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110 ~Nain 5t. Suite 1204
&Yac, e 04072
(207) 286-3842

Services - Available

0 Personal Chefs for your event
0 Off Premise Catering
0 Weekly gourmet meals to-go
0 Breakfast in Bed
0 And all of your other culinary needs...

0 If you can dream it... we can cook it!

(Credentials

This Hardworking couple are both graduates of
Johnson & Wales University.
He studied in Europe,
She cooked for the world’s best athletes.
What they bring to the table ...
A love of food...
And

Food of Love.
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H ors d Qewyres:
Priced Per 50 Pieces
tuffed Fylusbrooms

With Parmegiano ‘Reggiano, sautéed vegetables, and fresh thyme

Chef's Specialty Stuffed Nusbrooms

Wwith toasted pine nuts, (‘hevre cheese, and red wine braised sballots

Petite Brie en (Croute

Wrapped in puff pastry with assorted seasonal fruit compotes and served Warm
Petite Curried Lobster Turnovers

Stuffed with Curried Lobster, Toasted ‘Pinenuts, and (Caramelized Onions
Potato Pouches

With Caramelized Onions and fresh Thyme in golden “Puff “Pastry
(rispy Sesame (Cbicken with F oney Nustard

Grilled ‘Pencil Asparagus Wrapped with Prosciutto

Eggplant Rolatini
(rispy fried Eggplant stuffed with Smoked NoZarella and Prosciutto,
served with fileto di pomodoro

Chicken Teriyaki

Grilled slovo marinated chicken breast on Wooden skevers
Maryland (rab (akes

oServed with Spicy ‘Remoulade sauce

HNushroom Triangles in Phyllo Dough

Nushrooms sautéed with White Wine and (ream wrapped
in phyllo dough and served with ‘@;pbﬁmr-ﬂymz glage

(oconut §bremp with Spicy HNlango Glage
oSmoked (bicken ‘Beggars Purses
With ~Aged Oermont (Cheddar cheese and tomato compote

Macadamia (bicken with Blood Orange jus

(Crispy Macadamia Nut crusted (“bicken served with a Spiced ‘Blood Orange ‘Reduction

Ask about special pricing for smaller quantities
Nenu ‘Prices subject to change due to market fluctuation

$62.50
387.50
$75.00
$112,50
$62.50

$62.50
$75.00
$75.00

$75.00

$100.00
$75.00
$100.00
387.50

$92.50
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(anapés/(old F{ors d Qeuvres:

Priced Per 50 Pieces
Ymoked Salmon (anapé 387.50
With creamy dill cheese and chopped red onton on rye sockle
Grissini (Bread sticks) Wrapped with Prosciutto $60.00
Three H ummus Platter $75.00

Artichoge and “Kalamata, ‘Roasted Red Pepper, and Tabini F{ ummus
oServed with Jresh Oegetables and Garlic ‘Roasted “Pita (“bips

Olive Tapanade $62.50
Nediterranean Three Olive spread with Fresh ‘Basil on Toast Points

Fresh Bruscetta $75.00
‘Duced “Orne ‘Ripe Tomatoes, resh Moggarella, and Basil on toast points

Belgian Endive Topped with Bleu (beese < HNlousse and Toasted Walnuts $87.50
Poached Fumbo Shrimp (ockiail $107.50

Gently poached in (ourt-Boullion served with two of the following sauces:
(ocktail sauce, Aurora sauce, ~Avocado mousse, or Fresh Fruit compote

Beef Tartare $100.00
Tender Beef cured with White ‘Balsamic Uinegar, Porcini otl, (apers, and fresh ‘Rosemary

Tuna Tartare $100.00
Fresh Tuna cured in (Sesame-Ginger Yinaigrette with Cucumber served with Wasabi Toast ‘Points

Poached Lobster Salad $112.50

Gently Poached Lobster seasoned with a light Lemon-Tarragon
Yinaigrette served on cucumber medallions

(evicbe Fresca $107.50
“Diced fresh Seallops cured with cilantro, mango, peppers, and a squeeze of lime served in ‘Bouchees

Ask about special pricing for smaller quantities
Nenu ‘Prices subject to change due to market fluctuation
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Pre-Fixe JM enu Options

