The Courtyard at Steve’s Café

Menu Selections

All prices per person

APPETIZERS:

Bruschetta with White Bean and ChEESE .....uuuiiieeeiiiiiiiie ettt e et e e et s s s eae s e seaaaes $4.00
Caramelized Onion and Black Bean EMpPanadas .......cccccuviiiieiieiiecceiiieee et e e e severee e e e $4.00
Butternut SQUash EMPanadas ......eeeiei et e e e e e e e s serrer e e e e e e s e nraraeeeeeeeeesennnes $4.00
Eggplant Blini with Herbed TOmMato SQUCE ...c.ccci i e e e e $4.50
ANTIPASTE SKEWEN ...veveeteeteete ettt ettt ettt et ettt e et e ebe et e eabeebeeseeasesaeenbeessesbeensesasesseenseeasesreenes $5.00
Indian Fry Bread with Pumpkin Seed SalSa......cccooeeeiiiiieii e e $5.00
Kalamata Olive FIGtDIEaq . ....co.eeeeeeeeeeeeeeeeeee e et e et e e e et e e e et e e e e e e e e eeeneeeeanneeeean $5.00
Heirloom Tomato 0N MOzZzarella CroStiNi. ... ieeueeieeeiiiie et eetiee et e e et e e ettneeeeesneeesernesesennans $5.00
PhyIIo Triangles with Caramelized Leeks, Goat Cheese and Sun-Dried TOMAt0oES vuvverieiitiieiiieiiiiiiitiiiiiiiiinienesnreniensenseneens SSOO
Thai Dumplings with Asian DipPiNg SAUCE .....cieii et e e e e e e e e e e e e e e e eenees $5.00
Vegetable Egg Rolls with Spicy MUSTard SQUCE .......cccveeieeeiieee et $5.00
HONEY-SOY, POIrK WONTONS ...ttt ettt ettt ve et st e e ta e e b e e saaeebeesaaeenbeesaaesaseesaneenseennns $5.00
Vegetable Egg Rolls With SPiCy MUSTArd.........cccueeiiiiiiiiiieceeee et $5.00
OV AV 2o 1 &= | o B U E RSOOSR $5.00
ROAStEd POIrK EMPANA0a ....uuiiicirieeciiieceiieecieee ettt ettt ete e tee et e e e teeeeaseeeeaseeeaaseeeaeeeenbeeesseeesareeennnes $5.00
Grilled Chicken and Roasted Pepper EMpPanada ......ccccccveieiiiiiiie e csieee e ereee s $5.00
Phyllo Triangles with Caramelized Leeks, Goat Cheese, and Sun-Dried Tomatoes ..........cccceeuvveenn. $5.00
Plantain Chips With Tropical SalSa .......ccccuiiiiiiiie e ee e e e e e e esrrrae e e e e e e e eennnes $5.00
Middle Eastern Dips with Crostini

(humus, Baba Ghannooj, and White bean-garliC) veeeeeeietereusnsssesesetererensssessesssssessssnsnssssssssssesssssssssssssssssessssssssssssssssss $6.00
Chicken-Pine Nut Dumplings with Ginger-Chili Dipping SAUCE ......cccvveeeeeeeeiiccireeeee e $6.00
Spice Marinated Grilled Chicken Spanikopita with Lime Qil ..........ccoooiviivieeiiiiiiiicciirieeee e, $6.00
Portobello Mushroom FIathread ... e e e e snraee s $6.00
Curried Flatbread with CUCUMDBEr RAita ....cccuiieeiiiiieccceee et e e e $6.00
Lemon-Rosemary ChiCKEN SKEWELS .........uuiiiiiiie ittt e e e et e e e e e e e s e snrarae e e e e e e e ennnnes $6.00
Cilantro, Chicken Cakes With SOY DippPing SQUCE ....ccoeceeeiiiiiee et e e e srrree e e e $6.00
CRICKEN SALAY weiiviiiiieeie ettt ettt et e et e ete e e taeeebeeetaeebeeeaseebaesaseebeessseenseessseenseessseeteesseeens $6.00
Grilled Eggplant and Mozzarella NapOIEON ........ceevii it e e e e e e $6.00
Fig and Black Olive Tapenade 0N CroStiNi.....ccccieccciiiiiiiee et e e e e e e srarae e e e e e e e e eanes $6.00
Poached Chicken Roulade with Red Bell Peppers and Asiago Cheese..........cccceeeeieeccciiiieeeeeeeeeeens $6.00
Mixed Satays With SPICY PEANUL SAUCE........ceeccviiiieiereceteecre ettt etee ettt eeteeereeete et eeteeeaeeenreeens $6.00
Fried Calamari WIith SriraChia ATl ... ..ottt e et e e e et e e e et e s e etaneseesanans $6.00
Curried, Mango Shrimp in WoNnton CUPS.........uuiieieiiie ittt e ettt e e e e e e eeeiatreree e e e e e e e snsraaeeeeaaeeas $6.00
TOMALO AN BASTT CrOSTIN ettt e ettt e e e e e e e e et e e e e e e e e e e e e eeeeeeeeeeeeaaeeeaeeeeaaeesaaaaae $6.00
e IS =o MCT=1d [Tol=TaTo M =T g [=0 Ko Y= 1) KPP $6.00
Shrimp Skewer with Chard Tomato VinNaigrette ... $6.00
Sautéed Shrimp with Ginger-Grilled PiN€aPPIe ......ueeeii e i et $6.00
Smoked Salmon and Goat Cheese ROUIAAE .........oooiiivieeeiiee et $6.50
Grilled Mediterranean Skewers (Lamb, onions, peppers, and tomatoes)

