\/oted Bcst of Westchcstcr
Westchester Magazinc 2008

Be the onlg bride at one of our elegan’c locations.

Bronxvi”c -~ Scarsdalc ~ Rge ~ Tarrgtown ~ SlCCPg Ho”ow
Mahopac ~ Brewstcr ~Garrison ~ Manhattan

Q14-747-8197

wwchanjacci ues.com

468 Bedford Road ~ Pleasantville, New York 10570



CULINARY CREATIONS

MENU

BUTLER FPASSED HORS-D'OEUVRE

Colcl Butlcr Fassccl Hors~d’Ocuvrc

*|_obster on Cucumber Medallion
*SBrimP Cocktail with Cognac Cocktail Sauce
*(Caviar Canapé on New Potato with Creme [Fraiche
*]:resh ]:igs Topped with Roqucmcort Cheese (seasonal)
*Smokcd Trout Barquettes with Horscrac]ish Cream Chccsc Moussc
*Prince [F dward |sland Mussels D_ijonr\aisc served in Halmc 5116”
Smokccl Salmon Mousse barquettes
Smoked Salmon on Seven Grain Bread
Mini T arts of Chicken with Mango Kclish
Paté Maison with Dﬂon Moutarde and C ornichons on Crostini
Stuffed Cherrg T omatoes with [Herb (Goat Cheese and QOlives Nicoise
Fresh Buffalo Mozzarella and T omato with Balsamic Vinaigrcttc on (rostini
Minted Melon Ba”s Marinated with Brandg & Cointreau
Roasted chetab]e Brochet’ces with Balsamic Vinaigrette
Herb Goat Cheese with O]i\/cs Frovcngalc on [ ndive | eaf
Red Grapes Ko”ed in Roqucfort & Crushed Wa]nuts
Canteloupc WraPPccl in Prosciutto
Bruschetta on Crostini
[lummus on Crostini
Katatoui”e on Crostini
Ratatouille on [ ndive | eaf

Dcvilcd ]:_ggs

*Upgrac{ed Selection
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CULINARY CREATIONS

MENU

Warm Butler Fassed Hors~d’Ocuvrc

*Escargots \/ol au Vent
*SHrimP & Sca”op Brochettes with White Wine Shallot Sauce
Swedish Meatballs
Dates WraPPed in Bacon

Lamb & E_ggp]ant Skewcrs
Filet Mignor\ Brochettes a la Bordclaisc

Petit Patés Parisiens en C route
Chicken Satay with Green Fepper and T hai Peanut Sauce
Chicken BProchettes with Honcg Mustard & Sun-Dried APricots
Cocktail Franks in Puff Fastrg with Dﬂon Mustard for DiPPing
Saucisse en Crofite <SPiC3 Sausage in Puff Fastry with Dﬂor‘ Mustard for Dipping)
Sca”ops WraPPed in Pacon
Mini Crab Cakes with Curried Magonnaisc
Fried Sl'lrimp with Cock’cail Sauce for DiPPing
(Clams Montecarlo with Garlic Butter & Bacon served in [alf Shell
Stuffed Mushrooms with Spinaclﬂ & Cheese
Stuffed Mushrooms with Spinach & Prosciutto
Mini Egg Rolls with Duck Sauce for DiPPir\g
Melted Brie with Spiccd Pear Vol au Vent
th”o Triangles with Spinach
Shitake Mushroom Vol au Vent
Mini \/cgctablc Quiches
Mini Quiches | orraines
Rou|acle ]:Iorcntine
Mini Pizza

*ngraded Selection
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MENU

STATIONARY HORS-D'OEUVRE

Cold Stationary Displaq

AsParagus WraPPed in Prosciutto
Cantaloupe Melon WraPPcd in Prosciutto
]mPortcd Checscs (Garnished with [Fresh [Fruits & Bcrries
Faté Maison with Dﬂon Mustard, Cornichons, Olivcs & Crustg Breads
Sliccd T omato, Fresh Mozzare“a & [resh Basil
Basket of Assorted Crudittée with [erb DiP
Cali{:omia (Guacamole with Torl:i”a Chips

Mediterranean DiPPing Flattcr
[Hummus, Babaganoush and [Teta (Cheese with Assorted Pita Breads & (rostini