Noroccan Nenu
Moroccan Spiced (bicken with Pomegranate Glage:
Pan Seared ("bicken Breast dusted with exotic spices and glaged
With a fresh “Pomegranate reduction
‘Roasted “Oegetable Nedley: Slow Roasted ‘Diced “Oegetables Topped
with Garlic Extra Oirgin Olive Ol
Apricot & Almond (Couscous: Fluffy (ouscous with dried Apricots,
Almonds and Sautéed ‘Red Onions
(urried (arrot Soup
Breads: Assorted Rolls with F{ oney ‘Butter
Lunch $13.50 ‘Dinner $15.50

z

Nlextcan Neny
(hicken Enchiladas:
Nlow simmered (hicken in F{ omemade Enchilada Sauce,
rolled in tortillas and smotbered with sauce and cheese; served with sour cream and fresh Salsa

Sautéed (orn &2 Peppers:
Jresh Sautéed (orn wirh Onions, Garlic, and Sweet ‘Red Peppers
Nexican ‘Rice and Beans
Ensalata Fresca:

(risp Romarne topped wirh ‘Ripe Tomatoes and (Crunchy Ficima,
oYerved with fresh (Ctlantro Lime “Onaigrette
Breads: Sweet Red Pepper (orn Bread

Lunch $13.00 Dinner § 14.50

Ask about special pricing for smaller quantities
Nenu ‘Prices subject to change due to market fluctuation
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Jtaltan < Nlenu
Traditional -Neat Lasagna:
Layered ‘Pasta with Ricotta and Nogarella (beeses,

Jresh Pomodoro Sauce, Ground Beef and Porg
or

I > ° II 120 - NMain 5t Suite 1204

Vegetable Lasagna: Roasted ucching, summer squash, spinach,
red peppers, sautéed ontons, and eggplant
Stalan Style Sautéed Jucchini:
Sautéed in Olive oil with a Touch of Garlic and (herry Tomatoes
Tnsalata (aprese: Fresh Noggarella and Tomato Salad over Romaine Lettuce served
with ‘Red ‘Wine ‘Oinaigrette and resh Basil (biffonade
‘Rosemary Joccacia and Rustic Tralan Bread
Near Lasagna-Lunch $10.50 Dinner $12.25
Vegetable Lasagna- Lunch $9.50 ‘Dinner $11.25

Nodern American Nlenu
FHoney Brined Por Loin with F{oney-Thyme Glazge:
Abhvays Juicy F{oney Brined Porg Loin ‘Roasted and
brushed with a Spiced FH oney-Thyme Glage
(orn O Brien:
Sine ‘Diced Onions, Peppers, and (‘rispy ‘Bacon Sautéed with Fresh (orn
‘Rosemary and Garlic ‘Roasted ‘Potaroes:
‘Red Bliss Potatoes §lovw Roasted with Garlic, ‘Rosemary and Olive Oil
Baby Spinach Salad with ‘Raspberry-Oanilla “Ornaigrette:
Tender Young Spinach Tossed with Qur Famous Raspberry-Oanilla “Ornaigreite
and topped with Toasted Almond Slivers
Breads: Assorted Rolls with F ert Butter
Lunch $13.95 ‘Dinner $15.50

Ask about special pricing for smaller quantities
Nenu ‘Prices subject to change due to market fluctuation
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Per ‘Person “Pricing for ‘Parties of 30 or < Hore

Neats/Entree:

(hicken Lunch ‘Dinner
Moroccan GSpiced (“hicken with Pomegranate Glage* 35.25 $7.25
Pan Seared (bicken Breast with Wild Berry Reduction 85.25 87.25
(g au “Otn $4.95 $6.95
(hicken “Piccata with White Wine, Lemon and (apers 34.95 36.95
(hicken Narsala with tomatoes, ontons, garlic and Nusbrooms™  $4.95 36.95
(hicken Arabiata with Pine nuts, garlic, olives, and red pepper™  $4.95 $6.95
Grilled N arinated FH erb (hicken 34.95 $6.95
(hicken Enchiladas smothered with (heddar $4.50 35.95
(hicken Jajitas with Nautéed Onions and Peppers $4.50 35.95
Grilled Tequila Lime (bicken $5.25 $6.95
Stuffed (hicken Breast:

