CONSCIOUS CUISINE -ill COCKTAILS

/2

Custom Menu Samples

Professional Business Solutions
June 4, 2013

Wenit

(Please select one option from each category below)

Starters
California Baby Creens
Scarborough Farm Field Greens, Watermelon Radish, Toasted Hazelnuts,
Cherry Tomatoes, Honey Balsamic Vinaigrette

Seasonal Soup
Chef's Daily Seasonal Selection

Sample Baly Shewer Men
Mains

Beef Short Rib
Braised All Natural Boneless Beef Short Rib, Organic Mixed California Mushrooms,
Carrot Puree, Broccolini, Horseradish Cream

Saffron Chicken
Spanish Saffron Marinated Mary's Farm Chicken Breast, Creamed Yellow Com,
Baby Carofts, Sugar Snap Peas, Figs, Natural Au Jus

(Please select one option from each category below)
Artichoke & Goat Cheese Ravioli

Starters
California Baby Greens
Monterey Bay Artichoke & Coat Cheese Ravioli, Creen Asparagus, English Peas, ScorboroughCFhorm F?‘d C,[reens}'_lwmeg]ﬁbm RO\C;'Sh'.TO?TSTed Hozelnuts,
Watercress Cream, Parmesan Cheese, Baby Arugula Crry 1omatoes, foney balsomic Vinaigretie

Dessorts
Milk Chocolate & Peanut Butter Creme Brulée

Seasonal Soup
Mik Chocolate & Peanut Butter Creme Brulée, Shortbread Cookie

Chefs Daily Seasonal Selection

Mains
acs Beef Short Rib
Andrei's Signature Carrot Cake ) ) o .
Andreis Signature Carot Cake, Goat Cheese Frosting, Walnut Brittle Braised All Natural Boneless Beef Short R\b Orgomcilvhxed Cadlifornia Mushrooms,
Carrot Puree, Broccolini, Horseradish Cream

Saffron Chicken
Spanish Saffron Marinated Mary's Farm Chicken Breast, Creamed Yellow Com,

Baby Carrots, Sugar Snap Peas, Figs, Natural Au Jus
Sample Dumer Wenw

Artichoke & Goat Cheese Ravioli
Monterey Bay Artichoke & Coat Cheese Raviol, Creen Asparagus, English Peas,
Watercress Cream, Parmesan Cheese, Baby Arugula

Desserts
Milk Chocolate & Peanut Butter Creme Brulée
Milk Chocolate & Peanut Butter Creme Brulée, Shortbread Cookie

Andrei's Signature Carrot Cake
Andrei's Signature Carrot Cake, Goat Cheese Frosting, Walnut Brittle
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