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Chef Adams Catering Service

[Hors &’ Oeuvres Oﬁ'cnhg%

[resh 556// Fish f utts- Made with 5//})10‘2:‘ 7—3// | obster, A/as.éan b’ng crab, Jumbo /> rawns, and served with your
choice of our Bfood Orange Kcmou/adc or Sun Dried T omato /‘7’0/7:35 Mha{grcﬁc.

. Deconstructed Mini Brie Fn Croute Vol | Au Vents- [fHomemade f utf, I astry made into mini vol au vents rounds
and stuffed with cognac P/umpcc/ mission f/:gs, mascarpone cheese, brie, then lined with a zinfandel sweet reduction

sauce and, garnisflcd wft/y'u//bnne of tart granny smith app/cs

. Duc;é Confif: Bargucttcs— ﬁ‘csfl Ducé cooécd over /70u1"5 contit 5@/6, and t/n:n mc/dca’ togci'/;cr wit/7 )C;‘csb c/:cvrc
cheese. 5crvcd in unfeavened biscuit boats called barqucttcs, and served with a cran[)clr‘y and c/n:lry cou/fs, and
gamlﬁs/;c'a' with micro arugu/a.

Quai’fro Mcatl)a//s Crost/hli- Madc with Bccf; Vcal F ork, and Lamﬁ and seared to succulent lpcn(cct'ion. 5crvcd
atop frcs/:/y baked herbed butter crostinis with melted, /ta/llan cheeses at'o]p and. garnis/n‘:d with micro arugu/a. 7_/71-:

ultimate 2 bite open faced meatball sandwich!

. Arancini d’iﬁ 150 ~5ic//ian Kisotto Cmqucttcs, made with arborio rice, shallots, gar/ic, authentic Parm:"gfano
rcggiano, and veal oso bucco. 5crvcc/ with a homemade Pcsto to top.

; 5/7/7':11;: Mousse on Prioche Rounds- [Jomemade Prioche rounds toasted with maitre & clarified butter and
tochd with our_'juméo s/7rimlp mousse toPPcd with a buttcrﬂy jumbo 5/m'mP

OL/SfCI‘ Kocéc}%l/cp Grabhc of fresh toasted macadameon nut, ﬁcrbs, Pancctta /ardon@ and f;'cs/7 baby stnaCﬁ

and toPPcJ with a blood orange hollandaise or mignonette sauce.

8. Marinated Chicken Sate Skewers- served with a spicy hazelput cacao sauce

. Sage Sausage 5tw¢cc/ Mushrooms- [ Jomemade sage infused sausage stuffed in our branc{y butter Poac/rcc/

crimini mushrooms. SGerved with a P/nc/7 of homemade créme fraiche and a CI'I:SP sage P/uc/n-: for garn/s/z.

. 5~Mcatana’ B/cu C/n:csc BBO 5//'dcr5~ Mad’c with fresh grounc/ Eccg vca/, Pork, and infused with /ta//bn
gcugonzo/a cheese and smothered in our own homemade spiqy barbcquc sauce and served on our homemade mini

/76I' Ecdl 1T o//s.

. Deviled Quail E g Cana)pcs— Qua/f eggs deviled with an array of spices and served atop homemade Pumjocrnfcéc/
bread and touched with a hint of salmon roe and fresh dil

. Peef, Ncgima.éi Ka[/s: Choice graa’c rib eye roast sliced cxtrcmc[y thin and wr:ap]pca’ in green onion and marinated in

our soy ginger marinade and broiled quick/ﬂ to Pcn[cch’on and garnlﬁs/ma’ with white and black toasted sesame seeds.
Served with a Ncgimakf Jllbping sauce.

13. f:}‘esﬁ North Atlantic Loﬁstcr Blisquc Shooters: T his lobster Bisguc is made from scratch with on/y fresh Maine
Jobster, cream, cognac, and served with a a’o//olp of 74‘65/7/5 lpoac/n:‘c/ Jobster and chive.

