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Menu Set 8


Soup  
Vegetable and Quinoa Soup

Entrée Options
Choose your Skewer Plate


Option 1

Lemon, garlic and rosemary chicken skewers, olive and lemon rice, and roasted brussels sprouts


Olive Oil Cake



Option 2

Ginger pork and pineapple skewers, with pickled carrots, cucumber and Thai coconut rice

Mango Tapioca Pudding














Quinoa Vegetable Soup
Serves 32
10 Tbsp olive oil
5 medium onions, chopped
10 carrots peeled and cut into thin round
10 stalks celery thinly sliced
15 cloves garlic, minced
5 large zucchinis, into ½’ pieces
5 (14.5oz) cans diced tomatoes
3 lbs fresh green beans, cut on bias and blanched
5 c quinoa, rinsed
2.5 tsp ground cumin
1.5 gallons of chicken stock
2.5 lbs of Tuscan kale, ribs removed and leaves thinly sliced
5 tbsp fresh lemon juice
32 parsley leaves for garnish

In a large pot over medium high heat, heat oil. Add onion, carrot, celery and garlic and season with salt and pepper.  Cook stirring occasional until vegetables are soft about 10 minutes.
Add zucchini, diced tomatoes, beans, quinoa and cumin.  Pour in broth and stir to combine.  Bring to a boil reduce to a simmer and simmer until quinoa is tender about 13 minutes.
Stir in kale and cook until wilted, 1 minute more, then stir in lemon juice.  Season with salt and pepper.  Garnish with parsley leaf

Lemon Garlic and Rosemary Skewers
Serves 16
2 Skewers/pp

32 wooden skewers soaked in water
8 lbs boneless, skinless chicken thighs, 
4 lbs Haloumi, cut into cubes, (provolone may be a substitute)
16 lemons, halved and thinly sliced


Marinade:
5 cup rosemary leaves, roughly chopped
5 cups extra virgin olive oil
16 garlic cloves crushed
½ cup lemon juice
5 Tbsp shredded lemon rind

Garnish
4 lemons quartered, 1 quarter/plate
1 bunch of basil, chiffonade

To make the lemon,, garlic, and rosemary marinade, combine the rosemary oil garlic, lemon juice and lemon rind in a large bowl.  Add the chicken, salt and pepper and mix to combine and allow to marinate for 5-15 minutes

Preheat grill and grill chicken getting hatch marks on each side. Remove from heat let cool and cut into equal 2 oz squares.  Grill cheese to get hatch marks on each side and remove from heat and cut into 1 oz cubes.  Skewer the stick alternating between the chicken, cheese and lemons.  Place on sheet tray and brush with a bit more marinade.  Bake at 400 degree oven until chicken registers at 165 degrees.

Served garnisheed with basil leaves and lemon wedges. 

Ginger Pork and Pineapple Skewers
Service 16
2 skewers/pp

32 wooden skewers 
8 lbs pork tenderloin trimmed of silver skin
2 large pineapple, trimmed and cut into spears for grilling
2 large pineapples, cut into 4ths with skin on



Marinade:
12 green onions, finely chopped
4 tablespoons finely grated ginger
8 cloves garlic, crushed
8 tablespoons fish sauce
2 cups firmly packed brown sugar

Chili pickled carrots 
2 c apple cider vinegar
8 tsp honey
4 long red chili sliced
8 large carrots, peeled and shredded

[bookmark: _GoBack]combine the vinegar, honey in a sauce pan and boil just until honey dissolves, cool..  Add the carrot and toss to combine, set aside.

Pickled cucumbers
16 servings
4 English cucumbers sliced ¼’thick
1 c rice vinegar
6 T sugar
2 tsp crushed red pepper flakes

Salt the cucumber slices and set aside.  Combine rice vinegar and sugar in a small sauce pan and boil just until the sugar dissolves.  Let mixture cool.  Rinse cucumbers of salt.  Pour cooled mixture over cucumbers.  Toss to combine. Set aside for at least an hour to marinate and pickle.  Stir occasionally to ensure cucumber is evenly curing.

Garnish:
1 bunch cilantro, leaves removed only

To make the marinade:  Combine the green onion, ginger, garlic, fish sauce, brown sugar and oil in a largo bowl.
Add the pork and the pineapple and mis to combine.  Refrigerate for 30 minutes,
Preheat grill and set over to 400 degrees.  Line sheet troy with parchment paper.  Grill the pork, getting grill marks on both sides, grill the pineapple spears to get grill marks on both sides.  Grill skin on pineapple wedges to get grill marks on both sides. Remove from heat and cut pork into 1.5 oz portions and the pineapple into cubes.  Skewer the pork and pineapple on the skewer alternating pork and pineapple, 3 times.  End each skewer with a triangle of pineapple.  Place on prepared sheet tray, and brush with reserved marinade.  Cook at 400 degrees until pork reaches 145 internal temperature.

