PERSONAL CHEF - CATERING - INSTRUCTION

Menu Examples

GALLERY SHOW

RED POTATO CUPS STUFFED WITH
RED PEPPERS AND FETA

GREEK SPINACH CIGAKRS
WATER CRACKERS WITH GUAVA AND CREAM CHEESE
CHEESE & DRIIED FRUIT & CRACKERS
3 TASSIE CUPS
APPLES & CRANBERKIES

CHOCOLATE & CHERNKIES
PISTACHIO NMOUSSE

SPARKLING WINE
ICED TEA
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PERSONAL CHEF - CATERING - INSTRUCTION

Menu Examples

Tuscan SPring
Bridal Shower for 50

Buffet Appetizers
. Antipas’ci -
o Italian Meats
o Marinated Mushrooms and Artichokes
o Garlic Marinated Olives

o Cl’xeeses, Crackers, GraPe Platters
Passed Appetizers
e Endive SPears with Herbed Goat Cheese

e Ravioli and Basil with SPicy Marinara served in SPoons

* Caramelized Onion, Pear, and Fontina Panini
Cocktails
o Bellinis

e Passion Peach Punch
e lced Tea

Lunch

. SPring Greens with Mandarin Oranges and Toasted Almonds in a Parmesan Basket,
dressed ina Cl’xampagne Vinaigrette

. Witl’xerspoon Bakery Foccacia

e Pasta Primavera with a choice of Panko Breaded Cl’xicken, Garlic Sl’xrimp or Balsamic
Grilled Portabellas, garnisl’xecl with Frizzled Leeks

e Red and White Wine, Iced Tea

Dessert
. Angel Food Slices with APricot and Raspberry Sauces

o talian Pastry Platters of Venetians, Mini Biscotti, Mini Cannoli, and Strawberries
o Cogee, Tea
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Menu Examples

SIT-DOWN SPRING WEDDING

COCKTAILS IN THE CONSERVATORY

GREEN CHILLED PEA SOuUP SHOTS WITH CREME FRAICHE AND MINT

BLACK SESAME WONTON CRISPS TOPPED WITH LIME-CRAB SALAD

RED CURRY CHICKEN SKEWERS

FIRST COURSE

MUsSHROOM AND GOAT CHEESE TART WITH ROASTED BEETS
MICRO GREENS SALAD DRESSED IN A CHAMPAGNE VINAIGRETTE

INTERMEZZO

CHILLED CANTALOUPE SOUP IN CORDIAL GLASSES

ENTREE

GARLIC AND FRESH HERB CRUSTED RACK OF LAMB
ON CHIVE MASHED POTATOES

SEARED SLICED AHI TUNA WITH LEMON ZEST
SAUTEED FIDDLEHEAD FERNS

SOURDOUGH AND MULTI-GRAIN ROLLS, COMPOUND SPRING HERB BUTTER

DESSERT - TRIO OF STRAWBERRIES

STRAWBERRY SUSHI WITH SWEET CocoNUT RICE AND CHOCOLATE NORI,
WHITE CHOCOLATE WASABI

STRAWBERRY SORBET IN CHINESE SOuUuP SPOON, CRUSHED PISTACHIO
GARNISH

TINY ALMOND CAKES WITH MACERATED WHOLE STRAWBERRY
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Menu Examples
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Piglets in Blankets with Honey Mustard and Apricot Dipping Sauces
Grilled Chicken Skewers with Pineapple Salsa
Ginger Shrimp Skewers with Asian Sesame Sauce
Mini Ginger-Soy Marinated Steak Sandwiches

Fresh Vegetable Platter with Ranch and Ginger-Sesame Dips
Tropical Fruit Platter with Lime Cream

Panko Crusted Chicken Tenders
with a choice of Francaise and Sweet & Sour Sauces

Seafood Paella With Shrimp, Clams, Mussels and Chorizo Sausage
Pasta Primavera

Stir-Fried Lemongrass Beef with Asian Greens
Pacific Rim Caesar Salad
Egg Fried Rice
Witherspoon Bakery Foccacia

Graduation Cake
Chocolate Mousse Cups
Tropical Fruit Cream Boats
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Menu Examples

End of Suurmmer BBG
For 200

Q BBg Chicken Skewers

Q London Broi/ Sarndeoic hes

Q Grilled Vegetable Sandeviches on Foccacia
U Scoeet Jersey Corn

O Macaron' Salad

Q Coles/aw/Potate Salad

Q Corndread coith Butter

Q Sliced 7Tomato Salad

O Watermelon wedges

Q Apple Cranberry Cobbler with Ice Creas

Q Personalized Chocolate Bar Favors
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Menu Examples

Upscale Down-Home
Gourmet Devilled Eggs
Mashed Potato Bar
Buttermilk Fried Chicken Skewers
Panko Fried Mac & hlue Cheese
Mini Biscuits and Milk Gravy
Lobster Quesadillas
Crudites in Martini Glasses
Sweet & Sour Meathall Skewers

Shrimp Cockiail in Shot Glasses
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Menu Examples

Autwurmn Brunch

Scrambled £qq Bar
- Koasted Asparagus
- Kosemary Koasted tWild Mushrooms
- Grated Cheddar, Crumbled Feta
— Sliced Scallions, Snipped Chives, Diced Ked Onion

- Diced, Seeded 7Tomato

— Ketchup, Hot Sauce
— Black TrufFle O/

@‘/ﬁd Roasted New Potaloes
Sactsage Links and Patties
Cheese @dede/‘//QS and Salsa

Fredo?d Salad
3a3e/5 ( faarierecﬁ and Creart A)/ﬁ/?pea/ Cheese ( p/a/n &
\/egg/e>

Coffee, Tea
Juices, Chocolate M€
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Menu Examples

west lndies DLnaner 'Partg for 10

cucumber and Carrot Crudite —
qaram Masala salt

Seared Diver Scallops -
Mawgo Salsa

Greew Salad — Red Wine viniagrette

Banana Leaf Baked Red sSnapper —
Stuffed with okra and Tomato

Coconut Rice
?LweappLe Salsa
Dlnner Rolls — Herbed Compound Butter

Bananas Foster — vanilla Bean lce Cream — Toasted
coconut Ggarnish
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Menu Examples

Red Potato Chaat Cups -
Tamarind and Green Chili Chutneys

Thai Corn and lemongrass Soup Shots

Arugugla with Fenmnel, Grapes, Grapefruit -
Champagne Viniagrette

Spicy Ginger and Garlic Penne with Chicken
Spinach-Feta Pie
Aleppo Roasted Cauliflower
ltalian Hot Peppers amnd Crimmind
Masala Roasted Carrots
Cibatta with Spiced Dipping EYOO

Chai Spiced Apple-Cramberry Crisp - Yamilla Beanm
Ice Cream
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Menu Examples

Mini Christmas ®Pinner
Cocktail Party

Crudités and Pips

Shrimp and {ntipasti Garnished Christmas Treg, Cocktail
daucg

Buattgrnut Squash and {dpple Bisqug Shots

Stuffed Mini Shells in Wrrabiata Sauce served in Chingse Soup
SPOONS

Turkey Breast Roulade, Herbed Bread Stuffing on Mixed Figld
@regens

@rilled SRirt dtgak, Chimicharri and Horsegradish saucgs

Smoked Puck Breast, Cranberry-Bourbon Chutnegy on Mini-
Corn Muffins

Mini Twice Baked Potatoges
Mini Twice Baked dSweet Potatogs

Mini Greegk Spinach Pigs in Phyllo Cups
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