served with a yogurt, mint, and CUCUMDEr SAUCE +ivveeeeeniiiiieiiteterensnnesssssessersssssssssssssssssnssssssssssssssssssssssssssssssssssssannes $700
Coconut Shrimp with Mango-Lime DiPPiNg SAUCE ......ccccuvirrieiieiieiciireeeeee et e e eeenrrrrereeee e $7.00
Shrimp and ArtiChOKE SAULE.........ccueiieiieieceee ettt ettt et e e sae s s te e sbessateesbaesbeesneseneeas $7.00
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APPETIZERS (cont.):

Crab CaKes WIth Basil ATOIi ...eeeeeeeeee et e e e e e e et e e e e e e e e eeeeeeeeeeeteeeeeeneeeeeeanees $7.00
Artichoke, Roasted Shallot and Camembert Fondue with Crostini.......cccceeevviiiiiiiiiiiiiiiiiiiiieeine, $7.00
Three MUShroOmM Pate 0N CrOSTINT ..viiiueeeiiiiiieeeiiiieeetiiee e et e etiieeeetaneseetatesssttnesesssnnesssssnessssssnnns $7.00
Crab Wontons with Cilantro-Orange MOjJO........uuiieiiieiccciiireee e ee e e e e e e s searaeeeeeeeas $7.00
GriIIed, Herbed Flat Bread with Cilantro Créme Fraiche and SMOKed SaIMON .vvueesseeeerrrrrrenneeeeeeserrerrneeeeeeerrressnnnes $700
Assorted Deli Platter with Rolls (Ham, Turkey, Roast BEef) ........oeeeveiiiiiieciiiiieceee e, $7.00
FIUIT & GRS Plattlr ... neeeeeeeeeeeeee e e e e e e e e e et e e e e e e e e eee e eeeaeeeeeeaaeeeeeseaenneesaannneeean $8.00
PaSTA SEATION 1ottt et ettt et oo e e ettt e e e e s s e e as e eateeeeesesaaa i retteeeessaaaa—atteeeeesaaaaa——teteeeeeraaannns $10.00
(Grilled Chicken breast, mushrooms, onions, green pepper, broccoli; Alfredo and marinara sauces; shredded mozzarella cheese; penne and linguini)
Carving Station (ROAST BEET) ...ccicueiiie et et e e e e s aaa e e e e eanrae e e e e $10.00
Carving Station (Roast Beef and Lamb) .....cocuuiiiiiiiiie e $15.00
SALADS:
ClaSSIC CABSAN SAIAT ..ot e et e e e e e e e e e et e e e e et ee e e e e e e eaeeeeeeeaeateeseaeeeeeeeanees $5.00
Green Salad with Balsamic Vinaigrette. ... i e e $5.00
Grilled ONion and BleU CheeSe Salad.......cuuueiiiiieiiiiiiiiee ettt s et tieeseettsaeseettsesesetseseeeannsees $6.00
Mixed Green Salad with Oranges, Dried Cranberries, and PECANS.........cccccvveveeeeeeeeccciirieeeeeeeeeeenns $6.00
Fennel, Tomato, anNd FELA SAlad ........uuuiuiiiiiiiiiiiiiiiiiiiiiiiiieerieeereeeeeeeeeeeerereeereserererererererererrerrrrrrererarere $6.00
Mixed Greens With ROQUETOIT DIreSSING.......uuiiiiiiieiiiciiiee et scre e et e e e e e e s e e s s aseeeesnsraeee s $7.00
