AMBROSIA PERSONAL CHEF SERVICE

?Faff ﬁz’nner gj' arty j‘z:nu

APPETIZERS

dmoked dafmen Grostini w/ Gréme Fraicke &(Caviar
?Ej & g‘oat Gheese Grostini
%ntg’]oa&to gsfatter
%jetaﬁfe Grudités Platter w/ Zog’arfic—zemon %mmu& eﬁzc'fa
fumffin Jacos
E‘orjonzofa, Céjainachd &z;%rticﬁoge :ﬁzf
w/ Woarm Frenchk bread

SALADS

%rve&t ngn'nac/f Safad w/ Teta,tranﬁerrie&,gz
Gandied Walnuts
&maz’ne ?féart& w/ a Lemon Gesar ﬂre&&inj
z;z]affe Tennel Safad w/ Pecans
Hutumn Salad w/ﬂfomejranate %nazlyrette

SOUPS
Leek and Potato €<§ou<7o w/ Tresh &Jemary
Gurried” dweet- gjotato & ogutternut cgguaa/; 3ouf
Chicken JTortilla 30%79
GCrab & Gorn ﬁ&gue cgouja
z;z]ajofe— gfumffz'n 30%79

ENTREES
Grilled Garibbean Ghicken w/Lime, @ranje Zest & Garfic
?.f(;ney— 30} Grilled Sdalmon w/ Edamame

cggaatet[ Ghicken W/Iemon,&semar}/ & Garlic
Iemon?ﬁra&& & Gitrus Poacked Safmon




Ghicken ygerz:}/ak‘i Tenders
g’n'ffet[ SDafmon w/ ﬂjafaya— Gitrus daw
Grilled Ghicken w/%uju/a Pesto
SDafmon Gakes W/C/tvz:]ootfe— %o[z’
Lemon- yﬁyme Z_Z‘n'ffet[ Ghicken
j‘z;ftar([ Crusted WL Safmon

VEGETABLES

Steamed Green Beans w/ Toasted Fhmonds
&a&tecf Deets w/ @ranje Gitrus
Grilled %ﬁfﬂrdju&

@ranje Glazed ﬁalfy Garrots w/?l’foney
cgginﬁow Chard w/ ﬂjumffin Seeds
Steamed deasonal %jetaﬂfe ﬂ:dfey

SIDE DISHES

&(l— cgga&tec[ Potatoes W/Zzarfz'c and &wemary
WJJ&ce %dfe}/ w/ Granberries and ﬁutternut 37ua55

Crzo w/dun-dried Tomatoes and L‘Eﬂ&i[
Zggi:noa W/IeeEJ & 3/ﬁ'ta£e ma"/frooma
&a&tetf Dweet giotatoea w/ﬁafa"amic %ﬂejar

LIGHT DESSERTS
Pears and Tresh Tigs Drizeled w/ Port Wine :5a5a¢}/on
j;ofz'caf or Eerry Truit datad w/ Lemon- Lime Gitrus quice
(*gjz'neaf(]afe, j‘ijjo, ((;antafoufe, {jwz'or delection ofﬁerrie&)
%ecf Eerrz’eo“ rﬁrz',z,zfet[ with Gréme Fraicke