4. ﬁc/r/oom and. 5una'ricc/ Tomato Bisquc 5/7001!’61‘5:
1 5. Watermelon and (Cucumber Gaz’pacﬁo Shooters:

C/w/ Adam’s Catcnhgﬁcrvfcc & Ca/‘csz o5 E Orangct/;orpe Ave. Anaﬁcfm Ca 92807
& J14.779.2225 [x 7147792226 Q chefadamscateringservice@live.com




Chef Adams Cate;ing Service

6. [etite Cacsar ] wist Ensa./atc: T his new spin on an old classic is the best handheld 2 bite (_aesar west of, Kome!
Made with 5355 romaine lettuce that's tied with looacﬁec/ chive the tucked with authentic parmigiano reggiano

cheese, delicious duck con/;'t; cc/cty root croutons, with a white balsamic Caesar c/rcsslhg

i 7. Mini Frime (Grade Filet Mignon Wellingtons: ( JSIDA grade prime filet mignon mini tournedos seared and cooked
to Pcn[cction. Laycrcd with a cﬁampagnc mushroom a’uxc//c, seared foie gras, and wrappca/ in homemade Puﬁ[

pastry. Served with a /:vorcfn/ veal a’cmig/acc.

. /< 05/76/‘5/10/‘[’ b F rofiteroles: Homcmaa’c Proﬁtcro/cs (crcam qu( 5/70//5) cutand /aycrcd’ with braiscd kosher
short rib, caramelized shallots, authentic Farm[gfano regianno curls, and toncd with a Pinc/: of mixed green salad

tossed with homemade sun dried tomato vinajgrette a’rcss/hg.

¥ Wagt/u ﬁ'imc an: /:' utts: JHomemade f:rcncfl Proﬁtcro/cs cut in halfand /a_ycrcc/ with roasted to Pcrfcction Waggu
grac/c stana’ing rib roast cooked rare, slhced thin and served with our homemade fresh horseraddish créme fraicﬁc,

with a hint of tart aPP/c shaw.

. 5carec/ Diver Sea 5ca//qps: Fresh Diver Sea 563//0,95 seared to Pcrféction, and served atopa baéﬂ /> ortobello

mushroom, roasted cooked in herbed butter and l)rana_/g then seared. Served with a brown Eut'tci; sage & capers

sauce and., garnis/;ca' with fried zucchini flowers.

4 Bazéq Dutc/7 Twicc Ba.éccf F otatoes: 777csc mini Yukon go/a’ Potatocs are roasted to Peﬂ%cﬁon then re roasted

with on/y the finest ingrcdicnts, i/7c/ud7ng Pancct'ta, homemade créme fraic/)c, /ta/ian c/;ccscs, c/;fvcs, and brajsed

guarancia di vitello.

. Stutted Gralpc [ omatoes with Arb’c/)aéc and. 5p/hac/7 D{p Cana’pc: Stutted grape tomatocs with fresh
marinated artichokes, 53[75 sP/hac/:, ricotta, mayo, créme fraiche, and wralppca’ in herbed butter mispy P/y[/o a’oug/z

Gamished with parmesan cheese cnisp.

23. 5/7n'117’p Cocktail with homemade horseradish and mango cocétalfﬁaucc: Jumbo 77gcr Rock 5/7n'mp Poac/m'a’ to

Pcrfccﬁon. Served with our own, homemade horseradish and mango cocktail sauce

24. ﬁ/m’mg Cocktailwith /ta//an ventro al tonno sauce
25. Kat’at’oui//c Mousc 5tu;¢ca’ Musﬁrooms with /> armesan Cri{p- C/assfc Provcnca/ sty/c roasted vcgctaﬁ/cs

seasoned and roasted to Pcr/éction, and then /hcol}poratcc/ into a Juscious mousse. /’/lbcd into our Erancfy and

herbed butter Foacﬁca’ cimini mushrooms P/accd’ on an herbed lou# pastry round and garmisﬁea’ with micro greens

anda parmesan cr/'sp.

