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A Taste For Something Moore
Chicken
Chicken Piccata 

 Organic Chicken cutlets in a lemon, wine, and caper sauce
Chicken Dijonnaise 

 Organic Chicken breasts in a Dijon mustard/cream sauce with 

thyme, rosemary and tarragon
Chicken Saltimbocca 

 Sautéed organic chicken breasts topped with Prosciutto and Provolone

  covered with a mushroom sage sauce
Chicken Marsala 

 Lightly coated organic chicken breasts braised with Marsala and mushrooms

Stuffed Chicken Breast 

 Cheese filled organic chicken breast with herb bread crumb crust
Chicken Marbella 

 Sautéed organic chicken in a Mediterranean style sauce with 

capers, prunes, and Spanish olives
Chicken Pot Pie

Creamy chicken stew filled with vegetables and mushrooms 
baked under a rich, flaky crust
Tandoori Chicken 

 Grilled organic chicken breasts in a lemon, green chile-cilantro marinade 

served over lemon-cilantro rice
Chicken Enchiladas Suizas 

Rolled flour tortillas filled with organic chicken, cheese, and sour cream topped 
with a jalapeno and tomatillo salsa, cheese, cilantro and sour cream
Grilled Chicken Fajitas  
(or combination of Chicken & Beef)

Hardwood grilled organic chicken with peppers and onions 

Pork

Herb Marinated Pork Tenderloin 
Herb marinated medallions of pork tenderloin with maple-mustard sauce
Grilled Citrus  Pork Tenderloin 

 Grilled pork tenderloin in an orange, garlic, and soy sauce with mint
Cranberry Glazed Pork Tenderloin 
Pork tenderloin roasted in a sweet cranberry glaze
Ginger Pork-Sweet Potato Stir Fry 

 Stir-fried pork tenderloin strips in a pineapple teriyaki glaze with snow peas, sweet potatoes, and red bell peppers
Beef 

Beef Madagascar 

Strips of lean beef in a rich green peppercorn sauce
Beef Stroganoff

Sirloin strips in a beef and sour cream sauce with mushrooms
Beef Tenderloin 
Herb rubbed and roasted
Citrus Beef Stir-Fry 

Sirloin stir fried in a orange sauce with snow peas and bean sprouts
BBQ Beef Short Ribs
Slow braised beef short ribs in a mild BBQ sauce
Grilled Beef Fajitas
(or combination of Beef & Chicken)

Hardwood grilled flat iron steak with peppers and onions
Hearty Beef Stew

Slow cooked with potatoes and carrots

Pasta and More

                                                                       *indicates vegetarian
Nine Layer Lasagna - Specialty
Lasagna with Italian sausage, ground beef and three cheeses

Pasta with Marinara*
Your choice of pasta with our fresh in-house made marinara
Spinach and Cheese-Stuffed Shells*
 Three cheese and spinach filled pasta shells topped with

 tomato sauce and parmesan
Mediterranean Pasta*
Bow tie pasta tossed with artichokes, olives, sun-dried tomatoes, 

feta and capers in a light herb sauce

Macaroni and Cheese*
Elbow pasta in a creamy three cheese sauce
Black Forest Bake

Spätzle with Ham, Swiss Chard and Cheese

Pasta Quattro Formaggi*
Penne pasta in a four cheese and cream sauce
Double Cheese and Chicken Farfalle

Farfalle pasta and chicken, sun-dried tomatoes, mozzarella and fontina
Cheese Stuffed Shells with 
Sun-Dried Tomato and Basil Cream Sauce*
Pasta shells filled with ricotta, mozzarella, and parmesan cheeses 

and topped with the cream sauce
Lemon and Caper Orecchiette*
Orecchiette pasta with fresh lemon, parmesan and capers
Roasted Vegetable Lasagna*
Lasagna layered with an assortment of roasted vegetables and cheeses
Tuna Melt Casserole

Farfalle pasta, tuna, bacon , sun-dried tomatoes in a two cheese sauce


Vegetarian Burritos*
A vegetarian sweet spiced grain and bean burrito
Jambalaya with Chicken, Shrimp and Sausage 
 Spicy Jambalaya with chicken, shrimp, sausage, peppers 

and onions with Cajun spices
Vegetarian Paella*
Spanish rice dish with saffron, zucchini, eggplant, artichoke, tomato and peas
Vegetarian Stir-fry*
Stir fried vegetable in a ginger-garlic teriyaki sauce
Mediterranean Mezze Platter
Hummus, sundried tomato dip, meats, cheeses, marinated olives, vegetables & crackers
Sides

Potato Gratin

Herb and Lemon Green Beans

Honey Dijon Glazed Carrots

Brown Rice Pilaf

Orzo 

Potato Gratin
Roasted Balsamic Green Beans

Chipotle Sweet Potato Gratin

Ask the Chef
Special requests – if you don’t see something you are looking for or want to change something just ask Chef Jeff:  tastemoore@yahoo.com
  A Taste For Something Moore
Specialty Sandwiches  
Pork Tenderloin Sandwich with Apple Butter and Dijon 

