
 S��AT��M��� 
 Personal chef services 

 Client Name: 
 Service:  2/12/2022 - 12:00PM TBD  Guests:  20 - 30 TBD 
 Allergies:  N/A 
 Specifica�ons:  pasta salads, Sandwiches, Cookies, Cake pops 

 Sandwiches 

 1.  Pork Banh Mi 
 ●  Soy lemongrass pork chops, aioli, pickled carrot and cucumber, cilantro, french bague�e 

 2.  Pear, Brie, and Onion 
 ●  Caramelized pear and onion, brie, chili oil, arugula, sourdough 

 3.  Hot Italian Sub Slider 
 ●  Ham, salami, hot capicola, provolone, sundried tomato, banana pepper, red onion, shredded 

 iceberg, mayo, red wine vinaigre�e, hawaiian roll 

 4.  Turkey Club 
 ●  Turkey, applewood smoked bacon, mayo, bibb le�uce, tomato, sourdough 

 5.  Roast Beef 
 ●  Balsamic onions, arugula, horseradish aioli, ciaba�a 

 6.  Chicken Waldorf on a Croissant 
 ●  Braised chicken thigh, mayo, apple, celery, dried cranberry, walnuts, bu�er le�uce 

 Pasta Salads 

 1.  Mediterranean Pesto 
 ●  Ar�choke, kalamata olive, roasted red pepper, shallot, sundried tomato, parmesan, pine nuts, 

 blistered cherry tomato, penne 

 2.  Italian Vinaigre�e 
 ●  Salami, ham, pepperoni, provolone, cucumber, roasted red pepper, red onion, banana pepper, 

 mayo, basil, oregano, cherry tomato, penne 

 3.  Thai 
 ●  Scallion, carrot, cilantro, soy ginger dressing, lime, peanuts, cabbage, farfalle, broccoli, peanut 

 bu�er drizzle 