26. Gra,pc Lcaf Wrap’pcc/ Meatballs in a Qluzo citrus yogurt sauce~(_het Adam’s famous 4 meat meatballs made with
bccf vca[ Foriz, and famb and wra,o/)ca’ in grape Jeaves and oven roasted to pctfccﬁon. 5crvca’ with an Ouzo citrus

yogurt sauce.
27. 5a/mon Ciraviox on toasted Brioche Foints. 5crvcc/ with Dill Crcam5aucc and, 5a/mon Koe
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28. /> rawn and Craf; ﬁoncq Buttcr erpes: QOur mini homemade crepes are stutfed with fresh A/as;éan Ling crab, and
jumbo Kock f rawns (5/7r7'm/.7) with a delectable curry Havor. We then sear the Crcpcs in our own ﬁoncy and

molasses butter to go/c/en pcn%ctt’on. Served with a fresh mango coulis dllbplhg sauce.

29. Assorted C/wcsc and [Fruit f>/ati'cn 5crvcd with an c/cgantarray of assorted cheeses. /nc/ua’ing authentic

Parm{g/ano reggiano cheese from the parma region of /ta/g, [resh mozzare//a, smoked, gouda, and gotgonzo/a

cheese. Served with a varietal of berries, and cﬁampagne grapes.

4 Cflic;éen Koulades with roasted vcgctab/es: Fresh chicken brcastpoundcc/ into thin cutlets, then lined with fresh

asparagus, roasted, peppers, caramelized onions, roasted. gar//’c, roasted go/d bar 57uas/7, and, Ioann[giano reggiano

cheese. Wc then roll the cutlet and wrap n cnﬁs]py caul. SGerved with a c/:amlpagnc grape infused sauce veloute.
. Can’b[;can Coconut Ginqcr Cﬁickcn Prochettes: Chicken deboned and Poundec/ thin. Marinated in a spccia/ mix

of coconut rn/jé, house made chicken 515'0::&, rice wine vinegar, fresh ginger, c:fantro, and more! We then sear to juicy

Pcrf;:ct'ion and serve accompanicd [75 a 5P/C_y hazelnut butter dl})lping sauce.
. Mandarin ﬁpr/he,' Kice Ko//s (Fried or Fresh): We take on_/y the freshest /h‘grca'icnts inc/udfng savoy cabbagc,

shredded carrots, ce/cry, sliced shitake mus/u‘oomsJ bean sprouts, bamboo s/:oots, just to name a few. Wc then

sauté with an array of Asian fla vorings, then sealin fumPia rice paper. Servedwith a Sweet, Sour, and. 5}7/(:5
Wasabi J/IbP/'ng sauce.
1 5a/mon Craviax Joadin Ho/cs: /:rcs/) Coho 5a/mon is cured Zy ourchefs for 3 daﬂs with a mixture of beefeater
g/h,jun/lbcr berries, brown sugar, dill, and other seasoning. We then slice t/7in!y and roll onto our fresh baked brioche

rounds that we hollow out and over medium cook a qualfcgg inside. chcc the toad in a hole! §crvcc/ with a papaya

white trutfle vinajgrette and micro arugu/a.

. Sushi Grade Abi [ artar: on Cr/s’p Won 7 ons: and served with a wasabi (Créme [raiche, and tﬁ/’n/y shced

marinated bamboo shoots.

% 5. Turkey Ficatta Shders: {fomemade mini sporige ﬁaméufgcr buns t‘olpf.vca’ with succulent ancf/’uia?y breaded tw‘écy

cutlets and smothered in a /lg/7t' caper, wine, and cream Pl?:ai’i'a sauce
3 6. Jurkey, [Ham, and Roast beet wraps: Al roasted and sliced in house and served on a fresh lahvosh bread.
37. Jumba 5/11’/172;3 Cocktail with homemade horseradish cocktail sauce.

