
 

An Evening With Chris Jacobs Menu 

 

APPETIZERS--  
 

BACON WRAPPED DATES 

 

GREEK SALAD HUMMUS BOARD, SERVED WITH TOASTED PITAS 

 

GOURMET CHEESE BOARD 

 

BRAISED WHITE BEAN TOMATO FETA CROSTINI 

 

AIDELLS CHICKEN SAUSAGE WITH GRAPE SKEWER 

 

ARTICHOKE FRITTATA 

 

ENTRÉE--PLATED 

 

CHICKEN MARSALA 

OR 

 

ZINFANDEL MARINATED GRILLED TRI TIP SERVED WITH CHIMICHURRI  

AND CREAMY HORSERADISH SAUCE 

 

OR 

ROASTED BUTTERNUT SQUASH RAVIOLI WITH BROWN BUTTER SAUCE – 

VEGETARIAN OPTION 

 

BUTTERMILK GARLIC MASHED POTATOES 

 
 

 

SEASONAL VEGETABLE SAUTE 

 
SPINACH SALAD WITH ROASTED  SQUASH, CRANBERRIES, FETA, PEPITAS 

 

ARTISAN BREADS WITH SWEET BUTTER  VEGETARIAN/VEGAN/GLUTEN 

FREE 
 
GOURMET COFFEES WITH CREAM/SUGAR  

 

COOKIES/BARS 

 


