
Serving Reno, Sparks, Carson, Tahoe 
and surrounding areas of NV & CA 

® 

Personal  Chef  Services  

(775) 338-2202 
 

www.ChefBrandy.com 
 

Brandy@ChefBrandy.com 

Menu 
(please remember we can prepare most 

anything to your liking) 

Desserts 

-Brownies 

-Cookies-By the Dozen 

-Cherry Cheese Coffee Cake 

-Macadamia Nut Pie 

-Pineapple Upside-Down Cake 

-Strawberry-Rhubarb Pie 

Hors d’oeuvre menu available on request. 



...each meal is carefully prepared to suit your unique taste and specifications.  Special Requests, Atkin’s, Vegetarian, and Organic options available on all dishes... 

Beef 

-Bacon Mushroom Swiss Meatloaf 
 

 

-Barbequed Beef Loaves 
 

 

-BBQ Burgers 
 

 

-Beef Brisket 
 

 

-Beef Ragout 
 

 

-Best Ever BBQ Beef 
 

 

-Blue Cheese-Walnut Stuffed Beef Fillets 
 

 

-Chicken Fried Steak & Cream Gravy 
 

 

-Classic Meatloaf 
 

 

-Farmer’s Market Pie 
 

 

-Grecian Skillet Rib Eyes 
 

 

-Italian Pot Roast 
 

 

-Pumpernickel Roast 
 

 

-Sautéed Steak w/Mushrooms or Peppercorns 
 

 

-Spiced Shepard's Pie w/Potato-Feta Topping 
 

 

-Steak w/Béarnaise or Mustard Sauce 
 

 

-Stuffed Bell Peppers 
 

 

-Tangy Rump Roast 
 

 

-Teriyaki Hamburgers 
 

Poultry 

-Chicken Breasts Lombardy 
 

 

-Chicken Breasts Mornay 
 

 

-Chicken Cordon Bleu 
 

 

-Chicken Florentine w/Mushroom Sauce 
 

 

-Chicken in Spiced Peach Sauce 
 

 

-Chicken Picante 
 

 

-Chicken Prosciutto Gruyere Roulade 
w/Tomato Sage Cream Sauce 

 
 

-Creamy Garlic or Swiss Chicken 
 

 

-Crispy Baked Chicken 
 

 

-Emeril’s Chicken Pot Pie 
 
 

-Glazed Cornish Hen 
 

 

-Honey Pecan Chicken 
 

 

-Neno’s Bloody Mary Chicken 
 

 

-Provencal Braised Chicken 
 

 

-Savory Salisbury Steak 
 

 

-Seared Chicken w/Fresh Rosemary & Dijon Gravy 
 

 

-Sesame Honey Baked Chicken 
 

 

-Summer Jambalaya w/Chicken & Spicy Sausage 
 

 

-Turkey Cutlet Parmesan 
 

 

-Turkey Cordon Bleu over Crunchy Dressing 
 

 

-Turkey Vegetable Casserole 
 

 

-Whole Roasted Chicken 
 



Pork 

-Apple Baked Pork 
 

 

-BBQ Country Style Ribs 
 

 

-Cajun Pork Paella 
 

 

-Martini Pork Chops 
 

 

-Pan Seared Pork Chops 
 

 

-Pork Chops in Mushroom Gravy 
 

 

-Pork in Orange Sauce 
 

 

-Pork Medallions w/Pear Sauce 
 

 

-Pork Scaloppini w/ or w/o Honey Mustard 
 

 

-Pork Tenderloin w/Blue Cheese 
 

 

-Pork Tenderloin w/Stilton & Port 
 

 

-Praline Ham 
 

 

-Roast Pork Loin 
 
 

-Sausage Stuffed Onions 
 

 

-Sausage Vegetable Skillet 
 

 

-Spicy Pepper Glazed Pork Medallions 
 

 

-Spring Vegetable Pork w/ Noodles 
 

 

-Stuffed Pork Chops 
 

 

-Stuffed Roast Pork Tenderloin 
 

 

-Teriyaki Pork Tenderloin 
 

Special Requests, Atkin’s, Vegetarian, and Organic options available on all dishes... 