% 8. Jempura Mushrooms with spicy Aiolf sauce: [resh cremini mushrooms cﬂl'opcc/ in our amaz/ng[y crispy club soda
tempura batter and served with a spicy siracha aiolf df])}p/hg sauce.

39. Mini Gourmct' Nacﬁos: /:1‘65/7/5 Cﬂ's/pcc/ corn tortillas rounds served with homemade black refried beans, seasoned

gr‘ouna’ bce)g agcc/ manc/u:go c/;ccsc, homemade créme /rafc/;e, haas avocado guacama/c, and toppcd with cilantro.

40. Greek Dolamades GraPc leaves stutfed with fresh cooked /ang grain rice, toasted Pinc nuts, oregano, currants,

a/ong with other sweet and savory spiccs and served with a /cmon, cucumber &sour cream tzatziki sauce.
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41. f"/omcmaa’c Fee Ko//s (Vegct'ariaq, f oné, or C/'lic)écn) Made with fresh wontons fried to a go/dcn crisP and stutfed
with your choice of marinated, ' Asian infused sautéed vc‘gctab/cs, stir fry Por)é and vcgctaéks, or stir fried chicken

and vege tables mixture. Scrvea/ with a sweet (or spicy) sambal ﬁoncy sauce.

42, Parmesan Chicken Fingers with Arrabiatta sauce : [resh chicken tenders marinated and breaded in over 20

different seasonings and sPiccs and pan fried to Pcn[cction and served with a homemade spfcy arrabiatta marinara

sauce.

4% . Mini meatballs 6crvec/ Jealian, Gireek, 5wcd/:s/7, 5panis/7, or Asian 5:‘4//@)* [lease inqu/}‘c about the types of

sauces that come with cach*

44, 7o Seas Ceviche Shots: Marinated Sea 5ca//ops,jum[>o prawns, and south Paciﬁc ono, in organic fime and blood

or'angcjuice. Garnished with crisp tostones siﬁps, and micro green cilantro.

45. Fork Rilletes: Served atop Pain crostans. | his delicious dish needs hours of, Preparabbn, butis well worth the wait.

Gam/ﬁs/)cd’ with lemon zest cur/s, and micro green arugu/a.

46. Mlhi,\S/rc’p/rcra's Fies: Braised [ amb Shank braised till very tender in homemade lamb stock, shredded and served
in mini homemade sa vory herb P/’c crusts and tolppcd with wﬁsp,pcd butter potato puree, and smoked Gouda cheese.

9. [rio ofjprcads on [ oasted Flta [Foints: Eggf)/ant caponata, Manhaf:cd  Artichoke and cheese 5Prcac/, and
Mic/c//c Eastcrn Jebneh and goat'c/lccse sprcad served on toasted, F/ta Point's.

48. Lamb Rack Lo//f f ops: herb infused (olorado racks o//amé, crusted with toasted macadameon nut crust, nicoise
olive talocnaaic seared to Pen%cb’on to medium rare, and cut into individual /oﬂipops of Havor and served with a lycrr.g

marmalade a’cm/'g/acc.

‘1"9 X .5tcvc’5 A/mona’ and CoconutJumﬁo F rawns: Buttcnqy Jumbo F rawns a’rcdgca’ in coconut mﬂk shredded
toasted coconut and toasted. A/mona’ shvers and served with 5Pl'c5 mango c/;utncﬂ.

50. 5a/mon Gra viax on ]p otato 5//’/7/:5: [Home cured salmon grav/ax shced t’/;lh/y and /aﬂcrca’ on homemade créme fraic/)c,

house rca}:vc potato blini, and garnisﬁcd with Oescetra caviar and dill
51. Bc/e;ian - ndive Deconstructed Wa/dorf with Gorgonzo/a Mousse: Red Bc{gian endive cups served with a ftalian
gorgonzo/a cheese mousse, candied pecans, ju//cnnc granny smith a/)p/es, and Erandy P/umpea’ go/c/cn raisins. A

vegetarian or meat connoisseurs’ a’c/lg/n'!

