Poulet

APPETIZERS

MINIMUM ORDER 3 DOZEN

Shiitake mushroom tartlets

Kabocha squash and raisin empanada
Stuffed mushrooms — vegetarian

Mini blt sliders with fried onion rings
Moroccan chicken bstillas

Smoked salmon roll with avocado

PARTY PLATTERS

25 PLUS GUESTS

Manchego cheese, quince paste, marcona almonds

and crackers

Mini biscuits with tri-tip, curried tuna salad, brie,

ham with chutney, bacon and tomato

Belgian endive with smoked salmon and wasabi cream

or curried shrimp salad
Seasonal vegetable crudite with choice of dip

Smoked salmon, capers, creme fraiche,

dill mustard & dark rye

Salumi selection — fra'mani salame, proscuitto,

paté, mortadella, acme breads

Deviled eggs with capers

ENTREES

MINIMUM 16 SERVINGS OF ONE ENTREE

CASSOULET duck confit, cannellini beans,

merguez sausage

Co0Q AU VIN braised chicken, mushrooms

in a robust wine sauce

NEwW ORLEANS JAMBALAYA spicy andouille

sausage, chicken, peppers

CHICKEN SCHNITZEL breaded chicken breast

with caper sauce

CHICKEN BSTILLA chicken, egg, cumin,

cinnamon, almonds in phyllo

MoRrOCGAN CHICKEN with preserved lemons,

olives and onions

STUFFED CHICKEN BREAST with goat cheese,

arugula and pecans

RATATOUILLE CHICKEN eggplant, zucchini,

tomatoes and onions

THAT CHICKEN with lemon grass, coconut milk,
spinach and chili

HOT SIDES

MINIMUM 12 SERVINGS

Gratin of potatoes and celery root
Creamy polenta with mascarpone
Oven roasted brussel sprouts and cauliflower

Root vegetables — turnips, rutabagas,

PLEASE GIVE US ONE WEEK NOTICE FOR
LARGE ORDERS

yams and potatoes.

Macaroni and cheeses

CALL FOR MORE EXTENSIVE SELECTIONS

Pasta with butternut squash, bechamel and chard



