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Private Chef & Catering ServicesPrivate Chef & Catering ServicesPrivate Chef & Catering ServicesPrivate Chef & Catering Services    

A Mere Sampling of Around the Table DishesA Mere Sampling of Around the Table DishesA Mere Sampling of Around the Table DishesA Mere Sampling of Around the Table Dishes    
Too busy to cook? Let me help you out … 

Want to learn more or receive a quote – let’s talk! Give me a call at 603/ 526 7319. 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 

Dips, Spreads & Antipasto PlattersDips, Spreads & Antipasto PlattersDips, Spreads & Antipasto PlattersDips, Spreads & Antipasto Platters    
Rosemary Aioli – Sun-dried Tomato – Peanut-Sesame – Warm Gorgonzola 

Warm Black or White Bean – Bhaba Ghanosh – Humus – Chicken Liver Pâté – Smoked Salmon Mousse 
Fresh or Grilled Vegetables – Fresh & Dried Fruit – Prosciutto – Sausages – Cheeses – Marinated Olives – Nuts 

 

Hors d’OeuvresHors d’OeuvresHors d’OeuvresHors d’Oeuvres    & Appetizers& Appetizers& Appetizers& Appetizers    
Beef Tenderloin with Gorgonzola – Chicken with Peanut or Pepper Sauce – Warm Shrimp with Garlic and Herbs  

Latkes with Smoked Salmon & Caviar – Stuffed mushrooms – Spanakopita Triangles 
Variety of Brushetta & Crostini 

 

Main CoursesMain CoursesMain CoursesMain Courses 
Beef Tenderloin with Mushroom Red Wine Sauce – Boeuf Bourguignon – Braised Beef Bolognese 

Lamb Tagine – Tuscan Lamb with Artichokes 
Hunter’s Chicken – Moroccan Chicken – Chicken with Black Beans and Corn 

Duck Breast with Shallot and Leek Marmalade and Merlot Reduction 
Cassoulet – Not Really Jambalya – Pork Mole – Pork Tenderloin with White Wine Mushroom Sauce   

Shrimp Scampi – Seafood Newburg – Grilled Salmon – Fishermen’s Stew Niçoise 
Variety of Risottos, Pastas & Lasagnas  

 

Side Dishes and SaladsSide Dishes and SaladsSide Dishes and SaladsSide Dishes and Salads    
Grilled Seasonal Vegetables – Broccoli Puré – Braised Red Cabbage – Roasted Winter Vegetables – Roasted Green Beans 

Lemon Roasted Potatoes – Cheesy Potato Gratin 
Mixed Greens, Feta & Pine Nuts with Roasted Shallot Vinaigrette – Spinach Salad with Warm Bacon Vinaigrette 

Fennel, Mushrooms and Gorgonzola Salad – Thai Salad 
 

SoSoSoSoup by the Quartup by the Quartup by the Quartup by the Quart    
Nana Nye’s Prize-Winning Fish Chowder – Gazpacho – Cucumber – Asparagus – Roasted Butternut Squash  

Roasted Tomato & Corn – Potato Leek – Escarole – Hearty Minestrone– Wild Mushroom – Black Bean and Chicken 
Broccoli-Cheddar – Curried Carrot – Italian Wedding – French Lentil – Chicken & Corn Chowder 

 

Sweet BitesSweet BitesSweet BitesSweet Bites    
A Variety of Cakes & Cheese Cakes including Death by Chocolate Cake – Carrot Cake – Pumpkin Cheese Cake 

A Variety of Pies & Tarts including Rustic Apple Tart – Blueberry Pie – Rhubarb Tart 
A Variety of Sweet Bars including Triple-Threat Brownies – Peanut Butter Brownies – Pecan Bars – Lemon Squares 

 

Breakfast & BrunchBreakfast & BrunchBreakfast & BrunchBreakfast & Brunch    
Quiches – Stratas & Casseroles – Sticky Cinnamon Buns – Muffins – Scones – Granola  


