[image: image1.jpg]




Spring & Summer Dinner Menu 

2008-09

Soups

Chilled Cucumber, Mint, and Goat Yogurt

Seafood and Corn Chowder

Velvety Asparagus Tip Soup

North Fork Potato and Leek

Smoked Gouda Potato Curl

Roasted Summer Tomato Bisque

Creamy Spinach and Madeira

Salads

Bibb Lettuce, Endive, Avocado, Crispy Bacon, Gorgonzola Crumbles

Lady Apple and Arugula, Pickled Shallots, Gorgonzola, Candied Walnuts

Ice Wine Vinaigrette

Grilled Summer LI Succotash with Wilted Spinach

East End Heirloom Tomato Caprese, Micro Herbs & Greens

Baby Field Greens, Berries, Toasted Almonds

Blackberry Balsamic Vinaigrette

Bouquet of Edible Flowers & Petite Greens

Lemon Shallot Drizzle

Medley of Beet Salad, Wilted Greens

Sherry Vinaigrette

Entrees

Poultry

Chicken Breast Medallions Filled with Roast Corn & Wild Rice

Orange Glazed Duck Breast, Grilled Radicchio, Sautéed Muscat Grapes

 Pinot Gris Marinated & Grilled Breast of Chicken, Vegetable Herbed Cous Cous

Tequila, Lime & Herb Roasted Turkey Breast, Sweet Potatoes

Mole’ Butter Sauce

Honey Seared Quail, Grilled Local Veggies, Parsnip Puree

Chicken Breast & Baby Artichokes, Smashed Potatoes

Citrus Butter Reduction

Tender Chicken Breast Hunter Style, Roasted Potatoes with Tri-Pepper Coulis

Grill Cornish Hens Ver Jus

Braised Grapes and Broiled Cornbread Dressing

Seafood

Spiced-Up Long Island Cioppino with an Herbed Goat Cheese Crouton
Seared Sea Scallops, Creamed Purple Potatoes, Local Petite Veggies

Cedar Planked Salmon with Citrus Pistachio Butter, White Bean Puree

Poached White Fish, Stuffed with Asparagus Spears, Onions and Mushrooms, 

in Tomato Herb Broth, Brown Rice

Herb and Crab Stuffed Shrimp, Seasonal Vegetable, Shallot Butter

Broiled Lobster Tail, Salt Crusted Baked Potato, Petite Vegetable Sautee

Seasoned Bass, Sautéed Julienne Carrots and Leeks, Herb and Citrus Orzo

Cod with Lemon Parsley Crust, Sweet Summer Greens, Citrus White Beans

Entrees

Meat

Bourbon Marinated Sirloin, Roasted Garlic and Potato Smash, North Fork Greens

Seared Fillet, Wild Mushroom Bourguignon, Parmesan Puffed Wafer

Braised Beef Short Ribs, Crispy Local Corn Polenta, Sautéed Green Leaf

Pan Roasted Veal, North Fork Root Vegetable Ragout, Yorkshire Pudding Boat

Nut Crusted Baby Lamb Chops, with Minted Cous Cous, Root Vegetable, Goat Yogurt Sauce

Stuffed Pork Medallions, Rosemary Potato Spears, Broccoli Florettes

Open Faces Wild Game Sliders on Brioche Toast, Grilled Baby Romaine, Summer Vegetable Relish

Vegetarian

Grilled Summer Vegetables, Herbed Quinoa

Scarlet Rice with Tricolor Beets over Wilted Greens

Lentil Stew with fried Pineapples and Plantains

Assorted Patti Pan Squash Sautee, Orange Scented Jasmine Rice

Wild Rice Pancakes, Exotic Mushrooms, Arugula

White Beans with Spinach and Feta, Grilled tomatoes, Mediterranean olives, Balsamic Glaze

Almond Crusted Fried Manchego Triangles, Green Been and Piquillo Pepper Sautee

Persian Wedding Rice with Grilled Figs, Caramelized Onions, Toasted Pine Nuts

Moroccan Chick Pea Cake with Summer Vegetable, Apricot Chutney

Roasted Cauliflower and Grilled Sweet Potatoes, with Micro Greens, Herb Ginger Aioli

Pasta

Fresh Egg Noodle Bolognese

Farfaline Caponata

Gnocchi with Pesto Cream Sauce

Linguine with Roasted Garlic Herbed Clam Sauce, Fresh Tomato Cubes

Lobster Ravioli

Chardonnay Beurre Blanc

Cavatelli and Caramelized Onions, Roasted Duck Confit, Lovage Leaves

Exotic Mushroom and Goat Cheese Manicotti

Purple Sage Butter

Desserts

Dark Chocolate Hazelnut Tart

 with Tangerine Sauce
Petite Local Fruit Pies

Strawberry Rhubarb or Peach Raspberry or Blueberry Lemon Meringue

Caramel Cheese Cake 

Fig and Almond Compote

Apple Blackberry Crisp

Vanilla Ice Cream

Mini Pastry Plate 

Triangle Napoleon, Petite Canolli, Dark Chocolate Mousse Cup, Chocolate Dipped Berries
Mascarpone Tart 

with Brandied Apricots & Almonds

Triple Chocolate Assortment

Hazelnut Truffle, White Chocolate Mousse Cup with port wine drizzle, Mini Mallomar

Artisanal Assorted Cookie Platter
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