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Kathryn’s Kuisine: Cajun & Mediterranean 
kathrynskuisine@gmail.com
805-709-8338
________________________________________________________________
Sample #1 Personal Chef Menu
Meal Service: Breakfast  at 8:00 AM and Dinner at 7:00 PM

Day 1
Breakfast: Shakahuka (North African dish with eggs poached in a rich tomato 
and red pepper sauce) with homemade Sour Dough toast
 Dinner: Authentic Chicken Cacciatore and 
Greek Salad with a homemade red wine vinaigrette
Dessert: Fresh Farmer’s Market berries and homemade cream 
Day 2
Breakfast: Vegetable Frittata with whole wheat and seed toast (dairy and dairy-free butter available)
Dinner: Garlic shrimp & zucchini risotto and 
Kathryn’s Kuisine Salad with arugula, pear, roasted walnut onion and feta salad with homemade balsamic dressing
Dessert: Almond Lemon Zest Cookies (gluten free)
Day 3
Breakfast: Blue Berry & Everything bagels with spreads: Jellies, cream cheese and almond butter with seasonal fruit: Apples, bananas and Mandarin oranges.
Dinner: Marinated chicken kabobs over spiced jasmine rice and
 Sunburst Salad with garden greens, wine soaked cranberries, toasted walnuts and gorgonzola cheese
Dessert: Ice Cream Night with dairy free options 
Day 4
Breakfast: Oatmeal topped with cinnamon, apples and roasted walnuts with other toppings and toast
Dinner: Roasted salmon with broccoli & sunflower pesto sauce and sweet baked potato
Dessert: Chocolate Covered Strawberries

All dietary needs have been considered. Please feel free to talk with 
Chef Kathryn Arceneaux with any other concerns.
Bon Appetit!
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Kathryn’s Kuisine: Cajun & Mediterranean 
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Sample #2 Personal Chef Menu

Meal Service: Breakfast at 8:00 AM and Dinner at 7:00 PM

Day 1
	Breakfast: Veggie frittata with homemade Banana Bread
Dinner: Baked Rock Cod Sponakopia with Israeli Couscous and
 Greek Salad with homemade red wine vinaigrette
Dessert: Fresh Farmer’s Market berries and homemade cream
Day 2
Breakfast: Lemon Coconut Smoothie Bowl and toast
Dinner: Sweet Potato Chickpea Buddha Bowl with 
Sunburst Salad with garden greens, wine soaked cranberries, toasted walnuts and gorgonzola cheese.
Dessert: Semolina Almond Cake 
Day 3
Breakfast: Shakahuka (North African dish with eggs poached in a rich tomato 
and red pepper sauce) with toast
Dinner: Garlic shrimp and zucchini risotto with
Salad with arugula, granny smith apple, roasted walnut, red onion and feta salad dressed with apple cider vinaigrette 
Dessert: Almond Lemon Zest Cookies
Day 4
Breakfast: Oatmeal topped with cinnamon, apples and walnuts with other toppings and toast
Dinner: Vegetable Kofta Curry with jasmine rice and
Peach Salad with spring mix, walnuts, and feta with a homemade balsamic dressing
Dessert: Chocolate Covered Strawberries


All dietary needs have been considered. Please feel free to talk with 
Chef Kathryn Arceneaux with any other concerns.
Bon Appetit!
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