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Summer 2010
Global Sit-Down Menu

(4 items-$95 per guest/5 items-$110 per guest/6 items-$125 per guest)

As A Start

Seasonal Fruit & Artisan Cheese Course
Appetizers
Spicy Chicken Tortilla Soup with Lime & Cilantro
Summer Fruits Arugula & Goat Cheese Salad with Raspberry Vinaigrette 
Spinach, Mushroom, & Leek Frittata with Summer Greens Salad 

Tuscan Style Pesto White Bean & Greens Minestrone

Corn, Mango, & Black Bean Salsa with Home-made Tortilla Chips

Roasted Beet & Fennel Salad with Spice Yogurt Dressing & Toasted Pistachios

Pork & Vegetable Pot Stickers with Spicy Soy Scallion Dipping Sauce 

Spicy Red Curry Mussels with Ginger Garlic Herbs & Toasts
Grilled Romaine Salad with Green Goddess Dressing, Cherry Tomatoes, & Bruschetta 

Seasonal Mushroom & Arugula Fritters with Smoked Paprika Aioli 
Three Cheese (Parmesan, Mozzarella, & Provolone), Tomato, Corn, & Pesto Pizzas

Summer Tomato Salad with Truffle Goat Cheese, Basil, & Honey Balsamic Vinaigrette

Pea Potato & Chickpea “Samosas” with Spicy Cilantro Chutney 
Mains
Southern French Seafood Bouillabaisse Stew with Fresh Crouton & Roille
Spicy Fish Tacos with Cabbage Salad,  Chimi Churri, & Crema
Pasta with Fire Roasted Tomato Romesco Sauce & Basil Lamb Meatballs
Grilled Vegetable & Fresh Cheese Enchiladas with Red Chili Sauce & Cilantro Crema 
Mu Shu Chicken with Bok Choy & Shitakes over Ginger Jasmine Rice 
Herb Butter Roasted White Fish with Corn, Fennel, & Red Onion Sauté 
French Bistro Steak with Sauce Marchand de Vin & Herbed Roasted Potatoes 

Pan Fried Lamb Steaks with Herbed Garlic Mustard Wine Sauce & Roasted Root Vegetables
Asian Noodle Bowl with Shitakes, Bok Choy, Pea Shoots, Garlic & Ginger

Pesto Pasta with Summer Tomatoes, Sausage, & Garlic Bread
Sweets

Summer Fruits & Wonton Napoleons with Almond Cream & Mint

Dark Chocolate Soufflés with Milk Chocolate Sauce

Strawberry Shortcakes with Almond Italian Meringue

Warm Chocolate Pudding Cakes with Toasted Hazelnuts & Berry Coulis

Individual Summer Fruits & Granola Crisps with Vanilla Bean Ice Cream

“Flourless” Chocolate Torte with Vanilla Caramel Sauce & Chantilly Cream

Sweet Crepes with Summer Fruits Nutella & Ice Cream

Candied Ginger & Banana Fritters with Coconut Caramel Sauce

*4 course menus are allowed 1 main. 5 & 6 course menus are allowed 2 mains.


510-548-COOK(2665)

www.kitchenonfire.com
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