Corner Cooks

507 Chestnut Street
Winnetkall.60093
www.cornercooks.com
betsy@cornercooks.com
847.441.0134

Spring 2008 Dinner parties at Corner Cooks

Candlelight. Friends. Beautiful food.
We cook.

The details:

Evenings run 31/2 hours.

Additional service hours per half hour beyond 3.5 hours.

16-guest minimum.

Prices begin at $70 per person exclusive of tax, 20% gratuity and beverage.
Prices by select items reflect additional per person charge.

We have an extensive wine list and complete bar. (Please, no byo)

Flowers are happily purchased and arranged at additional charge.

CD sound system

Appetizers (Choose 3)

Beef tenderloin with horseradish créme and caramelized onions (2)
Grilled shrimp on mini pita with lettuce, tomato and Tzaziki sauce
Crispy caprese ravioli

Shrimp scallop lollypops with chili aioli (1)

Garlic, rosemary and goat cheese tart

Mini lamb meatballs with Thai salsa

Achiote chicken skewers with homemade blue cheese streaker
Roasted veggie eggroll with roasted red pepper dip

Mini crab cakes with wasabi creme

Mixed spring greens with shallot vinaigrette in wonton cups

Pear, walnut, blue cheese salad with baby romaine

Vietnamese vegetable spring rolls with sweet and sour sauce
Salmon avocado sashimi on potato crisps (1)

Entrees (Choose 1)

Grilled pork tenderloin, spiced couscous with almonds and tomato avocado cucumber salad

Beef tenderloin with Bordelaise sauce, potatoes Anna and grilled asparagus (18)

Corner Cooks almost totally boned chicken with olive oil, oregano and lemon, vegetable
strudel and fat fries.

Pan seared catch of the day over lemon, herb and chive risotto cakes with seasonal veggies.

Mustard crusted rack of lamb, dauphinois potatoes and roasted asparagus (25)

Chicken marsala with parmesan polenta gratin and zucchini tian.

Grilled New York strip steak, tomato blue cheese salad and double stuffed potatoes. (10)

Desserts (Choose 1)
Molten chocolate cake with raspberry sauce
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Fresh berries with chilled zabaglione and crispy cookie
Individual chocolate fondue with fruit and angel food cake
Lemon panna cotta with raspberry sauce