Cumin and Coriander seasoned Pork with Country Style Dijon and Apple Butter

Beef and Brie Sandwich

Grilled Flat Iron Steak with Brie, Arugula and Roasted Garlic Jam

Grilled Tuscan Chicken on Ciabatta

Organic Chicken Breast seasoned with Lemon Pepper served on our own Ciabatta with Tomato & Mozzarella

Burrata Caprese Sandwich

 Creamy Burrata Cheese, Roasted Heirloom Tomatoes and Basil on Ciabatta 

Turkey Cranberry Sandwich

Roast Turkey, Lettuce and Havarti with Cranberry Relish

Authentic Barbecued Pulled Pork

Slow Smoked Pork Shoulder with Homemade BBQ Sauce

The Argentinean Sandwich

 Grilled Organic Chicken Breast with provolone and chimichurri sauce, mixed greens, tomato and mayo on rosemary focaccia
Grilled Vegetable Focaccia Sandwich 

Grilled Portobello mushrooms, roasted peppers,sliced Roma tomatoes, fresh mixed greens and a sun-dried tomato aioli served on focaccia bread

Pork Belly Sandwich

Cider Braised Pork Belly with Caramelized Onions and Cole Slaw

Tequila Lime Chicken Club

Tequila and Lime marinated Chicken with Guacamole and Roasted Jalapeño Mayo

Black Forest Ham

Black Forest Ham with Smoked Cheddar and Honey Dijon on Kaiser Roll 

Chicken, Tuna or Egg Salad Sandwich

Sloppy Joes


Sandwiches (cont'd)

Italian Meatball 

Turkey Wrap with Mango and Curried Mayonnaise

Smoked Turkey Wrap with Chipotle Mayonnaise

Greek Feta, Spinach and Tomato Wrap

California Wrap

Asian Pork Wrap

Roast Beef, Basil and Spicy Tomato Chutney Wrap

Salads
Mesculin Salad Greens with Cherry Tomatoes 

Mixed Salad Greens with Mandarin Oranges

with Honey-Ginger Dressing

Southwest Salad with Grilled Chicken

Spinach Salad with Strawberries
Grilled Chicken and/or Beef Caesar 

Greek Salad with Feta and Kalamata Olives

Chicken, Tuna or Egg Salad

Fresh Fruit Salad

Caprese Salad


Soup and Chili

White Chicken Chili - Specialty
Southwestern spiced chicken chili with navy beans garnished with cheddar jack cheese

Texas Chili

Smoky beef & bean chili with chipotle peppers

The Best Vegetarian Chili

Tomato, peppers, mushrooms and bean chili

Santa Fe Chicken Soup
Chicken soup with black beans, pasta and vegetables with chili peppers

Cheddar Chicken and Corn Chowder

Creamy chicken soup with potatoes, corn and cheddar cheese
Ham and Bean Soup

Hearty smoked ham and 13 bean soup

Minestrone

An Italian classic with vegetables, pasta, and beans

Italian Beef Soup

An Italian soup with tender beef short rib meat, tomatoes, leeks, pasta and parmesan

Desserts

Apple Crisp

Blondies

Blueberry Buckle

Blueberry Streusel Bars

Bourbon Pecan Pie

Bread Pudding with Whiskey Sauce

Chocolate Cream Filled Cupcakes

Coconut Cupcakes
Cream Puffs 

(filled with French Vanilla Custard & drizzled w/Chocolate)

Double Chocolate Brownies

Chocolate Chip Cookies
Espresso Chocolate Chip Cookies

French Silk Pie

Fresh Fruit Trifle

German Chocolate Brownies

Gluten Free Truffle Brownies

Kahlua Cheesecake

(topped with chocolate ganache)

Key Lime Pie

Mocha Mud Cake
(served with Mocha chocolate chip whipped cream)
New York Cheesecake
 (w/chocolate cookie crust)
Oat Date Bar Cookies

Oatmeal Cookies
Peanut butter Cookies
Tiramisu
Tollhouse Pie

   A Taste For 
Something Moore
Pricing

 Unless otherwise requested, all lunches include the following:





Main Entrée* or Sandwiches



Salad and/or Side




Bread & Butter



Dessert

Water, Variety of Sodas




Plasticware




Napkins




Vanity Fair Impressions Heavy Duty Paper Plates




Chafing Dishes as needed



Table coverings as needed




Price range - $18.00-$20.00



*Pricing for beef may increase based on market prices
If you have specific requests or pricing requirements, 

please do not hesitate to contact me and I will work with

you to customize accordingly.

� HYPERLINK "mailto:Tastemoore@yahoo.com" �Tastemoore@yahoo.com�


Tel:  412 251-3019








Tastemoore@yahoo.com                              Tel:   412-251-3019


