Fine dining to go at
elements kitchen

107s.Fair Oaks (enter on Dayton)
Ph.626-440-0100
www.elementskitchen.com
All orders/cancellations require at least 24 hours notice unless otherwise marked

Entrées
(2 lbs. minimum)

Whole roasted chicken
(4-51bs, serves 3-4 guests) with a choice of 2-styles:
Herb and butter roasted with a pan gravy
Chinese style with ginger and scallions with coriander and soy sauce
Cuban style with garlic and cumin with tamarind & orange glaze
$25.00 per chicken

Chicken pot pie with vegetables, oyster mushrooms and creamy thyme sauce
835 medinm casserole (serves 6-8 guests)/ $50 large casserole (serves 12-16 guests)

Singapore chicken with coriander and dark soy glaze

$15 per pound

Beef burgundy with red and white pearl onions and sautéed wild mushrooms
$18.00 per pound

Sliced sirloin tri-tip with sautéed onions and mushrooms and homemade A-1 sauce
$18.00 per pound

Moroccan lamb tagine with chick peas and dried apricots
$18.00 per pound

Elements’ sticky barbecue baby back ribs

(1/2 rack per guest-2 rack minimum-requires 48 hours notice.)

$25.00 per rack

Pork loin roulade stuffed with ricotta and spinach with apple cider gastrique
(seared only & requires cooking)

$15.00 per pound

Thai red curry pork stew with coconut milk, shiitake mushrooms and bok choy
$15.00 per pound

Pan seared salmon fillet with fennel orange relish or lemon fennel aioli
(minimum 4 fillets)

$12.00 per Goz. fillet

Shrimp Vindaloo with sweet potatoes and roasted peppers
$22.00 per pound



Sides

Vegetarian lasagna with baby spinach, eggplant, and wild mushrooms
Medium casserole (serves 8-10)--§45.00
Large casserole (serves 15-20)--§75.00
Creamy Mac n’cheese with a Crispy Gratin
Medium casserole (serves 10-15)—$35.00
(add chicken-88, bacon-§8, wild mushrooms & truffle butter-§12, seasonal vegetables-$6)

Large casserole (serves 20-25)--$65.00
(add chicken-§16, bacon-§16, wild mushrooms & truffle butter-§24, seasonal vegetables-$12)

Additional sides--$8.50 per pound

(2 lbs minimum)
Horseradish mashed potatoes
Herb and garlic roasted new potatoes with onions and sweet peppers
Basmati rice with golden raisins and toasted cumin seeds
Italian squash stuffed with ricotta and pesto (sold by piece, 6 piece minimum. $1.50 ea)
Seasonal vegetable sauté with diced fresh tomato and lemon zest
Braised red cabbage with apples and red onion
Green beans with toasted almonds and kumquats
Orange and ginger glazed beets

Elements foccacia dinner rolls ($12.00 per dozen)
Or

Honey wheat dinner rolls ($12.00 per dozen)

Desserts
Gianduja tart with coffee whipped cream-9” zar/--$39
Lemon polenta cake with lemon créme fraiche- 9” cake--$35

Apple cake with pecans and cinnamon whipped cream-9” cake --$35



