
 

 

 

Private Chef Services 
 

 
Catered Dinner Display #1 

with Hors D’oeuvres 
 
 

Hand Passed Hors D’oeuvres 
Mozzarella Pearls & Heirloom Grape Tomato Skewers, Pesto & Balsamic Drizzle 

Mini Chicken & Vegetable Pot Stickers, Hoisin Glaze 
Spinach & Feta wrapped in Phyllo, Brushed with Pesto 

 

Dinner Buffet 
 

Signature Field Green Salad 
Pears, Grapes, Chevre & Candied Pecans, Truffle Soy Vinaigrette 

 

Chicken Parisian 
 White Wine, Lemon, Tiny Capers & Fresh Tomato Concasse 

 

Honey Dijon Seared Fresh Salmon Filet 
Raspberry Drizzle 

 

Fresh Garden Vegetable Medley 
Fresh Herbs, Garlic & EVOO 

 

Roasted Baby Potatoes 
Sea Salt & Fresh Rosemary 

 

Desserts 
Assorted Dessert Shots 

French Macaroons 
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