Seafood  

-Caramel Shrimp 
 

 

-Catfish or Crab Cakes 
 

 

-Creamy Crawfish over Rice 
 

 

-Crunchy Bacon Crusted Fish 
 

 

-Crusted Salmon w/Grapefruit & Grapefruit Mayo 
 

 

-Cucumber Salmon 
 

 

-Fish Bake 
 

 

-Garlic & Herb Shrimp 
 

 

-Honey Glazed Salmon 
 

 

-Inland Grilled Tuna 
 

 

-Marinated Salmon Seared in a Pepper Crust 
 

 

-Oven Fried Coconut Shrimp 
 

 

-Oven Fried Orange Roughy 
 

 

-Pan Fried Catfish w/New Orleans Shrimp 
 

 

-Pecan Crusted Salmon 
 

 

-Peppercorn Salmon 
 

 

-Pesto Baked Whitefish or Orange Roughy 
 

 

-Red Prawn & White Shrimp Salad 
 

 

-Seafood Bisque Casserole 
 

 

-Seafood Lasagna w/Three Cheeses 
 

 

-Scalloped Oysters 
 

 

-Shrimp Risotto 

...each meal is carefully prepared to suit your unique taste and specifications.  



Pasta 

-Cherry Tomato, Parsley & Garlic Gnocchi 
 

 

-Classic Summer Pesto 
 

 

-Courtney’s Tomato Sauce w/Pork Sausage 
 

 

-Fettuccine w/Gorgonzola & Walnuts 
 

 

-Fusilli col buco w/Lamb Ragu 
 

 

-Fusilli Lunghi w/Tuna Sauce 
 

 

-Gourmet Chicken Spaghetti 
 

 

-Home-Style Baked Macaroni & Cheese 
 

 

-Italian Fusilli 
 

 

-Lemon-Garlic-Pepper Shrimp w/Angel Hair Pasta 
 

 

-Linguine w/Honeyed Tomato Sauce & Shrimp 
 

 

- Little Ropes w/Rib-Eye Steak, Grilled Onions & 
Gorgonzola Butter 

 
 

-Orecchiette w/Broccoli & Toasted Garlic 
 

 

-Papardelle w/Zucchini Ribbons, Prosciutto & 
Warm Tomato Vinaigrette  

 
 

-Pasta Primavera 
 

 

-Pasta w/Smoked Salmon, Scotch, Cream & Capers 
 

 

-Penne with Chicken, Peas and Mascarpone 
 

 

-Penne w/Sun-dried Tomatoes, Asparagus & Pine 
Nuts 

 
 

-Rigatoni w/Braised Fennel, Lemon & Fresh Ricotta 
 

 

-Stroganoff w/Egg Noodles 
 

 

-Turkey Ravioli w/Sage Cream Sauce 
 

Special Requests, Atkin’s, Vegetarian, and Organic options available on all dishes... ...each meal is carefully prepared to suit your unique taste and specifications.  

Vegetarian 

-Black Bean Spaghetti 
 

 

-Black Bean Quesadillas 
 

 

-Black Bean and Goat Cheese Enchiladas 
 

 

-Cajun Black Beans & Rice 
 

 

-Creamy Garden Spaghetti 
 

 

-Creamy Vegetable Lasagna 
 

 

-Eggplant Lasagna 
 

 

-Falafels 
 

 

-Greek Spinach Quiche 
 

 

-Harvest Vegetable Casserole 
 

 

-Meatless Jambalaya 
 

 

-Pasta w/ White Beans & Eggplant 
 

 

-Pink Lentil, Portabella & Wild Rice Soup 
 

 

-Risotto w/Mushrooms &Asparagus 
 

 

-Roasted Veggie Pizza 
 
 

-Special Eggplant Subs 
 

 

-Vegetable-Bean Loaf w/Mushroom Gravy 
 

 

-Vegetable Stroganoff 
 

 

-Vegetarian Cabbage Rolls 
 

 

-Vegetarian Chili 
 

 

-Vegetarian Pizza 
 

 

-Veggie Pot Pie 
 



Special Requests, Atkin’s, Vegetarian, and Organic options available on all dishes... 

