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PERSONAL CHEF SERVICE

Coursed Prefix Dinner Menus for Spring 2010

Crispy Artichokes
Mixed Greens, Oven Dried Tomatoes, Herbs, Lemon, Bacon Buttermilk Dressing

Apalachicola Oyster Stew
Scallions, Allan Bentons Bacon, Smoked Paprika

Pan Roasted Red Snapper
Roasted Fingerlings, Roasted Fennel, Andoudlle, Roasted Peppers, Citrus, Parsley Sauce

Vanilla Panna Cotta
Blackberry Soup

Gulf Shrimp & Oyster Pan Roast

Lemon, Herba, Brioche Crouton

Mixed Greens
Grilled Red Onion Vinaigrette, Roasted Asparagus, Allen Bentons Bacon, Alabama
Goat Cheese

Beef Tenderloin

Parmesan Potato Gratin, Mushroom ¢35 Spring Onion Ragout, Basil Jus

Warm Chocolate Cake
Homemade Vanilla Ice Cream ¢5 Raspberry Caramel

Panhandle Citrus Crab Cakes
Cream Corn, Roasted Peppers, Wilted Arugula

Mascarpone & Spinach Raviolis
Roasted Shittake Mushrooms, Brown Butter, Thyme, Parmesan, Preserved Lemon

Garlic & Rosemary Crusted Rack of Lamb
Slow Cooked Tuscan White Beans, Ratatoudlle, Rosemary Jus

Louisiana Cane Pecan Pie
Vanilla Ice Cream

Please contact us for pricing info. Thank you.



