Ataste of class, & touch of eleganet-

oM ees

Menu items may e passed or
served tn chaffers

Hors D'Oevvres priced per dozen
(mlnimum 4 dozen per order)

coat Cheese Stuffed dates

\Wiapped with Bacon
Our Chef's favorite! Served with Red Bell
Pepper Coulls... $16.95

Hot Caroling Crab Dip
Fresh jumbo Lump crabment tastefully mixed
with a creamy Cavolina blend of spices.
Served with warm pita chips

Beef Tenderloin Crostind
Thin slices of beef tenderloin nestled on top of
crusty Fremch bread with
horseradish créwe fraiche.... $19.95

Provencal Stuffed Tovmatoes
Whole cherry tomatoes stuffed with grilled
(talion vegetables and oven-roasted garlic
alloli with a glngered
yellow pepper coulis....$12.95

Blue-Water Crab Calkes

Fresh jumbo Lump crab meat mixed with tri-

color bell peppers Ww{jmmewo cream, dustedd
with seasoned bread crumbs and served with
an avocado relish

Assorted Cheese Platter
Awn assortment of bmported and
domestic cheeses, served with

crackers

(serves =0)

Santa Fe PM@LLO Cups
Fire-ronsted corm and black bean salsa in a flakey cup
topped with a cool cilantro cream

cedarwood Swoked Salwon Crostint
In-house smolked salmon aLmschmLLg garnished and
served with dark rye rounds $23.95

Bruschetta Tvio Bar
Selection of three bruschetta served with French breao
crostinis and seasoned pita chips. Tomato-basil,
Avrtichoke-Parmesan, Roasted Tri-color Pepper... $54.95
(serves 20)

Tuscan Crostinl with Shaved Parmesan
oven-roasted tomato Lageveoi with articholees
and basil pesto

CML{SWLWLP Crostinl with

Cajun Rewmoulaole
Lime-marinated Gulf Shrimp served with a zesty
cajun Rewoulade sauce

Coarawmelized Apple Salad
Sweet § tangy carawmelized apple salad atop a
Pumperniekel rovund

Crab § Lime Tartletts
Fresh jumbo Lump erab meat marinated tn a lime
and coconut cream, baked in a
flakey butter crust

Goat Cheese § Spinach Rounas
Rich § creamy goat cheese Laced with plmientos and
delicately wrapped tn baby spinach

atop a French voll crostind

Shrimp Ceviche
Fresh cucunmber cups delicately filled with Lime-
marinated blewd of shrimp, tri-color peppers,




meorted Ham §

Asparagus Roulade
Thinly sliced tmported ham and ronsted
garlic atoli delicately wrapped
in a chive infused crepe...... $16.95

Chilled Shrimp Cocletail
Chilled junbo Gulf Shrimp your choice of
three different ways
Lemon. Marinated with our homemanole
cocktail sauce... $15.95/ Lb.

*cajun rdobed with cilantro Llime

$16.95/ Lb.
*That infused with sweet
chill sauce...... $16.95/ Lb.

Beef Tenderloin Kabobs
Cholce, hand-cut beef tenolerloln skewered
ano char-grilled, served with sherrieol-
horseradish cream and caramelizeol
cabernet onlons...$19.95

Spanakopita
A creamy blend of babg spinach and feta
cheese nestled in a flakey phyllo cup...$16.95

“Not-So” Traditional Meatballs
A spectal “ewist” on the classic
~ Choose from two $16.95
*Morocean Styjle with Momg»time soauce
*Cracked pepper rolled with sweet § tangy
mspber@—mﬁs’m BB® sauce

Avtichoke § Three-Cheese

Trio of Tuscan Cheese Tortas
A trio of vich and creamy) cheese blends with toasteol
plta chips ~Mushroom § Roasted Garlic ~ Lemon Artichoke
~ Sun-dried Tomato § Basil... $32.95

Dilled-Cucumber Crostint
Garden fresh cucumbers thinly sliced atop a French
bread crostint with a dill cream

Minl Plzza Puffs
Choice of three toppings on buttery pizza dough
‘Chicago style” sausage § cheese ~ Tomato Basil ~
woodland Mushroom $15.95

Lo Prawwn Grouoieres
Chilled qulf shrimp mixed with herbed-mayo and
chive, nestled into a soft pastry puff

Cranberry Chicken Parcels
Delicate creamy chicken salad studded with fresh
cranberries, with a hint of lemon nestled in a {Laheg
phyllo basket... $17.95

Black satin Chicken Drumettes
Chicken wings with an Astan zing! Brushed with our
brown sugar and sesame-soy glaze

Mini Beef Wellington

Beef tenderloln wrapped in a flakey puff pastry with
sweet bourbon glaze.....$21.95

Peppercorn Sed red Ahl-Tuna Skewer

AL Tuna volled bn o black and pink peppercorn, pamn-
seaved vave, with a cool wasabi-lime mayo

Sesame SWLWLP Skewer
Jumbo qulf Shrimp skewered and rolled tn sesame,
pan-seared, with a Thal peanut sauce

Stuffed Mushroorms oo

Wy
To Order:

Chef de Cuisine o
Info@ChefdeCuisine.biz
630.881.6425
www.ChefdeCuisine.biz .

Fresh mushrooms hand-stuffeod with our
blend of articholkes and cheese,
with a creamy Parmesan sauce.. $16.95




