GOURMET

Full Catering Served Spring and summer menus
Passed Apps
Ahi Tartar on a Wonton Crisp with Wasabi Aioli
Thai and ginger crabcakes served with a coriander aioli
Roasted Romas with pesto and chevre
Bacon Wrapped dates with Chevre and Almonds
Pancetta Wrapped Shrimp served with a Roasted Tomato Aioli
Artichoke Fritters served with a Roasted red pepper Sauce
Coconut Shrimp served with a Chili Plum Sauce
Chipotle chicken served on a Plantain Chip with mango Salsa
Spinach Stuffed Mushrooms
Traditional Cheese Puffs
Jerk Chicken Phyllo served with Mango Chutney
Crispy Potato Cup with Rare roast beef and Horseradish
duck prosciutto with smoked plum, mushrooms and pickled onions served on a wonton
crisp.

Soups and Salads
Roasted Tomato tartlet with Caramelized Onion and marscarpone
Served on butter lettuce cup garnished with red and yellow cherry tomato
Sauté, microgreens and a balsamic reduction

Heirloom Tomato Stack
alternating sliced red and yellow heirloom tomatoes
layered with a creamy gorgonzola
garnished with bacon and a sprinkle of microgreens

Brandywine tomato gazpacho, with cucumber, roasted chili peppers and shaved
almonds
served in alternating red and yellow holland bell peppers

Spring Savory bread Salad Stack
Layered salad
Red and Yellow Heirloom tomatoes
Green and Yellow Zucchini
Sliced Ricotta
Garnished with Savory Herb, Nastiritiums, and Ciabatta croutons
Basil Lemon Pistau

Summer salad of shaved artichoke, wild arugula, grilled ricotta and avocado
tossed with a citrus verjus vinaigrette
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Mango, cucumber, and avocado timbale
Served with
white gazpacho

Butter Lettuce "Flower" Cobb salad
with Green Goddess Dressing
with Diced Tomatoes, Avocado, Scallions, Hardboiled Egg, Blue Cheese Crumbles, and
Applewood smoked bacon

Potato-Watercress Soup
Garnished with Bleu d’auvergne and bacon
Served in a Collasel Onion Shell
Garnished with Truffle Oil

Baby Field Green Salad tossed with candied pecans, Blue Cheese, Dried Cranberries,
and a Balsamic Vinaigrette
Served with a Warm Goat Cheese and herb Souffle
Served in a Radicchio Cup with Edible Flowers

Baby Arugula and Endive Salad tossed with Goat Cheese, Toasted Walnuts, Shaved
Parmesan, and a Honey Blossom Vinaigrette
served with a Demitasse of Potato Leek Soup garnished with Chives
Garnished with two Cheese Toast per plate

Entree
Beef Stack
Beef tenderloin
Pmacetta wrapped chicken stuffed with herbed tallegio cheese
served with a madeira truffle Sauce
on an asparagus raft
Petit Brioche Cup with Truffled mac and Cheese
heirloom tomato Cube salad
garlic Toast
OR

Horseradish Crusted Beef tenderloin
chicken stuffed with pancetta, roasted red pepper, pesto, and asiago served with a white
wine sauce
served with a Red Wine Sauce
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spinach and porcinni potato rosti with asiago
baby Vegetable saute
garnished with a roasted roma tomato

Oven roasted beef tenderloin
chicken breast wrapped in phyllo
Finished in a cognac veal stock flambe with a touch of cream
Gruyere Macaroni and Cheese with a Touch of Truffle
heirloom tomato Cube salad
Fresh roasted asparagus

Smoked Sea Salt Beef tenderloin
baksamic Vegetable crusted chicken served with a white wine sauce
Served with a Cabernet Sauce
Crispy Potato Rosti
Served on a Stuffed Blue Cheese Portobello Mushroom
Roasted Roma Tomato
Asparagus raft

Dijon Crusted beef tenderloin
chicken stuffed with brie and ham
served with a dijon sauce
Roasted Asparagus raft
heirloom tomato salad
Basil Risotto Cake

Chicken
Chicken Stuffed with Brie and Ham
Served with a Dijon Sauce
Garnished with a Fresh Tomato and Basil Salsa
Saffron Rissotto
Saute of Baby Vegetables
or

Proscuitto wrapped chicken stuffed with herbed tallegio cheese
served with a
truffle asparagus cream sauce
served with a cauliflower quinoa couscous
shaved fresh roasted asparagus
cherry tomato saute
garnished with a harissa drizzle
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or
Pesto Crusted California White Seabass
roasted with Olives and Basil
served with a White wine Beurre blanc and garnished with a Tomato Vinaigrette
Crushed Yukon Gold Potatoes with Garlic, marscarpone, and baby Arugula
Three pea melange of Petit Peas, Snow Peas, and Sugar snap peas
or
Pan roasted salmon
served with a Cider Sauce and Mustard Vinaigrette
garnished with a Fennel and Apple salad
served on a Potato, Bacon and Watercress Cake
Roasted Asparagus Spears
or
Pan roasted Halibut
served with a truffle Asparagus Cream Sauce
Wild Mushroom Gnocchi
fresh Roasted Asparagus Spears
garnished with pan seared Cherry Tomatoes

Dessert Buffet
Mini Butterscotch mousse shots with fresh vanilla whipped cream
Mini heart shaped raspberry linzer cookies
mini lemon curd tartlets with fresh raspberries
Mini boca negra shots with a white chocolate whiskey mousse creme
mini chocolate tarts with fresh raspberry
caramel ganache squares
baby donuts holes with sauces

Assorted Mini pot de cremes

Assorted Mini creme brulees
Assorted cookies
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