“Prosciutto, ‘Roasted Red ‘Peppers, and ‘Provolone $7.95

(Cranberry, Almonds, and (aramelized Onions 57.95

Brie and ‘Baby Spinach, drizgled with Balsamic ‘Reduction 57.95
Bee,
Marinated Grilled London Broil with Nusbroom au Jus S6.50 37.95
oVeag Jayitas with Sautéed Onions and Peppers $5.50 36.95
Grilled J Torentine Steak with olive oil, fresh berbs and lemon $6.95 3850
Yeared INew York Serip with Gorgongola or F erb ‘Butter $7.25 $8.95
New York Strip au “Poive with creamy (ognac Nustard sauce  $7.50 $9.25
Seared Tenderloin with FH vrseradish (“réme Fraiche $9.95 $10.95
Seared Tenderloin with Black Truffle-Port Wine Reduction $12.95 $14.95

Ask about special pricing for smaller quantities
Nenu ‘Prices subject to change due to market fluctuation
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Pork Lunch ‘Dinner
FH oney Brined Pork Loin with a Thyme Honey Glage 35.50 36.95
Apple Walnut Stuffed “Porg Loin Nedallions $6.25 $7.50
Grilled Pork Tenderloin with Sweer and Spicy (Chipotle Sauce  $5.50 $6.95
Bacon Wrapped Thick-(ut “Por Nedallions with Orange Glaze  $6.50 $7.50
eafood

Yesame (Crusted GNalmon With syveet langy citrus glage $6.25 37.95
Baked Nalmon with a classic creamy cucumber dill sauce $6.25 37.95
Bourbon Narinated Salmon J ilet $6.50 38,25
31y Sbrimp Fra ‘Diavolo with Olive oil, garlic and tomatoes™  $7.25 3850
Shrimp Scampi with Onions, garlic, Tomatoes, and (ream sauce™  $7.50 38.95
New England Style Baked FH addock S Market Price

Nediterranean J1 addock with Artichokes & Sun ‘Dried tomatoes § Narket ‘Price

Poasta
Vegetable Lasagna $3.95 $5.50
Traditional Lasagna with ‘Bolognese Sauce 34.55 35.95
(heese Tortellini with Fresh Pesto Sauce $3.95 $4.95
“Potato Gnocchi with Narinara or Gorgongola Sauce $3.50 $4.95
Tagliatelle with Bolognese and Parmigiano ‘Reggiano 533.95 34.95
Tagliatelle with Black TruffleShallor ‘Butter $4.95 $6.25
Spectalty Raviolt

Lobster Ravioli with oSun Dried Tomato (ream Market

Witd NCushroom Ravioli with Shallor Thyme Butter Market
* oYuggested pasta to accompany certain entrees S1.75 $2.25

Ask about special pricing for smaller quantities
Nenu ‘Prices subject to change due to market fluctuation
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Potato

Butter and Nage Roasted “Potatoes S1.75
Nasbed Potatoes with F{ erb Butter and Fresh Nutmeg S1.75
Garlic and (heddar Smasbed ‘Potatoes $1.95
JH orseradishSour (Cream Smashed ‘Potatoes $1.95
Garlic and ‘Rosemary ‘Roasted ‘Red ‘Bliss ‘Potatoes $1.95
Potatoes au Gratin $2.95
“Duchess “Potato Roseites $2.95
Twice ‘Baked ‘Duchess Potato with Truffle ‘Butter $3.50
Rice

Ruce Pilaf with garlic and tomatoes $1.95
Uegetable Rice Pilaf S2.15
Wild Race Nedley with :Slivered ~Almonds $2.50
Jried Rice S2.25
(reole “Dirty Rice S$2.25
Spanish Rice and ‘Beans $2.25
Saffron ‘Ruce ‘Pilaf $2.95
Noroccan ("ouscous with dried apricots, almonds, and red onions $2.75
Otber Options

Nashed (elery ‘Root $2.25
Roasted Turnips $1.95

Ask about special pricing for smaller quantities
Nenu ‘Prices subject to change due to market fluctuation
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Vegetables (Tn  Season)

oYteamed Broceoli S lorets

Glazed (arrots with Spiced Foney, F oney Nustard, or “Dill ‘Butter
Grilled ‘Balsamic Narinated Summer “Oegetables

