Cisco Systems Menu Proposal

February 24 & 25, 2010

Chef Dave Martin

Tray Pass Items…

Stuffed Endive Spears
Caramelized Pear, Gorgonzola cream & Cinnamon Pecans

&

Sip ‘a’ Soup- Oven Roasted Wild Mushroom

Shallots, Sherry, Thyme, Roasted mushrooms, Veggie stock & a dash of cream

(served in a Japanese soup spoon)

&

Grilled Pork Satay

Hoisin &  Apple Cider marinated Pork with Dave’s Peanut sauce for dipping

Seated Meal and Demo Program….

Starter….

Pan Seared Jumbo Sea Scallops

with a savory Vanilla bean cream & Smoked tomtato butter

The Main Event….

‘Surf & Turf’

Wild Striped Bass & Grilled Hanger Steak
The Bass is pan roasted and glazed with Roasted Garlic Butter and the Hanger Steak is finished with a Green Peppercon Sauce and they are both served atop a roasted vegetable medley of Brussels sprouts, Butternut squash, Wild mushrooms, French green beans, Apple wood bacon and Grape tomatoes 

The Sweet Stuff…

‘The Best ‘ Warm Chocolate Truffle Cake
with a Port Cinnamon Orange reduction, fresh Berries & Chantilly cream
