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Chef Adams Catering Service

Alittle Taste of Heaven

Regal Steak and Cﬁqps Menu
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New Yoné 5t‘rfp [ oin Ncw York 5&//«:: C/micc gf:aa'c N Y 5tn’P herbed and seasoned to IDan;:ct'ion, and cut into J ounce
Panffons and seared to Pcr/':‘:cﬁon and finished with sautéed mushrooms, gorgonzo/a cheese, and finished with a red wine pan

reduction sauce.

Kib F ye Steak ancho chili marinated with a Ancho (Chili puree tequila sauce: Ancho chili marinated rib eye roast then seared and

roasted to Ipcrfcctfon. 5cn/ca’ with a ancho chili and i‘cquﬂa puree pan sauce.
Frime Kib Carving Station with choice of homemade. Au Jus & [ Jomemade horseradish Créme [raiche: Traditional but timeless
favorite. [rime graa’c st:anding rib roast seasoned and herbed to /Jcrféctian and roasted to a Pcnqect medjum rare or Prcférrca’

doneness and served with a house made Au_Jus and horseradish créme fraiche.

/:/fcf Mignon 5tcak Au /D oir A4 classic [French dish made with /:vn'me grac/c fil=t mignon lotismo, and served with a 5/7:3rry pepper

cream sauce.

/ ’gccf [ imcfo/c: Choice beef bottom round cut and Paunc/cc/ thin, and /aycrcc/ with Pro.sciutta de parma, thr/:vortcc/ Prava/onc,
Pam[giano reggiano, hard boiled cggs, cscaro/c, and, ga/a[cn raisins among many other Havorful herbs and aromatics. 5crvca’ with a
c/ccac/ent{g smooth and Havorful Fo/c:nta and fresh ragout to top!

Asian Marinated. Bcef [Hangar Steak with a mushroom beef demi glaze: (hoice graa’c tender hangcr steaks marinated in sesame

O/Z rice wine vinegar, soy sauce, olive olZ fresh ginger, coriander, sﬁa”ot‘s, and gan’ic among other accoutrements, and seared to
Pcrﬁscﬁon and served with our signature veal. a’cmfg/azc with sautéed mushroom mcd/e{y
Cﬁatcau Bn'ana{ /> ime Bccf Tcna’cr{oin served witha C/lampag'nc and violet mustard béamaise sauce: /> rime .gradc beef tenderloin

roasted to a pcrﬁectmea’/um rare and served with w moctcﬁampagnc, violet mustard, tarragon sauce béamaise.
Futf Pastry Veal Chops served with a champagne Veal sauce Veloute: [Homemade Pu# pastry wr:aplocc/ around fresh Frenched
Bob Vca/ c/wps served with a moetcﬁanpagnc and fresh herbed sauce veloute.

[Hickory Smoked Tri Tip served with a blackberry and molasses sweet barbeque sauce: American Waggu gradc beef tri t'/'P

smoked over bourbon soaked /7/c£ox_y c/7//'o5 and served with a fresh b/ackbcn‘y Purcec/ molasses swcctbarﬁequc sauce.
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Chef Adam’s Catering Service.
Alittle Taste of Heaven

. Pancetta wrapped & stuffed Frime Sirdoin with a Komesco cheese sauce Veloute: [talian pancctta wra/:;/ch /Jf'imc graa’c sirloin

steak that is stuffed in our signature Quattro fonnaggio mcai/cy of importcd cheeses and smothered in our homemade pimento
roasted pepper cheese sauce veloute.

. /(os/rcr Bccf 5/7011715 with F orciny Vca/ Demi G/acc ( Can doa Bcc)( Demi G/acc as wc/ﬂ: Kos/wr graa’c beef short rfb, bone in,
and slow Brajsed for over 5 hours till tender and 5uccu/cntpcn‘éct7’on. 5crvcc/ with 2 Farcinin maidera wine veal dcmfg/acc.

2 5@%0’ F ork Cﬁops with a B/ackbcrrq port sauce Espangno/c: frrcsrlr bone in /> ork C/w/:s Partia//y butter f]fcd, and 5t’u1%30’ with
a sweet and savory herbed 5t1.1/72;'ng Fan seared and served at a Pcn[cct medium and served a/ang with a fresh b/ac;ébcny port wine

sauce cspangno/c.
. New Zealand Rack of [ amb with a fresh cranberry and cherry honey gastn’guc: Fresh New Zealand rack of lamb [g[:t{g pan
seared in clarfied butter the brushed with our mission )qg and nicoise olive ta}pcnaa'c and crusted with a fresh herb and toasted

cﬁolopca' macadsamia nut crumble and served with a fresh cranbcrry and cﬁcr{y honcy gastrique.

. Fan Seared Duck Prest, and duck confit served with champagne mint and apricot veloute: [resh Mallard duck breast served with
cnislo skin medium rare a/ong sided 2 0z. of slow braised duck com‘;’g with mint cbamPa‘gnc aPricat sauce coulees.
Veal Oso Bucks with Braising Redux Ragout: Fresh /eal Shanks slow braised with Havorful aromatics, herbs, and other dcﬁgﬁts
and served with a fresh ragout of creminni rnu5/7raorns, fresh [7355 anf'icfloécs, fresh Pcaf{ onions, and nicoise olives with a redux of

the Havor infused. bra/'sthg /ic]u/c/. Magnfz‘;'co!
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