Berry Salad with Minted Honey Yogurt and Brie CheeSe .......cccovcviieeiiiieeieiieee e eeveee e $7.00
SPINACH AN FiZ SAIAU.....ccueiiiiecieeee ettt ettt e e e b e e be e s aeeereesaaeebeeenaeeareas $7.00
Pear, Walnut, and STITON SAlAd .....cccueiiiiiiiieeeeeee ettt ettt e et e e et e e e s saaeeesssnnreeeeas $7.00
Grilled Duck Salad with Asian VINGIGIrette .....cvveeeiiii et e e $7.00
ENTREES:
PASTA
Sun-Dried Tomatoes and White Beans OVEr Pasta........ccccccvveeeeieeiieiiiinieeeeeeeeecenrreeee e eeseenrnneeees $15.00
Portobello RAgoUt OVEr PENNE PASTa....cccvveiieiieiieiiiiiieeeeeeeeecccitreeeee e e e eeseatrreeeeeeeeessnsnsaeeeeeeessennnnns $16.00
Linguini with Cherry Tomatoes and Portobello MUShrooms............cceeveeiciiveeeiece e $17.00
(Linguini topped with sautéed cherry tomatoes, garlic, Portobello mushrooms, spinach, and white wine)
Portobello RAgoUt OVEr PENNE PAStaA....cccvveiieieeiieiiiiieeeieeeeeeeetrreeeeeeeeeesnrreeeeeeeeeessnsssaeeeeeeessennnns $17.00
(Portobello mushrooms are sautéed with garlic, tomatoes, onions, spinach, and red wine; then tossed with penne pasta)
Penne and Shiitake MUSHIOOM SQUCE .........uiiiiiiiiiiiiiiiiiiiiieeeeieerreeraeaeeeeerererrreeererraerrrererarrr————————————.. $17.00
Chicken and Olives, Caramelized ONnions and SABE .......ccccuvviiieiee i e $18.00
*Seafood Linguini in Saffron Broth (shrimp, scallops, mussels, clams, tomatoes, and spiNach) v.uveereiiieiiiiiiinnnnesenarenas $1900
*Seafood Pasta With Herbed TOMato SQUCE ....oueeeeeee et e e e e et e as $20.00
PORK
Roast Pork with Sweet and Sour Chile Cilantro SAUCE.........ccccuvrverieeiieieiireeee e e $17.00
Asian Marinated Pork Tenderloin (served with Asian SIaw)......ccceeeveieiiiiiiiieeeeeee e $17.00
Roasted Pork Tenderloin with Pineapple, Macadamia Nut Relish ..........cccoveeeeiiiiiiiiiiireeeeeeceeens $18.00
oY A Telor- | - O $18.00
(pork loin dredged in flour, then sautéed and topped with a sauce made from chicken stock, lemon juice, salt, pepper, butter, and capers)
Roasted Pork Tenderloin with Bourbon-Peach Glaze............oouuueeiiiiiiiiiiiiieeeeeeeeeeeeeee e $18.00
Roasted Pork Tenderloin with Apple-Brandy SQUCE ........ccccuuiiiiiiiiiiniiiee e $18.00
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ENTREES (cont.):

