David’s Soundview Catering
Samp(e Plated Fund Raiser Menu

Cocktail Hors D’oeuvres

Chipotle Shrimp Salsa Stuffed Wonton Cups
Seared Asian Marinated Sea Scallops with Sweet Chili Hoi sin Drizzle
Suppli with Meat & Peas : (Miniature Arancini: cooked risotto, stuffed, breaded and pan fried
in olive oil)
Lollipop Lamb Chops, Marinated and Grilled with Minted Dipping Sauce *
Tandori Chicken Sate with Lime Yogurt Sauce
Gingered Chicken Cakes with Cilantro Lime Mayo and Diced Mango
Bombay Turkey Burger Slider with Garlic & Curry
Mediterranean Skewer: Fresh Mozzarella, Grilled Artichoke Heart, Roasted Tomato and
Black Olive

Entrées
Braised Halibut with Pineapple Tomato Salsa
Wild Mushroom Pine Nut Gorgonzola Stuffed Pork Loin
Thai Spicy Beef over Crispy Noodles
Sea Salt Roasted Red Bliss Potatoes
Pan Seared Potato Medallions
Panko Parmesan Crusted Zucchini

Apple Smoked Bacon and Caramelized Onions Sautéed Brussel Sprouts
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