green beans, Three Bean Salad 

Sliced Cheese 

 

Finnish Bread 

Garlic Breadsticks 

 

Pasta with Morels and Brie  j 

Pasta with Olive Oil 

Manicotti (cheese and meat) 

 

Chicken Marsala  j 

Italian sausage 

Grilled shrimp with sundried tomatoes  j 

 

      Caponata  j 

          Grilled vegetables 

 

Snickers cake  j 

               Cookies and cream ice cream  j 

Orange slices  j     

           Nutella croissants  j 

 
Whoever in discussion adduces authority uses not intellect 
but memory.  

----Leonardo da Vinci 



Freshman Dinner 

September 11, 2005 

 
 

Appetizers  
 

Melon and Proscuitto in Honey Lime Cream   j 
Ceviche   j 

Chorizo Bean Dip   j 
Guacamole   j 

Tomato , Corn , and Mango Salsas  
 

Main Courses  
 

Black Bean and Goat Cheese Enchiladas with Mango Salsa   j 
Sliced Sirloin with Chipotle Mayonnaise   j 

Salmon with Tropical Black Bean Salsa and Coconut Curry Cream  j 
 

Sides  
 

Mustard Artichoke Hearts   j 
Grilled Portobello Mushrooms   j 

Bell Pepper Rajas   j 
Sweet Cinnamon Rice   j 

Corn bread  
 

Desserts  
 

Snickers Cake   j 
Cookies and Cream Ice Cream   j 

 
Chocolate Fountain   j 

  
Angel Food Cake  

Strawberries , Pineapple, Melon, 
Oranges  

Pretzels , Graham Crackers , 
Marshmallows  

  



 
Deans Scholars Holiday Dinner  

December 10, 2005  
  
 

Spinach Artichoke Dip   j 
Baked Brie   j 

Baby Carrots, Chips and Crackers  
Antipasto Plate : Mushrooms, Artichokes, Olives, Tomatoes  Mozzarella  

Pumpkin Bread, Chocolate Cherry Bread, Pumpkin Log  
Mixed Nuts 

 
Grilled Turkey Loin  

Grilled Portobello Mushrooms with Feta and Pine Nuts   j 
Herb Grilled Shrimp   j 
    Grilled Salmon  

 
    Garlic Mashed Potatoes   j 
Cranberry Walnut Stuffing   j  
           Confetti Couscous  j 

    Apple and Cheese Casserole   j 
   Green Bean and Onion Casserole   j 
           Steamed Asparagus   

 
Corn Bread  
Croissants  

 
Chocolate Fountain   j 

Fresh Fruit  
      Marshmallows  

 Shortbread Cookies and Piroulines ()  
      Thick Pretzels ()  

 
Snickers Cake  j 

Cookies and Cream Ice Cream   j 
Chocolate Mice  j 

Panforte  
Assorted Cookies and Candies  

 
 
 
 
 
 
  



 
 
 
 

 

Assorted snacks 
Guacamole j 

S pinach artichoke dip  j 
Salsas: regular and orange 

Pineapple macadamia cream cheese 
Brie  

Orange slices   j 
Chips and crackers 

Mini muffins 
 

S liced smoked turkey, ham, and cheese 
T omatoes and sprouts 

Hummus 
 

Mandarin shrimp and asparagus salad   j 
Loaded couscous salad   j 

Fruit salad 
 

Bread and croissants 
 

S nickers cake   j 
L emon bars 
I ce cream 

 
  



 
Senior Dinner 
May 6, 2006 

Guest Chefs: Sanjita �¶s Parents 
 

Vegetable Samosas 
Mini Iddlies (rice cakes) 

Split Pea Vadai 
 

Tandoori Chicken  j 
Shamme (meatloaf)  j 

Sindhi Gosht  (lamb curry)  j 
Yerra Moolee (shrimp poached in coconut milk)  j 

 

Thayir Vadai (fried savory in yogurt) j 
Vegetable Pulao (rice with vegetables) 

Saag Paneer (creamed spinach with cheese)  j 
Peas Oosal j 

Uppuma 
 

Raita 
Naan  

Chutneys 
 

   Ras Malai (cheese in rosewater cream)  8   
   Mango Ice Cream  j 

   Snickers cake   j 
      Cookies and Cream Ice Cream  j  




















