Rice
Serves 32
Rice will be spit and flavored with appropriate seasoning for each plate.

6 cups rice
12 cups chicken broth

Cook rice and split evenly between 2 half hotel pans

Olive and lemon rice

4 cups green olives, sliced
4 tbsp microplaned lemon zest
2 tbsp oil
½ cup lemon juice

Lightly sauté the olives in the oil, add the lemon zest, remove from heat add lemon juice.  Pour mixture of over the 9 cups of reserved rice add lemon juice to taste, sprinkle in basil and season rice to taste

Thai Coconut Rice
Serves 16
4 (14 oz) can coconut milk
2 tsp salt
2 tsp sugar
2 tsp crushed red pepper flakes
1/2 tsp turmeric
4 tsp finely chopped fresh ginger
Garnish crystalized ginger and sliced almonds
Combine all ingredients except garnishes in a saucepan.  Stir well to combine.
Cook over medium high heat stirring until mixture comes to a low boil.  Reduce heat and stir to combine  add to cooked rice and garnish with candied ginger and sliced almonds.

Roasted Brussels Sprouts
Serves 16
4 lbs brussels sprouts
9 T extra virgin olive oil
2 ½ tsp freshly ground black pepper
3 T balsamic vinegar
3 tsp honey

Preheat oven to 425.  Line baking sheet with heavy duty aluminum foil
Directly on the prepared baking sheet, toss the sprouts with the 5 T oil, salt and pepper.  Roast stirring once halfway through until tender and golden brown, about 20 minutes.
Drizzle the remining tablespoon of oil, the balsamic vinegar and the honey over the roasted sprouts.  Toss to coat evenly.  Taste and adjust seasonings.


Olive Oil Cake
Makes 2 ( ½ sheet tray with insert)
9 large eggs, beaten
6 cups granulated sugar
21 oz extra virgin olive oil
30 oz milk
6 ounces orange liqueur
6oz fresh orange juice
9 tsp lemon zest
6 cups all-purpose flour
1 1/2 tsp baking soda
1 ½ tsp baking powder
3 tsp salt
12 oz blanched slivered almonds, finely chopped
Powdered sugar for garnish

Preheat oven to 350 degrees, butter the   inert and sheet tray and line with parchment paper

In a large bowl, whisk together the eggs, sugar, olive oil, milk, liqueur orange juice and lemon zest.  Sift together the flour baking soda, baking powder and salt.  Mix the dry mixture into the wet mixture.  Whisk until well blended.  Fold in the almonds.  Pour the misture into the the pan and backe for 1 hour or until a toothpick inserted comes out clean.  Cool in cake pan for 15 minutes.  Remove from cake pan and completely cool.  Garnish with powdered sugar and whipped cream.

Crème Chantilly
Servings: 32
1 quart heavy cream
3 ounces powdered sugar
2 teaspoons vanilla

Place the cream in a chilled mixing bowl. Using a balloon whisk, whisk the cream until slightly thickened.
Add the sugar and vanilla and continue whisking to the desired consistency. The cream should be smooth and light, not grainy. Do not over whip.
It may be stored in the refrigerator for several hours. If the cream begins to soften, gently re-whip as necessary
Mango Tapioca Pudding
Serves 16
6 cups water
1.25 cups small pearl tapioca
3 can full fat coconut milk
8 tbsp honey
2 tsp vanilla extract
½ tsp kosher salt
4 mango peeled and diced
1 cup unsweetened toasted coconut flakes
Bring water in a large saucepan to a rolling boil over high heat add the tapioca.  Lower he heat and maintain a simmer for 15-20 minutes or until the tapioca is translucent, stirring frequently to avoid sticking.  Pour the tapioca into a fine mesh sieve and run cold water over it to keep the balls from sticking
Pour the coconut milk into the empty sauce pan.  Add the honey, vanilla and salt.  Bring the milk to a boil over high heat, stirring occasionally to dissolve the honey and the salt.  Turn off the heat and stir in the cooked tapioca.  
Transfer the contents to a sealed storage container.  Cover and chill in the refrigerator for at least 2 hours
To server remove from fridge, sitr.
Place tapioca in champagne flutes and garnish with diced mango and toasted coconut flakes.
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