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Around the World Dinners 
 

 
Latin American Dishes 
 
Costa Rican Braised Pork Shoulder 
Slow-simmered Tamworth Pork smothered in salsa verde 
 
Tamale Pie with Ancho Sauce 
Baked Mexican Masa (corn flour) layered with black beans and cheese (pork or chicken 
can be added) 
 
Caribbean Black Beans and Coconut Rice 
Seasoned with red peppers and garlic 
 
Brazilian Feijoada 
A festive stew of black beans and sausage, spiked with fresh orange juice and sherry 
 
Enchiladas (chicken, shrimp, pork or vegetarian) 
Corn tortillas stuffed and baked, topped with salsa verde 
 
Huevos Rancheros 
Local fresh eggs poached in ancho sauce, served over soft corn tortillas 
 
Arroz con Pollo 
A typical Costa Rican rice dish of chicken, tomatoes, green olives and raisins 
 
Fish Tacos 
Broiled white fish with cabbage, cilantro and onion stuffed in soft corn tortillas, topped 
with zesty sauce 
 
Ceviche 
Fresh tilapia marinated in lime juice with sweet onion, avocado, tomato and cilantro. 
 
Heart of Palm Salad/ Avocado Salad 
A Costa Rican specialty, heart of palm is somewhere between artichoke hearts and 
bamboo shoots.  It’s paired here with avocado and crunchy cabbage with Cilantro Lime 
Vinaigrette 
 



Cabbage Slaw with Cilantro Lime Vinaigrette 
Zesty crunchy salad of shredded cabbage and carrots with tangy dressing 
 
Flan 
Dense sweet custard soaked in a burnt sugar sauce. 
 

Middle Eastern Dishes 
Moussaka (lamb, beef or vegetarian) 
Baked Fish Nicosia 
Stuffed Vegetables 
Rice Pilaf with Capers, Pinenuts and Dried Cranberries 
Greek Lemon Potatoes 
Stuffed Grape Leaves 
Spanikopita (Spinach and feta baked in flaky filo pastry) 
Fatoush Salad  (Greek style salad with toasted pita and tangy sumac) 
Avgolemono (lemon rice soup) 
Hummus, Baba Ganoush, Tabouleh 
Homemade Pita 
Baklava 
 

Indian Dishes 
Vegetable Korma 
Yogurt Braised Beef Curry 
Creamed Curried Spinach with Mushrooms 
Curried Chicken with Tomato 
Chick Pea Potato Curry 
Chickpea Cucumber Salad 
Dahl 
Raita, Chutneys, Salads, Pakoras 
Rice Pudding 
 

Eastern European Dishes 
Hungarian Paprikash with Egg Noodles 
Stuffed Cabbage 
White Fish with Sour Cream Sauce 
Caraway Cucumber Salad 
Hungarian Eggplant Casserole 
 

Spanish Dishes 
Seafood Paella 
Sopa de Pesca (tomato seafood soup with lemon and olives) 
Gazpacho 
Sauteed Garlic Shrimp 
Spinach with Pinenuts & Raisins 
Fritatta 
Tapas (please ask for seasonal varieties) 
 

African Dishes 
Groundnut Stew 



East African Kale and Chick Pea Soup 
Moroccan Stew  over Couscous 
Stewed Eggplant with Spices, Raisins and Chickpeas 
Ethiopian Lentil Stew 
Ethiopian Collards 
Ethiopian Vegetable Stew 
Beet Potato Salad with Lemon and Olive Oil 
 

Asian Dishes 
Potstickers with Dipping Sauce 
Vietnamese Spring Rolls with Dipping Sauce 
Hot Pepper Green Beans 
Sesame Spinach 
Korean Spicy Mung Sprouts and Radish 
Asian Sesame Noodles 
Miso Soup 
Thai Coconut Chicken Soup 
Chinese Vegetable and Tofu Stir-Fry with Garlic Sauce 
Korean Spicy Tofu in Sesame Barbeque Sauce 
Braised Tofu with Soba Noodles and Savory Sauce 
Thai Red Curry (chicken, vegetable or shrimp) with Jasmine Rice 
Thai Carrot Cabbage Salad with Salty Sweet Dressing 
Phad Thai (shrimp or vegetable) 
Indonesian Gado Gado (fresh and steamed vegetables served with savory peanut 
sauce) 
Indonesian Cone Rice 
Coconut Milk Braised Yams 
Thai Iced Tea 

 
 
 
 
 
 
 


