CFEF DAVID VERDO

PERSONAL CHEFTF CATERING

Hors d'oeuvre Sample Menu

Smoked Salmon on Lemon Herb Blini with Dill Créeme Fraiche
Pork shu mai with soy dipping sauce
Lamb chops
Tuna Tataki, Wasabi Cream
Baby Tomatoes, Nicoise Olives, Fresh Basil and Mozzarella
Black Pepper Crusted Beef Tenderloin with Blue
Tuna Tartar, Wasabi Cream, Crisp Wonton
Shrimp and Scallop Ceviche
Tomato Bruschetta, Balsamic Syrup
Black Pepper Ricotta with Prosciutto
Asparagus Soup shooter with Parmesan Foam
Wild Mushroom Cream shooter
Beef Tartare on Brioche Crostini
Carrot Ginger Shooter
Feta and Balsamic Glazed Melon Skewer with Mint
Lobster “PLT”

Smoked Salmon Napoleon on Pumpernickel Toast with Caviar
Chicken Potstickers, Scallion Soy Dipping Sauce
Smoked Salmon, Wasabi, Sushi Rice Balls
Baked Quail Egg, Boursin Creamed Spinach, Butter Crust, micro basil, spoon
Caviar with Potato Cream, in shot glass
Wellfleet Raw Oyster in Artichoke Cream shot glass
Salmon Mousse Bagel Crisp, Tarragon Créme Fraiche

Stuffed Manicotti with Ricotta, Basil Pesto, small fork
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Chilled Sweet Pea Soup, Lobster in a pea pod, demi cup
Chicken in waftle cone, Fried Leeks, Maple Honey
Brown sugar bacon chicken bites, mini fork
Mushroom Terrine, Thyme, Truffle, Asian spoon
Warm Onion Tart, Thyme, Boursin
Smoked Salmon Parfait, cacumbers, cream cheese, tart
Lobster and Pancetta Bite, Vanilla bean Aioli, spoon
Oxtail, Truffle, Burgundy, Warm Tarts
Chickpea spoon, Feta, Roasted Preppers, Herbs
Mini Pork Belly Bao, Pork Belly Chashu, Mini Bao Bun, Pickled Vegetables, Cilantro
Mini Brie Cheese Yorkshires, Cranberry and Apple Chutney, Candied Spiced Pecans
Lardo Baguette, Cured Pork Lardo, Grilled Pluot, Pink Peppercorn Gastrique
Crab, Avocado, and Mango Ceviche.
Corn and coconut panna cotta pickled onions truffle popcorn, spoon
Tempura fried lobster, vanilla bean aioli, micro dill, small fork
Avocado moose, crab salad, preserved lemon, chipotle aioli

Angel hair, artichoke, corn frittata