CHICKEN
Grilled Orange-Rosemary Glazed Chicken Breast.......coeccuviiiieiee e $17.00
Chicken sautéed with Kalamata Olives and PlUM TOMAtOES........uuuueeeeieeeeiiieeiiiieeeeeeeeeereiineeeseeeeens $17.00
Sage-Roasted Chicken with Madeira SQUCE.........uuveiieiiie i e $18.00
(half a chicken is roasted with sage, then sauced with a combination of capers, butter, Madeira, chicken stock, thyme, sage, and carrots)
Grilled, Spice-Rubbed Chicken with Chimichurri.......ccooociiiiiiie e, $18.00
(A chicken breast is grilled and topped with a sauce made from parsley, cilantro, lime juice, garlic, and olive oil)
CRICKEN PICOTEA weeveiieiieeeeeeeee ettt e et et e ettt eeeeesesees e eateteeesesaaa s aaetteeeessesaasaaeeeeeesesenanreeeees $18.00
(A chicken breast is sautéed, then sauced with a combination of chicken stock, white wine, butter, and capers)
Braised Chicken with ROOt VEZEtabIESs .......ceveiiiiieee e e e $18.00
SEAFOOD*
Pan-Seared Salmon with GINgEr SOY-GIAaze .........coiiviiiiiiiiiee e e $20.00
Grilled SAlMON WITh PONZU SQUCE ...ttt e e e e e et e e e e e e e e aeereeeeeeeeeseaenneeeeeas $20.00
(Grilled salmon fillet served with a sauce made from citrus juices, soy sauce, ginger, garlic, and cilantro)
Sesame Crusted Salmon with Orange Wasabi BUtter .........cceeeevie i, $20.00
Grilled SAlMON WIth CItrUS ATOli ...eeeeeeeeeee e et e e e e e e e e e e e et eeeeeeeeeeeeaeeeeeeaaas $20.00
BEEF
Grilled Rib-Eye Steak With Citrus IMOJO .....ccueeeiiecieeiiecieeete ettt ettt st sree et e sreesreeereens $23.00
Grilled Rib-Eye Steak with Wild MUShIrOOM SQUCE .......cccviiieiiieeieeeeee ettt e $23.00
Grilled Spice-RUDDEA DEIMONICO .....coviiieiiecetie ettt ettt et eabe e e eareeeenns $23.00
B  TENAEIIONN QU POIVI. ...t e e e e e e ettt eeeeese e e et eeeeeesesaasreaeereeeessaaaae $24.00
(sautéed then sauced with a combination of brandy, Dijon mustard, black pepper, and cream)
Grilled Beef TeNderloin WIth IMOIE....... ettt e et e e e et s e s et s s eeeanans $24.00
(topped with a mole made from chili peppers, tomatoes, onions, garlic, plantains, and chocolate)
Grilled Beef Tenderloin with Raspberry Mostarda.........ccccvevieieeiieccciiieee e, $24.00
(served with a combination of raspberry puree, port wine, and honey)
Grilled Beef Tenderloin with Bleu Cheese Salsa ........c.couiiiiiiiniiiieieceeeeeeeee e $24.00
(served with salsa made from tomatoes, red onions, peppers, cilantro, lime juice and bleu cheese)
Grilled Beef Tenderloin with Shitake Mushrooms and Bleu Cheese.........cccccevvieiniieinieeinieennne. $24.00
Grilled Beef Tenderloin with POrt Wine SQUCE .......cccveiiiiiiiiiieeiieeeeeeteeeee e $24.00
Grilled Beef Tenderloin with Portobello and Bleu Cheese COMPOLE .....eeevveeeeeiicrnreeeeeeeeeeeeirreee. $24.00
SIDES:
STARCHES
Gratin Potatoes Penne Pasta
Roasted Garlic Mashed Potatoes Cheddar Grits
Herbed New Potatoes Sweet Potato Fries
Parmesan Polenta Sweet Potato Gratin
VEGETABLES

Fresh, seasonal vegetables (broccoli, green beans, squash, asparagus, spinach, brussel sprouts)
Vegetable Medley (mixture of 3 seasonal vegetables with roasted red peppers, onions, and garlic)
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DESSERTS:

Chocolate Soufflé Cake With Vanilla IC8 Cream ... i iiieeieeee ettt e ettt e e s e e eteeeasseseseeeeeees $7.00
SErAWDEITY SHOMTCAKE ...ecvviieeiecieceecte ettt ettt ettt ettt e et e eteesbeeabeeaeeeteenseeaeenteennas $5.00
Chocolate Fondue (bananas, pound cake, pineapple, strawberries) ........ccccceecveeeeeciieeeccciieee e, $6.00
T @IS U et et e et e e e e e e e e e e e e e ee e e e e eeeeeeaeeeeeseaneeeeeaaueeeeeaaaneeeeaaneeeeaaanteeeaaanneeeaanreeeaaans $6.00
Blueberry Cobbler with Vanilla 1ce Cream ... e e e e e $6.00
Mini Cheese Cakes (vanilla, raspberry, bIUEDErry) ... eiee i $6.00
Chocolate and Citrus Pound Cake

(two kinds of pound cake, chocolate and a pound cake favored with orange, lemon, and lime JUICES) cevveririiiiiiiiiiiinneiiriiiieiiiiiinnnnnnns S6 00
Assorted Cookies (chocolate chip, oatmeal, and peanut butter)..........cccooevieeieciiiee e, $5.00
F M ettt ettt ettt et et e e e e e ———tet ettt eaaa———————teteeetaaaa————ttteeetetaaa ————teeeteraaaan———tteeeseraaaans $5.00
BIACK aNd Wit BrOWINIES «..eeeeeeeeeeee ettt e e et eeee ettt et e e e seees ettt e eeeesesaassaeeeeeeeessenassaraeeeeeesssaananes $6.00

Prices Subject to Change
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