52. 5/7::‘,,0/761‘(:/’5 [Fre 5tu/;[ccf Moushrooms on Asian jpoon: [_a/gc Cn’m/hi Mushrooms cooked in Erandjy and herbed
butter and served with seasoned and very tender braised Jamb shank and to,opea’ with P/}Jcc/ fresh mashed potato.

5crvcc/ on an Asian spoon

5% . Mini Moussaka PBites on Asian époons: 777/’5 classic (reek T aste in an hors &’ ocuvre bite! Made from fresh
oven roasted cggp[ant; ‘grounc/ famb and beefin a grcelé /’nsp/'rcd red sauce. Laycrcd’ and to/ppcd’ with a nutmeg

béchamel toppcc/ with fontina and authentic /Jarm[gd’ano reggiano cheese.
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Chef Adams Cate;ing Service

54. Mas/':ca’ /> otato Bar5crvcd in mini martini sg/asscs and served with your choice of condiments: f"/omcmac/c f> esto,

Fresh Roasted /D epper Komesco sauce, Wasabi Crémc [raiche, horseradish créme ﬁ‘a/’c‘ﬁc, smoked pancetta

crlﬁs]os, caramelized onjons, roasted gar//c, chives, green tea reduction, and various cheeses.

55. Sus/'li Girade A/)/ Juna [ artare- 5crvea/ in cr/:sp won ton cones dusted in toasted white and black seasame seeds,
and i’oppcd with a wasabi creme fraiche and fresh coriander. Served ice cream 51{'9/6 inice cream cone holders for

Presentation.

) 6. Mini qu,p/ant' Farmigiano Pites- [resh Eggp/ant cutinto circles then Jrec/gcd and seared. Served atop a sun

dried tomato infused house marinara sauce, and. Juscious mc/c//hg of both fresh and smoked mozzarella and fresh

/ta//an ﬁcnés! Magm')(/co!

57. Jambalaya n{panaa’as~ [FJomemade m/oanaa’a a’ougﬁ stuffed and seared go/c/cn and delicious. 5tuﬁ::c] with
juicy chicken, andouifle 5ausagc,juml>o 5/7rimp, okra, C:a/'un rice and seasonings. SGerved with a fresh and 5,01}:5 hot

rum and tomato cream sauce. [Jecadence in sucha fovcfy Pacéagc!

58. Hcr[)cc/ /> /u///o Art’icﬁokc and Tcardrqp [ omato F urses: [:rcsﬁ P/y//o c/ougﬁ /aycrcd with herb infused maitre &

butter then wra)opccf into a purse around roasted tearc/rop tomatoes stulfed with a ricotta and feta artichoke

st’uf;‘;hg. Served a/ongstl:fc a fresh roasted bell pepper macadam eon nut romesco sauce. A vegetarian Jc//"gﬁ 74

5 9. Koast’ca' chctab/c Wraps: Man’natca’ vcgcfab/cs seasoned and roasted to Pcrfccf:fon then wrappcc/ with gra ted

authentic Paﬂn{g/zano reggiano cheese in fresh labvosh bread binded bﬂ herbed fresh roasted JP/’mcrlt'o cheese

5Prcaa’ and served a/ongs/a’c our homemade white balsamic vinajgrette.

60. 5a/mon Graviax [ ea 5ana’w/c/1: QOurown sccrctrca]’oc curred fresh coho salmon which we cure for 3 d’a‘ys in

beeteater, brown sugar, salt, and other tasty secasonings. Sliced thin, then bonded togctflcr ina marriage of lemon
zest, c/;am}:vagnc, and Fresh a’lf/sprcad on fresh Potato bread.