Cold Antipasto Flattcr ala Frovcnc;alc
ChoPPccl | iver with Assortccl Crackcrs
]talian 5ea1cood 5alad

*SCaFood Bar

Largc and Smau Crab ClawsJ 5hrimP Coc‘(tail, Baby Clams on the Hahc Shc”,
Kaw Ogsters Mignoncttc, Mussels Dﬂonnaise, Scamcoocl Salad

*ngraded Selection
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CULINARY CREATIONS

MENU

Warm Stationary Displaq T able

Baked Ziti
Eggplant Ro”atinc

Eggplant Farmcsan
Kavioli with T omato 5auce

Tortc”ini Al)credo, Primavera or with Red T omato Sauce
Meatba“s with Brown Gravg or Tomato Saucc
Sausage & Fcppcrs
chc & broccoli
Bec{: bourguigon
Vcal & Fcppcrs
Barbequc Ribs
bugalo Wings
Chickcn Esca]opinc

Select [From: | emon [Trancaise, Marsala, Picatta, Parmesan, Cordon Bleu,
Florentine or Artichoke & Mushroom

Shrimp & Sca”op Ncwburgh
5tugcd Clams

*Stations

BBQ Gri“ ~(Carved Meats ~ ]talian ~ Asian ~ Mediterranean

*ngradecl Selection
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MENU

DINNER

Soup or Salad Course
Fasta or Sca{:ood APPctizcr Course

Main Course

SouEs

*| obster Bisquc
*Seafood Bisque
Fotato~Leei<
Brocco]i
AsParagus
T omato Bisquc
Coun’crg Mushroom
Butternut Squash with Maple Sgrup
Carrot~6ingcr with Honcg
Chi“ed Gazpacho Andaluz
Chi”cd Vichyssoisc with Chivcs
Chilled Strawberrg with Port Wine

*Upgraclecl Selection
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CULINARY CREATIONS

MENU

Salads

*(Garden Salad of Organic Mesclun with [ ndive & Radiccio
(hoice of Gorgonzola or (hevre, Crushed Walnuts and Sun-dried (C ranberries
*Europcan Salade aux ]:romagc with Organic Mache, Arugula, [ ndive & Radiccio
Ssrvéd with Roquemcort, Prie and [rench Goat Cheeses
*FFresh AsParagus TiPs with Dﬁonnaisc Vinaigrcttc
Garden Salad of Organic Mesclun with | ndive and Radiccio
Choice of Raspberry \/inaigrette or Ba]samic \/inaigrettc

(Classic Ceasar Salad

FPastas

Penne ala Vodka
Lasagna
Stuged Shc”s
Manicotti
Baked Ziti
Torte”ini Alf:redo, Primavera or | omato Sauce

*Seafood Appetizer Selections

Cold Poached Norwcgian Salmon Filet with [Herb Sauce
[Half Colcl Babg Maine Lobstcr Parisienne
Shr‘imp Cocktail
Crab Meat Cocktail
Slﬂrimp & Crabmeat C ocktail
Clams on the Hahc 5he”

Oystcrs on the Halmc Shc”

*Upgraded Selection
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CULINARY CREATIONS

e

Main Course

MENU

*5hrimp ScamPi
*Shrimp Provencale
*Gri“cd Sword{:ish with Whole (arain Mustard Sauce
*(Grilled T una with Red Wine Fcppcrcorn Sauce
*Roast Filct Mignon ala Bordelaisc

*Filet Mignon We“ington ala Bordclaisc

*Roast | oin of Veal with Wild Mushrooms Sauce
*Roast Duck a I’Orangc
*Filet Mignon & | _obster Tail
*Chilcan Sca Bass with Tomato Concassé
Reduction of T omato with White Wine & [Fresh Basil

*Half Lobstcr Tl‘lcrmiclor
*Lobstcr a L’Armoricainc
*Paella Valenciana

*Bouillabaisse Marseillaise
*E)raiscd Lamb Shank with E)urgundg Wine & Fortobc”o
*Roast Rack of Babg Lamb with White Wine Mint Sauce

Roast ch of | _amb with Thyme Sauce
Prime Rib a la bordclaisc or with (Green Fcppcrcom Sauce
Roast Turkcg brcast au Jus
Chickcn Escalopinc

