
AMBRO SI A  PER S O N A L  CHE F  S E R VI C E
Fall Dinn er  Party  Menu   

APP E TIZ E R S
Sm o k e d  Sal m o n  Cro stini  w/  Crè m e  Fraic h e  &  Caviar

Fig  &  Go at  Ch e e s e  Cro stini
Antipa st o  Platter

Veg e t a b l e  Crudité s  Platter  w/  Garlic- Le m o n  Hum m u s  Dip
Pu m p ki n  Ta c o s

Gor g o n z o l a ,  Spina c h  &  Artich o k e  Dip 
w/  War m  Fre n c h  br e a d

SALAD S  
Harv e s t  Spina c h  Sala d  w/  Feta ,Cra n b e r ri e s , &  

Can di e d  Walnuts
Ro m a i n e  Hearts  w/  a  Le m o n  Ce s a r  Dre s si n g

Apple  Fe n n e l  Sala d  w/  Pe c a n s
Autu m n  Sala d  w/  Po m e g r a n a t e  Vinaigr e tt e

SOU P S       
Le e k  a n d  Potat o  Soup  w/  Fre s h  Ros e m a r y

Currie d  Sw e e t- Potat o  &  Butternut  Squ a s h  Soup
Chick e n  Tortilla  Soup

Cra b  &  Corn  Bisqu e  Soup
Apple- Pu m p ki n  Soup

ENT R E E S
Grille d  Carib b e a n  Chick e n  w/Lim e ,  Oran g e  Zest  &  Garlic

Hon e y- Soy  Grille d  Sal m o n  w/  Eda m a m e
Roa st e d  Chick e n  w/  Le m o n ,R o s e m a r y  &  Garlic

Le m o n Gr a s s  &  Citrus  Po a c h e d  Sal m o n
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Chick e n  T eriy a ki  Te n d e r s
Grille d  Sal m o n  w/  Pap a y a - Citrus  Sla w

Grille d  Chick e n  w/  Arugula  Pe st o
Sal m o n  Cak e s  w/Chip otl e - Aioli
Le m o n - Thy m e  Grille d  Chick e n
Mustard  Crust e d  Wild Sal m o n

VEG E T A B L E S  
Ste a m e d  Gre e n  Bea n s  w/  To a s t e d  Alm o n d s

Roa st e d  Beet s  w/  Oran g e  Citrus
Grille d  Aspar a g u s  

Oran g e  Glaz e d  Baby  Carr ot s  w/Hon e y
Rainb o w  Char d  w/  Pu m p ki n  Se e d s

Ste a m e d  Se a s o n a l  Veg e t a b l e  Medley

SIDE  DISHE S
Red  Roa st e d  Potat o e s  w/Garlic  a n d  Ros e m a r y

Wild Rice  Medley  w/Cran b e r ri e s  a n d  Butternut  Squ a s h
Orzo  w/Sun- dri e d  To m a t o e s  a n d  Basil

Quino a  w/  Le e k s  &  Shitak e  Mushr o o m s
Roa st e d  Sw e e t  Potat o e s  w/  Balsa m i c  Vine g a r

LIGHT  DE S S E R T S  
Pe ar s  a n d  Fre s h  Fig s  Drizzle d  w/  Port  Wine  Sa b a y o n  

Tro pi c a l  or  Berry  Fruit Sala d  w/  Le m o n - Lim e  Citrus  Juic e
(*Pine a p pl e ,  Mang o ,  Cantal o u p e ,  Kiwi or  Sel e c ti o n  of  Berrie s)

Mixed  Berrie s  Drizzle d  with  Crè m e  Fraic h e
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