AMBROSIA PERSONAL CHEF SERVICE
Dinner Party Menu Fall 2006

APPETIZERS

Smoked Salmon On Garlic Toasted Crostini w/
Black Caviar & Creme Fraiche
Pepper—-Crusted Steak w/
Horseradish Cream on Brioche
*Grilled Portabella Mushroom drizzled w/
Balsamic Vinegar and Fresh Herbs)
Crudités Platter w/ Curry Yogurt Dip
Spinach & Artichoke Dip
Thai Satay Grilled Skewers (Chicken or Beef)
Served w/ Thali Peanut Sauce

SALADS

Traditional Caesar Salad
Southwestern Caesar Salad
Seasonal Greens w/ a Variety of Garden
Vegetables & an Orange-Citrus Vinaigrette
Arugula Sweet Cherry Tomato Salad w/ Grilled
Beef Tenderloin & Basil-Balsamic Vinaigrette
Roasted Red & Gold Beets Salad w/Greens &
Feta



SOUPS
Chicken Tortilla
Chicken Tortilla Soup w/Lime & Cilantro
Spicy Moroccan Soup w/Lamb and Chick Peas
Roasted Butternut Squash Soup w/ Granny
Green Apples
Carrot & Ginger Soup

ENTREES

Poached Chicken Breast w/Blackberry
Cabernet Sauce
Garlic Soy Pork Tenderloin
Baked Halibut w/ Red Thai Curry Sauce
Grilled Caribbean Chicken w/Lime, Orange
Zest & Garlic
Grilled Ahi Tuna w/Orange-Chipotle Rub
Roasted Chicken w/ Lemon, Rosemary, &
Garlic
Tandoori Lamb

(Cont.)



ENTREES (cont.)

Grilled Swordfish (Coho Salmon) w/
Roasted Tomato-Chipotle Salsa
Hoisin Beef w/ Shitake Mushroom Sauce
Grilled Chicken Satay w/ Peanut Lime
Coconut Sauce
Marinated Flank Steak w/Merlot, Garlic &
Fresh Herbs

VEGETABLES

Haricots-Verts w/ Roasted
Fennel & Shallots
Broccoli Rabe w/ Lemon-Garlic Butter
Orange—-Glazed Carrot Ribbons
Sautéed Spinach w/ Roasted Garlic
Roasted Beets w/ Balsamic-Orange
Vinailgrette
Seasonal Vegetable Medley
Braised Winter Greens w/Soy,
Ginger Garlic
Grilled Asparagus w/Lemon



SIDE DISHES

Red Roasted Potatoes w/Garlic and
Rosemary
Wild and Brown Rice Pilaf w/Cranberries
and Butternut Squash
Pasta Primavera
Quinoa Pilatf
Steamed Brown Rice, or Basmati Rice
Orzo w/Sun-dried Tomatoes, Basil & Feta
Cheese
Roasted Sweet Potato Mash
Jasmine Rice w/ Lemon Zest & Coconut milk
Pesto Pasta
Couscous w/ Tomatoes & Lentils

LIGHT DESSERTS

Pears and Fresh Figs Drizzled w/ Port
Wine Sabayon
Tropical Fruit Salad in a
Lemon—-Lime Citrus Julce
Mixed Berries Drizzled with Creme Fraiche