. Duck Confit & Chevre T ea 5ancfwic/7: An amazing fusion of French and | American cuisine. Mallard duck cooked
conﬁtsgy/c for over+ hours to succu/cntan:{/uicy Pcrﬂ:ct/bn. Wc then meld togctﬁcr the shredded duck with

chevre goat cheese and bind togct/wr with a cranécny floncy sprcaa’ on /;‘csﬁfﬂ baked country ﬁcncﬁ bread,
62. Egg§a{aa’ [ ea Sandwich: T raditional 5ctcx<7uisff:c egg salad on fresh whole grain wheat bread.
6. [resh Baby Artichoke with [ emon (Gardic Aiok: Fresh (Castro Va//cy baby artichokes Poac/u:c/ in a lemon court

boulion and roasted to /)er/éction and served with a fresh lemon gar/ic aiol sauce.

64. [resh Baby Artichoke stutfed with T omato and Nicosse O/fvc Kagout: [resh Castro Va//c'y baby artichokes
Poacﬁcc/ in our lemon court boulion and stuffed with our fresh Tuscany tomato and nicoise olive ragout. Add
5/711'/11}0 add $2.00

6 5. Frosciutto, Gruyere, and | hai Basi/f astry Finwheels: Amazing[g succulent and savory homemade Fu# pastry

/aycrca’ with prosciutto df parma, gruyere cheese, asjago, parmegiano reggiano cheeses, | hai basi then rofled and
cut into amazfng{y tasty pin wheels.
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66. Koasted Tomati//o ﬁa/vcs with Barbacaa Bccf and Mexican C/wcscs: W/zo/e fresh tomatillos cut in ﬁa/f, and
5//55:‘.:/9 roasted and stuffed with slow roasted Mexican 5{'9/6 barbacoa Eccf; and queso ft“csco, coija, manc/n-:go

cheese, and served with a chijpotle crema salsa.
67 . Jamaican _Jerk Chicken Stuffed Crepes
68. Spanish Rice Cake with Black Retried Beans, and Follo Asada with [resh smoked chipotle crema sauce.
69. Mini Cheese Souttlés: [ fomemade 3 cheese savory soutlé and garnished with a cranberry gastrique sauce.

70. Ca//ﬁowcr cake : /r;rcs/7 calflower cakes pan fried to Pcrfcct/bn and served on a thin red beet C/7iP, and i’oFPca' with

a parsnip mascarpone purce with grapefruit supreme and pomegranate redux sauce.
7 1. Mini Risotto Cake topped with a [Tageolet Bean Medley topped with a Romesco creme fraiche
7 2. Sweet fotato (Cake toPPca’ with Buttermifk [ried Chicken and homemade bacon gravy
7 3. California Rolls: Made with dried nors, fresh Alaskan King Crab meat, haas avocado and served with aged soy

sauce and wasabi créme fraiche.
74 Frime Filet T artare with Gorgonzo/a Festoin Cﬂ‘sp Won Ton Cup with Balsamic Keduction

75. Fried Rice Radicchio Wra'ps.- Sake Poacﬁcd radlicchio c/7icory stuffed and wrappca’ with our sesame oil infused
cgg fried rice and served with a Sakc 505 G/hgcrﬁaucc.

7 6. [_otu.s Koot to’plpcd’ with smoked Coa{' ﬁ'cs/) Jotus root shced thin and pan seared to Pcn[cct/’on and served with

house smoked north At/antic Codf sautéed mustard greens, and toppca’ with a violet mustard & blood orange

bLICITc b/zanc sauce.

77 - Mini [ acos al Carbon: Mini tacos on fresh corn tortills, //gflt/ﬂ pan seared and doubled up, then /aycrca’ with your

choice of . s,m‘cy duck confft; Pol/o asacfa, filet carne asada, wet barbacoa [Dccf; fresh seared tlfapia, camarones
6/7/7’:11}3), or slofcy cola Poré carnitas. All are served with fresh chiffonade caééagc, tfu’n!y sliced red onion, avocado
Serrano salsa, and a cilantro crema or fresh c/7/Ibot/c crema.

