Menu Set  
Stuffed Chicken Breast

Salad Options
Butternut and Arugula Salad 
with Maple Syrup Vinaigrette

Strawberry, Feta and Pecan Salad 
with Balsamic Vinaigrette

Soup Options
Cheddar and Leek Soup

Cream of Mushroom Soup
Entrée  

Spinach and Onion Stuffed Chicken Breast
w/Sundried tomato and basil beurre blanc
Fingerling Potatoes
Broiled Tomato
Dessert  
Strawberry Napoleon

Bread
Soft Yeast Dinner Rolls














Butternut Squash and Arugula Salad with Balsamic Vinaigrette
Serves 16
6 cup butternut squash, diced into 1 1/2” pieces
6 tbsp olive oil, divided
3 cup craisins
6 tsp maple syrup
8 cup fresh arugula
1 cup goat cheese crumbled
CANDIED PECANS
1 1/2 cup pecans
3/4 cup brown sugar
3 tbsp water
1 1/2 tsp vanilla extract
3/4 tsp salt
MAPLE-RED WINE VINAIGRETTE
3 tbsp Dijon mustard
3 tbsp red wine vinaigrette
3 tbsp maple syrup
3 tbsp lemon juice
12 tbsp olive oil
3/4 tsp salt

INSTRUCTIONS
Preheat the oven to 425 F and line a large rimmed baking sheet with parchment paper. Peel and slice about 1/2 butternut squash into 1/2″ pieces. Toss the sliced squash in 3 tbsp of olive oil and a sprinkle of sea salt. Spread the squash onto the greased baking sheet in a single layer. Roast the squash for 10 minutes; while the squash is roasting, combine the cranberries with the maple syrup and remaining 3 tbsp of olive oil. Remove the squash from the oven, flip with a spatula and place back into the oven until the squash is tender. Remove the baking sheet from the oven and allow it to cool completely.




Candied Pecans:
 In a small bowl, combine the brown sugar, water, vanila extract and salt. In a skillet on the stove over medium heat, toast the pecans for 3-4 minutes or until just starting to become fragrant. Add the sugar mixture to the skillet and stir continuously, until the sauce thickens and begins to stick to the pecans. There should be hardly any liquid remaining in the skillet before you remove it from the heat. Immediately scatter the pecans onto a sprayed baking sheet to cool completely.
Maple-Red Wine Vinaigrette:
In a small narrow lexan place in all vinaigrette ingredients except for the oil. While mixing the ingredients using an immersion blender stream in the olive oil blend for a consistent emulsion.  Place in squirt bottle and set aside. 
Place cooled pecans, butternut squash and cranberries on cold line.  Assemble salad per chef instruction.

















Spinach, Strawberry and feta 
Balsamic Vinaigrette
Serves 16

2 lbs baby spinach, washed and stemmed
8 cups of sliced strawberries
1 cup of feta crumbled
1 cup of pecans, toasted and chopped

Balsamic vinaigrette
1/2 c balsamic vinegar
1 c vegetable oil
1 tsp Dijon mustard
1 garlic clove minced
2 tbsp honey
½ tsp dried thyme

Place vinegar, Dijon mustard, garlic clove, honey and dried thyme in vitamix.  Blend until smooth drizzle in olive oil.  Set aside for flavors to blend.

When plating salad, mix greens with dressing, top with strawberries, feta and toasted pecans.



















Cheddar and Leek Soup
Servings: 16
1 ounces butter, whole
½ pound mirepoix, chopped fine
1/2 pound leeks, chopped fine
2 ounces flour
1/2 gallon chicken stock
6 fluid ounces beer
5 ounces half and half
1 pounds cheddar cheese, grated
1/2 teaspoons salt, to taste
1 drops cayenne sauce, to taste
1/2 tablespoon Worcestershire sauce, to taste
Sachet:
1 each bay leaf 
¼  teaspoon dried thyme 
¼  teaspoon black peppercorns, crushed 
Garnish
1 ounces fresh parsley, chopped  
4 ounces croutons 
¼  teaspoon white pepper

Sweat mirepoix and leeks in the butter until tender.
Stir in the flour and cook to make a blonde roux

Add stock and sachet and bring to a boil. Add beer and simmer for 45 minutes.  Remove sachet.
Strain soup and puree contents of the strainer, reserve pureed contents.

Add half and half and cheese, then adjust seasonings with salt Worcestershire and cayenne.
Add pureed vegetables back into soup 
Serve in warm bowls garnished with parsley and croutons




Cream of Mushroom Soup
Servings: 16
12 tbsp butter
3 cups chopped shallots
8 each garlic cloves, minced
3/4  cup of flour
2 pounds white mushrooms thinly sliced
2 pounds cremini mushrooms, thinly sliced
1 ½ cups dry white wine divided
4 quarts chicken broth, undiluted
3 tsp salt
1 ½ tsp pepper
1 1/2 cups heavy cream
1 1/2 teaspoons white pepper
1 tsp fresh thyme
3 tsp fresh sage
3 tsp fresh chives for garnish