Italian 

-Baked Ziti 
 

 

-Chicken Parmesan 
 

 

-Italian Fish 
 

 

-Pork Chops Parmesan 
 

 

-Meatballs 
 

 

-Sicilian Meat Roll 
 

 

- 
 

 

- 
 

 

- 
 

 

- 
 

 

- 
 

 

- 
 

...each meal is carefully prepared to suit your unique taste and specifications.  

Oriental 

-Hoisin Chicken Breast 
 

 

-Mongolian Beef 
 

 

-Shanghai-style Sweet-Sour Ribs 
 

 

--Stir Fry 
 

 

-Stir Fry Ginger Chicken 
 

 

-Sweet & Sour Duck or Pork 
 

 

-Tuna w/Mild Wasabi Marinade 
 

 

-Won Tons 
 

 

- 
 

 

- 
 

 

- 
 

 

- 
 

 

- 
 



Mexican 

-Calde Verde 
 

 

-Chiles Rellenos Casserole 
 

 

-Enchiladas 
 

 

-Fajitas (great w/duck meat!) 
 

 

-Mexican Casserole 
 

 

-Mexican Pork Chops 
 

 

-Spoonbread Tamale Pie 
 

 

-Tacos 
 

Wild Game & Other Meats 

-Amaretto-Lime Veal 
 

 

-Backwoods Lasagna 
 

 

-Bahama Roast Mallard 
 

 

-Creole Livers 
 

 

-Crisp Apple-Glazed Duck 
 

 

-Dijon-Rosemary Lamb Chops 
 

 

-Duck a la’Orange 
 

 

-Duck Piccata 
 

 

-Duck Wellington 
 

 

-Greek Meatloaf 
 

 

-Livers in Orange Sauce 
 

 

-Mediterranean-Style Quail w/Sausage, Couscous 
& Red Pepper Sauce 

 
 

-Pan Fried Chicken Livers in Beer Sauce 
 

 

-Pheasant Parisienne 
 

 

-Quail in Pear Nests 
 

 

-Roast Partridge w/figs & Garlic Sauce 
 

 

-Sour Cream Rabbit w/Herbs 
 

 

-Sweet Italian or Norwegian Venison Meatballs 
 

 

-Pan Fried Elk Steaks 
 

 

-Veal Marsala 
 

 

-Venison Goulash 

Most other meals may easily be converted to include wild game. If this 
sounds interesting, just ask! 

Special Requests, Atkin’s, Vegetarian, and Organic options available on all dishes... ...each meal is carefully prepared to suit your unique taste and specifications.  



Special Requests, Atkin’s, Vegetarian, and Organic options available on all dishes... 

Soups & Stews 

-Abalone Chowder (may substitute w/clams) 
 

 

-Bean Soup 
 

 

-Chicken or Turkey Soup 
 

 

-Columbian Beef & Sweet Potato Stew 
 

 

-Cream of Crab 
 

 

-Cream of Broccoli 
 

 

-Cream of Potato & Leek Soup w/Bacon 
 

 

-Dead Heat Kentucky Burgoo 
 

 

-French Pork Stew 
 

 

-Hunting Camp Stew 
Medley of wild game meat cuts & veggies in a rich broth. 

 

-Lamb & Vegetable Stew w/Rosemary 
 

 

-Meatball Soup 
 

 

-Mediterranean Beef Stew 
 

 

-Minestrone 
 

 

-Rosemary Beef Stew 
Lean beef in a tomato and beef stock with pearl onions, 
fennel, fresh rosemary and herbs. 