7 8. Mini Fizza Marguerite (Can do a varictal of c'//#crcntsauccg cheeses and tqulhg‘s! 7 he 5;4;/’5 the limit!)
[Homemade sccrctrccipc Pizza cfoug/: baked on ung/azcd tara cotta stones from /ta/y, and toPPcai with homemade

marinara sauce, fresh buffalo mozzarella Parm{gﬁ'ano reggiano, and fresh basil.

79. [Honey Walnut chevre a’/p

80. 14 [ ayer Mexicano [Bean D{p: Je orgctt/:c 7 /ayer a’lp from yourgrocer! At Chef Adam’s we choose to g0 above
and bc,yonaf’ Not/:ing outofa can, and cvctyi'ﬁ/hg made 100% from scratch. T his a’//:; alone can make gou forgci’
about dinner. Onc taste and you’” be hooked.

“‘,4// D/}'ps served with fresh toastcc/’pitalpwhfs, crackers, and homemade herbed

butter crostinis*
8 1. [resh Artichoke and PBaby Spinach Dip
82. [resh Fggplant Caponota Dip
8%. [ ebeneh Goat Cheese Dip
84. Marinated and Caramelized Onion and Roasted [~ lephant Garlic Dip
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85. />f5t'ac/7fo cﬁan{paznc and Gorgonzo/a stutfed ﬁ'e5/7 /:fgs: ﬁcs/; Mission f/gs stuffed with our savory and toasty

P/'si'acﬁ/‘o gorgonzo/a cﬁampagnc sprcac/.

86. 5p/‘a/ Buﬁ‘:a/o Chicken Wings nestled on a ce/crq cake with Gorgonzo[a bleu cheese a’ressinq: 5Pic5 homemade
butfalo sauce smothered by our deboned seared chicken wings and nestled on a 2 bite savory ce/cry cake and

fadled with our famous gorgonzo/a bleu cheese house a’rcssing

87 . Grilled Feach with goat cheese, mascerated blackberry and cﬁanzpa:{nc reduction: [resh Gcorg/a Pcacﬁcs haled

and' gri//ca’ ina /mncﬂ g/azc and toppcc/ w/t/: cﬁampagnc masccratcc/ b/ackbcm’cs, cﬁ/#onac/c f;'csﬁ mint, w/t/: a

c/)atﬂpagnc sauce.

88. frosciutto wra’p,pcd' 3 cheese stuffed fresh figs served with a white zinfandel reduction
89. Bru/ccd' ﬁ‘cs/l ﬁgs: }:rcsﬁ Mission /:/gs bruled with turbinado sugar and drizzled with sweet and tart ac/nampagnc

& white balsamic reduction.

90. Jicama & Seared 7 otu Vegetarian T acos: A vegetarian’s dc/{gﬁt’ Fresh_Jicama shce very thin then served cither
fresh or fried with pan seared tofu, fresh chiffonade ca[;bagc, cotj’a cheese, queso f;‘csco, caramelized red onions,

ci/anb‘o, homemade avocado salsa f;'csca, and your choice of fresh cﬁlpot/c orcilantro crema.

91. Mini [Homemade Biscufts with Pulled Fork, homemade Barbcquc Sauce, and t'olof.vca’ with fresh homemade tart

5/3 w.

92. Vca/ Oso DPucco Ricotta [ritters: [resh veal shank slow braised to Pcrfc‘ect/bn and incorporatcd with our ftalian

ricotta and other Jtalian cheese fritter batter and served with a spl’cy arrabiatta marinara sauce

9%. Z alatel fritter: Our sccrctrccé:vc for chick pea @arﬁanZO bean) f:a/afcl pan seared to Pcrféct/’on then tolof.vca’ with

slow braised lamb shank and a tabinni créme fraiche.

