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Charcuterie board: assorted meats, cheeses, fruits, nuts and olives.
Crudités/ green goddess dressing

Shrimp ceviche/ corn tortillas

Buffalo cauliflower wings/ blue cheese dressing/ carrots/ celery
Burrata/ roasted strawberries/ balsamic glaze/ basil/ grilled bread
Burrata/ grilled peaches/ prosciutto/ balsamic/ honey

Baked Brie/ balsamic honey/ raspberries/ candied walnuts
Smoked salmon péaté/ crudités/ crackers

Seared scallops/ corn purée/ cherry tomatoes/ chorizo

Goat cheese/ pistachios/ fig jam/ honey/ rosemary crackers
Meatball skewers/ marinara/ buffalo mozzarella/ basil

Baby kale/ dates/ honey crisp apples/ toasted almonds/ pecorino/ citrus vinaigrette

Kale/ cherries/ farro/ walnuts/ avocado/ feta/ cherry balsamic vinaigrette

Arugula/ roasted beets/ raspberries/ pistachios/ goat cheese/ orange vinaigrette
Spinach/ berries/ avocado/ candied pecans/ red onion/ blue cheese/ balsamic vinaigrette
Shaved zucchini/ pine nuts/ goat cheese/ lemon vinaigrette

Caprese: roasted balsamic tomatoes/ burrata/ arugula/ basil/ crispy prosciutto

Spinach pecan pesto crusted salmon/ maque choux
Roasted salmon/ strawberry balsamic sauce/ basil/ cauliflower purée
Tuscan salmon/ sun-dried tomatoes/ spinach/ Parmesan cream sauce
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Cod piccata/ artichoke hearts/ tomatoes/ capers/ white wine beurre blanc/ pearl couscous
Bouillabaisse: shrimp/ salmon/ mussels/ fennel orange tomato broth/ roasted red pepper rouille
Sweet corn risotto/ seared scallops/ basil salsa verde

Marsala chicken/ goat cheese/ figs/ cauliflower purée

Tuscan chicken/ sun dried tomatoes/ spinach/ Parmesan cream sauce

Tandoori chicken/ yellow rice with peas/ raita

Peach bourbon chicken/ jalapefio slaw

Roasted chicken/ salsa verde/ fennel orange salad

Chicken piccata/ grape tomatoes/ artichoke hearts/ capers/ white wine beurre blanc

Jerk marinated pork chops/ mango chutney/ coconut rice

Pork tenderloin/ blackberry balsamic sauce/ sweet potato chipotle gratin

Orange and rosemary brined pork tenderloin/ peach ginger chutney/ garlic mashers
Southwestern rubbed pork tenderloin/ ancho bourbon sauce/ sweet potato mashers

Filet/ mushroom Marsala horseradish cream sauce/ garlic mashers
Filet/ orange chipotle hollandaise/ garlic asparagus

Filet/ red onion marmalade/ potato flan

Ancho rubbed ribeye/ chimichurri/ roasted jalapeno fingerlings
Steak au poivre/ brandy cream sauce/ steak frites/ garlic aioli

Cauliflower steak/ romesco/ walnut caper salsa

Cauliflower and chickpea curry/ jasmine rice/ naan

Ratatouille: eggplant/ red peppers/ tomatoes/ zucchini/ yellow squash/ goat cheese/
caramelized onion jam

Portobello bourguignon/ cauliflower mash
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Chocolate lava cakes/ raspberry coulis/ whipped cream
Chocolate tart/ raspberries/ whipped cream

Chocolate Grand marnier mousse

Mexican chocolate mousse cake

Cheesecake/ berry sauce

Berry trifle/ lemon curd

Berry tiramisu

Peach and blueberry crisp/ vanilla ice cream

Lemon tart/ raspberries/ whipped cream

Galette/ seasonal fruit/ vanilla ice cream

Fruit tart/ vanilla pastry cream/ fresh fruit/ apricot glaze

Winter Park Personal Chef — (970) 531-8069 — wpchefkate@yahoo.com.



	Summer Menu 
	Appetizers 
	Salads 
	Fish 
	Chicken 
	Pork 
	 Beef 
	Vegetarian 
	Desserts 