 

-Swedish Lamb Stew w/Dill Sauce 
 

 

-Tex-Mex Chili 
 

 

-Tortellini Soup 
 

 

 -Tortilla Soup 
 

 

-Vegetable Soup (w/ or w/o beef) 
 

 

-Venison Stew w/Dumplings 
 

 

-Wild Rice Pheasant Soup 

Main Meal Salads 

-California Shrimp Salad 
 

 

-Chef Salad 
 

 

-Chinese Chicken Salad 
 

 

-Niçoise Salad 
 

 

-Pan-Grilled Chicken Salad w/Tortilla Chips 
 

 

-Spinach Salad w/Warm Bacon Dressing 
 

 

-Taco Salad 
 

...each meal is carefully prepared to suit your unique taste and specifications.  

Lunches 

-Calzones 
 

 

-Cowboy Roll-Ups 
 

 

-Curried Tuna-Apple Sandwiches 
 

 

-Individual Pot Pies and Farmer’s Market Pies 
 

 

-Meatball Sandwiches 
 

 

-Mexican Roll-Ups 
 

 

-Pasties 
 

 

-Personal Size Gourmet Pizzas 
 

 

-Torta Rustica 
 

 

-Wendy’s Pecan & Apple Stuffed Chicken Roll-Ups 
 



Breakfast 

-Breakfast Burritos 
 

 

-Chile Egg Puff 
 

 

-Crustless Bacon & Broccoli Pie 
 

 

-Muffin Basket 
 

 

-Quiche Lorraine 
 

 

-Banana Mac-Nut Loaf 
 

 

-Oatmeal Applesauce Muffins 
 

 

-Pancakes 

Breads 

-Breadsticks w/Sesame or Garlic 
 

-Buttermilk Biscuits 
 

-Cornbread Muffins 
 

-Dinner Rolls 
 

-Fresh Baked Bread Loaves 
 

-Jalapeno-Corn Cheddar Biscuits 
 

-Pop-Overs 
 

-Stuffing (many types available!) 

Sides 

Veggies 
 

-Asparagus Casserole 
 

-Awesome Artichokes 
 

-Bavarian Red Cabbage or Coleslaw 
 

-Creamed Corn Casserole 
 

-Creamy Parmesan Spinach 
 

-Fried Squash Medley 
 

-Glazed Maple Acorn Squash 
 

-Green Bean Casserole 
 

-Green Beans w/Almonds 
 

-Half Moon Squash Sauté 
 

-Marinated Brussels Sprouts 
 

-Orange Glazed Carrots 
 

-Squash Boats 
 

-Steamed Veggie Medley 
 

-Stuffed Portobello Mushrooms 
 

-Tamari Green Beans 
 

-Cheesy Apples (not a veggie-but still tasty!) 
 

Starches 
 

-Barley Pilaf 
 

-Baked Tomatoes Stuffed w/Orzo, Herbs & Zuc-
chini 
 

-Buttered Rutabagas 
 

-Herbed Noodles 
 

-Macho Corn 
 

-Mashed Potatoes (Garlicky, Ranch Gratin, Sweet…) 
 

-Potato Salad 
 

-Rice (Oriental, Pilaf, Spanish 
 

-Roasted Potatoes w/Caramelized Onions 
 

-Rotini Pasta Salad w/Vegetables 
 

-Scalloped/Au Gratin Potatoes 
 

-Tater Tot Potato Casserole 
  

-Twice Baked Potatoes 

Please allow your chef to choose as appropriate for your entrée. 

Special Requests, Atkin’s, Vegetarian, and Organic options available on all dishes... ...each meal is carefully prepared to suit your unique taste and specifications.  

-Caesar 
 

-Fruit Salad 
 

-Garden/Mixed Veggie 
 

-Leafy Greens 
 

-Mixed Tomato Salad w/Arugula & Sage 
 

-Spinach Salad w/Pine Nut Dressing 
 

-Thai Pomelo or Grapefruit & Shrimp Salad 
 

-Warm Broccoli Salad 
 

-Winter Greens w/Pears & Warm Bacon Dressing 

Salads 


