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Bill & Tina 

Cliff Rd 

July Family Weekend  

 

Drop off for the family, all ready to reheat 

 

First Dinner 

cheddar cheese crisps for drinks 

 

chilled farm fresh gazpacho 

grilled local striped bass w a spicy fruit salsa 

roasted baby veg/ sweet and red bliss potatoes on the grill 

 

trifle of mango/bananas/coconut w chocolate mousse 

     

Second Dinner 

 

crudités w 2 dipping sauces 

 

big fresh Caesar salad w garlicky croutons 

grilled tenderloin of beef w Dijon and green peppercorns 

potatoes anna and grilled lemon asparagus 

 

key lime pies w vanilla whipped cream 
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Third Dinner 

 

wasabi/chipotle/ classic dijon devilled eggs 

jicama, carrot and green cabbage slaw 

grilled watermelon salad 

fresh green bean, radish and fennel salad 

heirloom tomato and purple basil salad 

corn bread or biscuits 

grilled corn on the cob 

all-American potato salad 

Host’s own Steaks 

blackberry buttermilk cake w/ berry whipped cream 

or strawberry shortcakes 

     

Fourth Dinner 

 

rosemary cashews 

individual rattatouille tarts w heirloom tomato concasse and baby greens 

 

parmesan and ricotta stuffed free-range chicken breasts w a 

roasted yellow pepper coulis/herbed orzo & roasted haricot verte 

 

orange & dark chocolate pots de crème 
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Fifth Dinner 

 

little cheese board w Champagne grapes 

 

salad of local heirloom tomatoes/corn/beets/etc goat cheese vinaigrette 

 

grilled local halibut or striped bass (whichever we did not have) chimmichuri sauce 

grilled lemon asparagus/wild rice pilaf 

 

blueberry napoleons w/ hazelnut brittle 

         