Sauté shallots in butter for about 3-4 minutes until tender add garlic and cook for 2 more minutes add flour and cook for 1  more minutes, then add the mushrooms 3/4 cup of wine, broth, salt and pepper.  Bring to a boil, reduce to a simmer and simmer uncovered for 15 minutes, until mushrooms are tender.
Using a slotted spoon remove about 3 spoonfulls of mushrooms   If some shallots are mixed in do not worry about it.  Using an immersion blender, blend the remaining soup. Temper the cream into the soup, add the rest of the wine, herbs and reserved mushrooms.  Serve hot with garnish of chives










Spinach Onion Stuffed Chicken Breast
Servings: 32
16 ounces olive oil
64 ounces sweet yellow diced
4 ounces garlic, sliced
3 tablespoons oregano, fresh, chopped
3 tablespoons parsley sprigs, chopped
8 pounds spinach, stemmed, wilted and drained
32 ounces jalapeno jack cheese, shredded
Salt, to taste
ground black pepper, to taste
32 each 4-ounce chicken breast, boneless skinless, pounded flat
12 each large egg
2 cups milk
8 cups all-purpose flour
salt, to taste
ground black pepper, to taste
4 cups vegetable oil
Heat sauté pan over high heat; Add the olive oil and onion and cook until onion is soft, about 3 minutes.
Add garlic, oregano, parsley and wilted spinach.  Set aside and let cool. When cool, stir in shredded jalapeno cheese and season with salt and pepper.
Rinse the chicken breast and pat them dry. Lay them on a cutting board between two pieces plastic and pound flat, season with salt and pepper. Divide the spinach mixture over the chicken pieces, covering half of each breast. Fold the chicken breast over. Refrigerate 20 minutes.
Preheat oven to 375° F. In a mixing bowl, whisk together eggs and milk. In another bowl, combine flour and salt and pepper to taste.
Dredge each chicken breast in the seasoned flour, remove, shake off excess flour and dip in egg mixture. Sprinkle with additional salt, pepper, and garlic powder. Dredge again in the flour and shake off excess.

Heat a sauté pan over medium heat; add vegetable oil and the chicken breasts. Sauté on both sides for 5 minutes. Transfer to the oven and bake until chicken is cooked through and registers 165° F., 8-10 minutes.

Sundried Tomato and Basil Buerre Blanc
Serves 32
4 lemons supreme 
4 tablespoon minced shallots
2 cups white wine
4 tablespoon whipping cream
4 cup cold unsalted butter, cubed 
Warm water as needed
Salt and white pepper to taste
8 tablespoon julienned sundried tomatoes
4 tablespoons chiffonade fresh basil leaves

Combine lemon, shallots,  and wine in a heave bottomed saucepan.  Cook over medium heat to reduce liquid until it starts to become syrupy and thick. Add cream and heat. Whisk in butter one piece at a time whisking after each addition.  If mixture begins to look too thick a few drops of water.  When all the butter is incorporated remove from heat and strain, place in a bain marie to keep warm ONLY, if it gets too hot it will separate.  Just before service add the sundried tomatoes and basil to warm beurre blanc.

Fingerling Potatoes
Servings: 32
8 pounds fingerling potatoes
3 ounces garlic, minced
3 ounces chives, sliced thin
12 fluid ounces olive oil
Wash potatoes. Cut potatoes down the middle and hold in water. 
Remove fingerlings to paper towel lined sheet pan and pat dry.
Place fingerlings in perforated 2” hotel pan and place in steamer, steam until tender about 5 minutes. Remove from steamer and salt and pepper and add garlic, toss gently to combine.  Using 2 large sheet trays coat with enough olive oil to coat the sheet tray, place in 400-degree oven and heat until extremely hot.  CAREFULLY remove pans and gently lay steamed potatoes flat side down on hot oiled sheet tray.  Place back in oven and roast until brown and slightly crispy.  Remove from oven place in 2”hotel pan, taste and lightly correct seasoning, toss to combine.  Place pan on hot line.
Baked Tomatoes
Servings: 32
1 cup butter
6 each cloves garlic, pressed, minced
1 1/2 teaspoons white pepper
1 tablespoon dry mustard
1 tablespoon parmesan cheese, grated
1 bunch parsley, chopped, garnish
1 cup parmesan cheese, garnish
16 medium tomatoes, blanch to remove skins
Wash tomatoes. Cut in half horizontally and place on a oiled sheet pan. Slightly cut underside so that the tomato sits flat.  Place in 400 degree oven and roast until just soft, 5 minutes.
Make seasoned butter. Melt butter; stir in garlic, salt, white pepper, dry mustard, and parmesan cheese. Brush tomatoes with seasoned butter. Top with more parmesan.
Place sheet tray in 400degree oven until cheese melts into tomatoes. Remove and place in 2”hotel pan for the hot line.
Strawberry Napoleon
Servings: 32
6 sheets puff pastry, 
2 1/2 quarts pastry cream
5 pints strawberries, sliced
2 1/2 quarts crème Chantilly
1 1/4 pounds basic sugar glaze
5 ounces dark chocolate, melted

TO BAKE THE PASTRY ROUNDS PROCEED AS FOLLOWS:

Cut the rounds, using cookie cutter (you will need 96 rounds – 3 rounds/napoleon) when the dough is still partially frozen on parchment paper, this will allow for the easy transfer of the rounds.
Lay another sheet pan over the top of the puff pastry to keep it from rising during baking.
Bake puff pastry until light brown, allow to cool completely.
Place a round on plate. Pipe a layer of pastry cream, leaving a clean margin
Top with a layer of berries.Repeat the procedure for the second layer of puff pastry.
Chill while you prepare sugar glaze. When ready to glaze, place the third strip of puff pastry on an icing rack, flat side up. Pour the sugar glaze down the length of the pastry and spread evenly with a metal cake spatula. Allow excess to drip over the sides.
Immediately pipe thin lines of melted chocolate across the glaze. Use a toothpick to pull a spider web pattern across the glaze. Chill to set the glaze, then place the top in position on the napoleon.
Pastry Cream 
Servings: 32
7 1/2 ounces cake flour
26 ounces sugar
2 quarts milk
24 each egg yolk
1 tablespoon vanilla extract
4 fluid ounces unsalted butter
Sift the flour and sugar together.
Whisk 16 oz. of the milk into the egg yolks. Then add the flour and sugar and whisk until completely smooth.

Heat the remaining milk in a heavy, non-reactive sauce pan. As soon as the milk comes to boil, whisk approximately 1/3 of it into the egg and flour mixture and blend completely. Pour the egg mixture into the sauce pan.

Stir constantly until the mixture thickens. As it thickens, the custard will go through a lumpy stage. Although you should not be alarmed, you should increase the speed of your stirring. Continue to stir vigorously and it will smooth out and thicken just before coming to a boil.
Allow pastry cream to come to a boil for approximately 1 minute, stirring constantly.
Remove the pastry cream from the heat and immediately pour it into a clean mixing bowl.
Fold in the butter and the vanilla extract until melted. Do not over mix as this will thin the custard.

Brush with butter and cover by placing plastic wrap on the surface of the custard. Chill over an ice bath.


Basic sugar glaze
Servings: 32
1 1/2 pounds powdered sugar, sifted
5 fluid ounces milk
2 1/2 fluid ounces unsalted butter, melted 
1 1/2 tablespoons vanilla extract
Stir the ingredients together in a small bowl until smooth.
Adjust the consistency by adding more cream or milk to thin the glaze as necessary.
Adjust the vanilla flavor as necessary. (Another extract, such as lemon or almond may be used if desired.)
Use immediately before the glaze begins to dry.

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. 
Strawberry Sauce
Servings: 32
4 cups frozen strawberries, halved
1 each oranges, zested, juiced
2 fluid ounces orange liqueur
3 ounces powdered sugar, as needed
1/4 tsp salt

In a large mixing bowl, combine all ingredients. Toss to mix well.

Puree in a food processor in batches to form a sauce. Taste and add more sugar if necessary.

Chocolate Ganache
Serving Size : 32
 1 pound  Bittersweet chocolate
 1 pint  Heavy cream
 
Chop the chocolate into small pieces and place in a large metal bowl.

Bring the cream just to a boil, then immediately pour it over the chocolate, stirring with a rubber spatula to blend. Stir gently until all the chocolate has melted.

Allow to cool, stirring frequently with a rubber spatula until the desired consistency is achieved.





















[bookmark: _GoBack]Soft Yeast Dinner Rolls
Servings: 32
2 pounds water, warmed 
3 ounces active dry yeast 
4 1/2 pounds bread flour
1 1/2 ounces salt
6 ounces sugar
3 ounces powdered milk
3 ounces shortening
3 ounces unsalted butter, softened
6 ounces eggs
6 ounces egg wash
 Combine the water and yeast in 2 quart measuring cupl; allow to activate about 10 minutes. Sift the bread flour, salt sugar, powdered milk together in the bowl of electric mixer.  Weigh out your other ingredients in separate bowls. EXCEPT EGG WASH
Add the water and yeast mixture to the dry ingredients, add your wet ingredients.
The following process is known as autolase:
Using the paddle attachment combine the ingredients until just combined, you will have a very shaggy dough
Lay damp towels around the bowl and let rest for exactly 7 minutes.
Remove the towels, switch to the dough hook and knead for exactly 3 minutes.
Transfer the dough to lightly greased 6” half hotel pan. Cover with damp towel and place in proofer. Let rise until doubled, approx. 1 hour.
Make compound butter according to chef instruction.
After 1 hour in proofer, punch down the dough. Let it rest a few minutes to allow the gluten to relax.
Weigh the dough.  Use this weight to determine amount of rolls you will yield
Divide the dough into 1.3 oz portions. Shape into rolls, place on sprayed sheet tray 4 rows of six.  Multiple sheet trays will be needed.  Place in proofer to double in size.  Make egg wash and set aside.
[bookmark: _Hlk207798554] Carefully brush the proofed bread with  egg wash.   Bake at 360⁰F until medium brown, approximately 12-15 minutes or until done.  Should be golden brown and register approx. 180⁰F