Select From: | _emon [T rancaise, Marsala, Picatta, Parmesan, (ordon B|eu,
Florentine or Artichoke & Mushroom

*ngradecl Selection
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CULINARY CREATIONS

MENU

Main Course

(continued)

Roast Bonclcss | oin of Pork with APPIC Stuging
Broiled [Filet of Sole Stuffed with Crabmeat or \/cgctablcs

}:ilct of Floundcr Florcntinc
Roasted Cornish Flen with APricot Sauce
Grilled Salmon Filet with White Wine Herb Sauce
Salmon in Fastrg with Wholc (Grain Mustard Sauce
Seared Plackened Cajun Salmon

Beef Casserole
Select [From: Bourguignon, Stroganoff, GGoulash
Chicken Casserole
Select [From: Coqau Vin, Provencale, Dﬂonnaise, Sun-dried T omatoes
5Piral Flam with Maplc brandg Glaze
Braised Prisket of Beef with Concord Wine

Warm Accompanimcnts
Fotatoes

Gratin Dauphinois (Scalloped Potatoes with Cream & Cheese)
Roastcd Rcd Fotatoes with Frcsh Koscmarg
(Garlic Mashed Potatoes
Wasabi Mashed Potatoes
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e

MENU

Warm Accompaniments

(continued)

Kice

Wild Kice Filaf with Sun-dried Cranbcrries and C arrots Juliennc
Brown Rice Filalc
Spanish Saffron Kice

MOFOCCE]H COUSCOUS aux Légumcs

\/cgctablcs

Mcdlcg of Stcamcd SCasonal chetablcs
Mcdlcg of Girilled Seasonal \/cgctablcs
broccoli with Roasted Red FCPPCFS
Fresh 5tring Beans Almondinc
Red Cabbagc with APPlcs, Cinnamon & (loves

Signaturc Salads

(Couscous with | emon & [Fresh Mint
R atatouille Nicoise
Cucumber Salad with ]:rcsh Di”

Wild Rice Salad with APPlcs & Walnuts
Orzo Salad with Comcetti of [resh Be“ Feppcrs
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CULINARY CREATIONS

MENU

Signature Salads

(continued)

Mediterranean Penne Pasta Salad
(Goat (Cheese, Sun-dried | omatoes & FPortobello Mushrooms & [Tresh Basil \/inaigrette

Bcct Salad with Mandarin Orangc & [Fresh Mint
Carrot Salad with Citrus \/inaigrcttc
Fotato 5alad with Horscradish & Moutardc

Fotato Salad with Artichoke Hcarts, Roasted Red FCPPcrs
&Tarragon Vinaigrette
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CULINARY CREATIONS

MENU

DESSERT

Qur Cakes & [astries have been “Best Desserts in Westchester”

for four consecutive years bg Westchcster Magazinc

Custom [Handcrafted Wedding Cakcs
Stacked or [ iered with choice of Flavor & Dcs[gn

Dark Chocolate Moussc
White Chocolate Mousse
Milk Chocolatc Mousse

Triplc Cl—\ocolatc
Chocolatc Fralinc

CaPPuccino (lassic
Kaspbcrrg Delight
Raspbcrrg and White Chocolatc

| emon Mousse

Raspbcrrg Mousse
| _emon with Raspbcrry

Strawbcrrg Shortcake
Cannoli (Cream

T iramisu
Mocha
Carrot
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CULINARY CREATIONS

MENU

*PDessert Enhanccmcnts

Signaturc Mini Pastries
Assorted French Cookics

bclgian Chocolatc DiPPed Strawberries

*\/iennese | able

Bclgian Chocolatc DiPPed Strawberries
Assorted Mini Pastries
Fresh [Fruit Tartclcttcs
Signaturc Cakcs
French Cool(ies
Platters of [Fresh [Fruits & Berries

*|nternational Coffee Bar Station

Freshlg Brcwed Gourmct Cogce & Dccageinated Cogcc
Served with your choice of liqueurs and toPPcd with fresh whiPPcd cream.

Bailcg’s Irish Cream K ahlua Amaretto
Old Bushmills /.ambuca Tia Maria

*Upgraded Selection

Page 120f 12



