CHEFSTABLE

CATERING

Passed hors d'oeuvres

Forest Mushroom Soubise ‘Hot Pockets’
wild mushrooms, creamy soubise sauce baked in handmade pastry pockets

Dungeness Crab Cakes
old bay, preserved meyer lemon aioli

Grilled Shrimp Crostini
minted spring pea, grilled shrimp, on housemade crostini

Chicken ‘Picatta’
chicken mousse, caper & onion, lemon thyme beurre blanc

Duck Confit Pistilla
marcona almonds, cinnamon, saffron

Moroccan Lamb Meatballs
ras el hanout, cardamom yogurt

Pig in a Blanket
chinese sausage, wrapped in potato bread, baked & served with chinese
mustard & pickled peppers

Caramelized Onion & Chevre Tart
cornmeal crust

Mini Buttermilk Biscuits
pear, black pepper jam, shaved manchego

Crispy Chicken Sliders
pickled cucumber, mustard seed aioli
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Chorizo Stuffed Bacon Wrapped Dates medjool dates, housemade chorizo



