(Chefs 4 Hire!

Rea] food with flavor

Dear Sir or Maclam,

T hank you for your interest in Chefs 4 Hire! Catering‘ We are cle!ighted to present
you with a few of our sPecia!ties. We will be happg to prepare one of the Fo“owing

selections or work with you to create a menu esPecia”y tailored for your event.

Wl‘:en we have an idea of the menu and the number of guests to be served, we will
Prescnt a Proposa] of service and costs for you to consider. ]1C you would like to

cle]cinitely reserve a date, we must receive a dcposit of half the invoice.

\/\/e aPPreciate your interest and look forward to maicing your event a success.

(Chefs 4 Hire!

FPhone (650) 326-0508
Allison@( hefs4hire.com

Visit us on the web at www.chefs4hire.com

[ 'Qrcalcfast:
X Contincnta]~ homemade Mugins, 5cones or Cogee Cake with Juice, Teas

Coffee
X Bagels with Smoked Salmon & (Cream (Cheese and [Truit

X Gri”ecl \/egetab]e or Sausage/B]ue Cheese Strata or Frittata
X Decaclent French Toast served with fresh Seasorwa] f:ruit P]atter
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Lunch:

R/
A X4

R/
A X4

R/
A X4

Strombo]i — Black FForest [Ham & Swiss or Roasted Feppers & Caramelizecl
Onions with Frovo]one baked in the middle of homemade Breacl

(areen Chile Chicken E_nchilac{as served with whole Finto Beans

Mahogany Glazed Salmon (or Chicken Breast or Tempem with | emon
(ouscous

Honeg Mustard Roasted Fori( Tencler!oin with a Drried Cherrg and APPle
Clﬁutﬂey and mashed Fotatoes

\/V|]cl Mushrooms sautéed in Butter, with Wine and fresh [Herbs served over

Ferme Fasta

Dinner:

R/
%*

R/ R/
L X4 L X4

R/
L X4

Gri”ecl Tri~tiP encrusted in Gar]ic and | emon FCPPer with Roastecl Recl
Fo’catoes and SCasona] ‘\/egetables

\/egetarian Fot Fie with babg Carrots, TumiPs, Fo’catoes, Feas and [Jerbs in a
creamy Béchamel sauce with a Chive Biscuit Crust

Sa]mon & [Halibut layerecl with | _emon and D|” wraPPecl in Fuﬁc Fastry served
with a Roastecl Kecl FCPPer Sauce and a Seasorwal \/egetab!e

Grilled Swordfish served with a SPECH T omato Salsa, (Green Peans

Bakec{ Fork Chops with herbed Fotatoes, Farsnips & Feas

Lamb Cut]ets baked with ] omatoes, Rosemary and Recl Wine served with

COUSCOUS

. Zalacls:

R/
L X4

R/
L X4

*0

R/
L X4

R/
L X4

SOuthwestem (areen Salad with Ci]aﬂtro | ime \/inaigrette

Watercress and [ ennel Salad with (Candied Pecans and shaved Parmesan
dressed in alemon O]ive Ol] \/inaigrette

Rocket and Koastecl Kecl peppers, (Goat Checse with a Ba]samic \/inaigrette
Butter | ettuce, Fenﬂe], Cucumber ina Citrus [Hazelnut Dressing

E_nclive, Fears and Figs with Gorgonzo]a (when in season)

. ZOUES:

X/
%
X/
%

X/
%

Fo’cato Lee‘c —arich creamy soup
Smokec{ Clam Chowder served in a SOurclough Breacl bowl

Gazpacho
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X \/Vl]cl Mushroom
X Roastecl Com Chowcler
X Cream of Cau]hqower with Sautéecl APP]es

Aeectizcrs:
Tancloori Chicken on a mini Foppadom with Mango Chutneg and Sour Cream

T urnovers:
o) SPinaclﬁ and [“eta;
o} Sausage and Blue Cheese or
o) Lamb with Fiﬂe nuts and Raisins
\/egetab]e Spring Rolls with a Sesame Sauce
Crostiﬂi served with:
o Mozzarella, T omato and Pasil;
o) B]ack O]ive Tapenacle or
o (Cambazola cheese, toPPecl with Foached Pears and (Candied Pecans
New Fotatoes filled with Smokecl Sa]mon and Créme Fraiche

R/
L X4

R/
L X4

R/
L X4

R/
L X4

R/
L X4

Dcsscrts:

X Goombas — Brownies with Caramel and White Chocolate in the middle

K Strawberries marinated in Red Wine and cracked pepper served with \/ani”a
Pean Mascarpone and Shortbread

Foachecl Fears served with Giﬂger ]ce Cream and Cancliecl Wa]nuts
Tiramisu

Eng]ish Trhqe

French APP]C T art served with Créme Ang]aise

(Chocolate Decadence (Cake served with [Jomemade Vanilla Jce Cream
Bittersweet Choco]ate Orange Somcﬂé (servecl co]cl) with a Kasterrg Sauce
[omemade Jce Cream

R/ R/
L X4 L X4
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