Green ‘Beans ~Almondine or with FH erb ‘Butter

Asparagus with Orange Tarragon Butter

Ratatoulle wirh ontons, squash, tomatoes, garlic, eggplant, olive oil and fresh berbs
(orn O Brien with corn, ontons, peppers, and bacon

Nexican Ntyle (‘orn

(Corn on the (b (Neasonal)

Stenm-on NGniature “Oegetables

QSautéed Succhini & Summer Squash with Garlie and Tomatoes
oYeasonal “Oegetable ledley

Nalads

(aesar Salad

Baby Spinach Nalad with Raspberry-Oanilla “Oinaigrette & Toasted ~Almonds
Sresh Nesclun N Nalad with Balsamic, (itrus, or Sweet Ginger “Otnaigrettes
Garden Salad

(aprese Salad with Fresh Noggarella, ine Ripe Tomatoes and Basil
Antipasto Salad with Assorted Ttalian Neats and (“heeses

Ask about special pricing for smaller quantities
Nenu ‘Prices subject to change due to market fluctuation

$1.95
$1.95
$2.50
$2.25
Market
$2.50
$2.75
$2.50
$1.95
Market
S$2.25
S$2.25

S$2.25
$2.50
$2.25
$1.95
$2.95
$2.95
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SFor Parties of 20
S rust ‘Platter
oA seasonal assortment of fresh fruit & berries accompanied
by a raspberry yogurt dipping sauce
5 Seasonal
(rudstés
Fresh vegetable ‘Platter: with (ucumbers, Green and ‘Red Peppers,
Broccoli Florers, Baby Carrots, (elery, and (herry Tomates;
&Yerved with (hoice of ‘Dip:
(aramelized Onion
Spinach &2 Vegetable

(reanmy ‘Ranch
$25.99
(beese &2 (Crackers
Assorted ‘Domestic and Tmported (“beeses with Grapes and Gourmet (“rackers

$49.99

andwich Platters
Assorted S inger Sandwiches $45.00/30 Sandwiches
Assorted JullNized Sandwiches ‘Deli “Prices Apply
oYee SacoTIsland Delr.com for updated ‘Deli Prices

“Dessert Platters  Available
(vokies, Gourmet Pastries, Petit ‘Pastries

Breakfast Platter A vailable
Nuffins, Bagels, ‘Danish, Stuffed (“roissants

Al Baked Goods Nade by FH and in FH vuse, ‘Please (all for Prices

Ask about special pricing for smaller quantities
Nenu ‘Prices subject to change due to market fluctuation
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Dath Marke & Michelle hold degrees as professionally trained chefs.

We love what we do and it shows!
We wse anly the highest quality of praducts available,
W&mmmﬂ@wmwmwwﬂmneeﬁ
%WWWUWWIWOWO%W /}M/si/aﬁout a”"/”‘/";"g/‘.”mif” Wl

Deposits, Payments and Guest Counts
50% dqzomwdw7momfv/yuomm/%omm
C@W@W@mq@m but not down
W@Wwﬁt&wmﬂa/%m%@&

Service Charges and Tax
&(%o#mem@@m%w%@%m@%bma/75% sewice charge, and a 7% sales tax.

Labor
sewer, and will be included in the final bill at $25.00 pev howv pev Chefs, and
$15.00 pew howr pew sewen (minimum 3 hows)

Ask about special pricing for smaller quantities
Nenu ‘Prices subject to change due to market fluctuation
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Large Party Planning
W@ﬂowto//dawa/gﬂewb/za/dy//
9béwnta/@&aw;weded, Mww@w%mwmﬁbcmm@m%mmwmﬂm
oﬁa/zg,eaiamdmg/&f
Fon large party wentals, a 15% coardination fee will apply to wented items.
Chanks. ..

C)/lam%a/b’&mo{ﬁt/www...

@eﬁ&p@ma/ﬂmﬁ%/

Thank you for your time

= Mark &= Nichelle (laussen ~

Ask about special pricing for smaller quantities
Nenu ‘Prices subject to change due to market fluctuation