94-. Freserved [ emon (Chicken ] sjine : Freserved | emon marinated chicken roasted to Pcrfcct’l’on and scrvcaf over

/srac// Tabou17c Cous Caus on [Jomemade garf/c Naan bread rounds with a lemon yogurt garam masala 5P/cc

sauce.

95. Assorted Mini [ Homemade Quiches: Made with our homemade savory, Eutfcry, 7‘73@9 pie a’oug/7 and filled with gour

choice of meats, cheeses, fresh vege tables, or herbs and sPiccs in our amazing qufc/n: egg mixture. Depenc/ing on

your selection we will Pcrsonal!g make a grcatﬁomcmadc sauce that Pa/’rs Pcn[c:ct!y. T he séﬂ’s the lmit!

9 6. Assorted Mini [ Jomemade Quiches in prosciutto cups: [resh prosciutto a’ipanna /aycrca’ in our speclia/baéing

cups, and filled with your choice of meats, cheeses, fresh vegctab/cs, orherbs and spices in our amazing 7ufc/1<3 egg
mixture. Dcpcnc/ing on your selection we will Pcrsona//y make a grcat/mmcmaa’c sauce that Pairs Pcrfcct/y. T he
séy 's the fimit!

97. Grafette Peruvian Blue Fotato Basécts: An amazing dlisjo/aﬂ! Served with our homemade smoked salmon mousse,

caramelized mini Pcar/ onions, with blood orange créme fraiche and micro greens.

C/,c[ Adam’s (atering Service & Ca/coojz o5 E Orangct/;orpe Ave. Anaheim (a 92807
Fh 7147792225 Fx 7147792226 fﬂ chefadamscateringservice@live.com




98. /> armesan and /> ecorino 51!7'5[ /> olenta 5quarcs toppcd with cﬁampagnc mushroom duxelle and gamlls/n:d with
herbed tuille cracker

99. Beet intused deviled F ags: Not gour Grandmother’s deviled eggs! Qur top secret rccipc turns those Eon'ng
whites into a tota/{g infused Horescent reddish Purp/c.’ T hen tilled with a Io/]'ving Eag with a luscious egg 50/L slorcad
and toppcd with brunoise red onions, minced coriander, and capers.

100. [Hush Fe upples served with Pulled BB Fork, and braised collard Greens

101. Dry Sweet and 5our501{p Radicchio Wra,ps: Al The classics with the sweet and sour soup made
with /mmcmaa'c beef 5toc/2, allumete toﬁl, bcan sprouts, a’a/}éon nac/is/; sprouts, wood ear mu5/7room, cc/cfy, sake
amongst many other secret accoutrements. 7771:5 decadent twist is then wrappcc/ ina /lg/)t{y Paac/lcc/ radicchio

/ct'tucc and served wif:/7 a sweetand sour ﬁ'cs/; ID/le sauce.

102.

Vce;ct‘aﬁ/c Na’po/con: [Homemade 3 cheese Fu# pastry /aycrcd with an array of gardcn fresh vcgcta[:/cs

that are sautéed and /aycrcc/ ina 5}7/{9 red wine infused cream sauce and toFPca’ with mixed micro greens and a
5Pic_y red beet sauce.

10%. Carnc Asada 5Lc wers: Citru.s marinated carne asada steak shced t‘/iin, 5écwcrcd, and char broiled to

5uccu/ent'Per}‘::ct/bn. Served with a spicg smoked gu‘y'ﬂ/o chile sauce and sweet tomatillo green tomato sauce.
Pelicioso!

104 /:rcs/l chctaé/c Crucfite.- /:rcsﬁ seasonal chctab/cs served with your choice of our amazing homemade

b/CU C/7€C$C or I‘al‘leI df' CSSI}T‘g.

C./n‘:)r Adam’s Catenhgﬁcrvicc &Cafész o5 E Orangctﬁorpc Ave. Ana/mim Ca 92807
[h. 7147792225 [x 714.779.2226 [ m. chefadamscateringservice@lve.com
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