
WINTER 2012 
GLOBAL COCKTAIL MENU

4 ITEMS - $90 PER GUEST

5 ITEMS (PARTIES OF 15 OR MORE) - $105 PER GUEST

6 ITEMS (PARTIES OF 18 OR MORE) - $120 PER GUEST

SAVORIES  

ROASTED BUTTERNUT SQUASH & SAGE BROWN BUTTER SOUP WITH GARLIC CROSTINI   V
CHICKEN, WHITE BEAN, GREENS, & RICE SOUP WITH FRESH PESTO    GF
CREAMY POTATO LEEK SOUP WITH WATERCRESS & FRESH CROUTON  V

ROASTED BEET, ARUGULA, FETA, & TOASTED ALMOND SALAD WITH BALSAMIC VINAIGRETTE  V/GF
ROASTED FENNEL, ORANGE, & GOAT CHEESE SALAD WITH CHAMPAGNE VINAIGRETTE   V/GF
STUFFED ENDIVE SALAD WITH BLUE CHEESE, APPLES, WALNUTS, & DRIED APRICOT   V/GF

ROASTED GARLIC OIL, SEASONAL MUSHROOM, & THREE CHEESE PIZZAS   V
CHORIZO, SAUSAGE, PEPPERONI, & PROVOLONE CALZONES

APPLEWOOD BACON, APPLE, & SWISS SANDWICHES ON HOUSE-MADE FOCCACIA BREAD

FRIED CHICKEN SANDWICHES WITH MOZZARELLA, BALSAMIC PICKLED SHALLOTS & BASIL OIL AIOLI

HERBED GOAT CHEESE STUFFED EGGPLANT ROLLS WITH TAPENADE DRESSING   V/GF
SWEET POTATO, ONION, & JACK PAN FRIED TORTILLA WRAPS WITH CILANTRO CHIPOTLE SOUR CREAM   V

WARM CHEESY SPINACH & ONION DIP WITH HOUSE-MADE TORTILLA CHIPS   V/GF
SPICED CUMIN FRIED CHICKEN BITES WITH POMEGRANATE AIOLI & WATERCRESS

PORK & VEGETABLE POT STICKERS WITH SPICY SOY SCALLION DIPPING SAUCE

GRILLED BEEF AND BUTTER LETTUCE RICE PAPER ROLLS WITH NUOC CHAM DIPPING SAUCE
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SWEETS  

WARM CHOCOLATE BUDINI (PUDDING) CAKES WITH HAZELNUTS & CARAMEL SAUCE  V/GF
DARK CHOCOLATE SOUFFLÉS WITH MILK CHOCOLATE SAUCE   V/GF

CHOCOLATE, CHOCOLATE CHIP CUPCAKES WITH MILK CHOCOLATE GANACHE   V
BITTERSWEET CHOCOLATE WALNUT CHOCOLATE CHUNK DECADENCE COOKIES   V 

PALATE FOURRÉ AU CHOCOLAT (SOFT BUTTER COOKIES SANDWICHES WITH CHOCOLATE GANCHE)   V
CRANBERRY WALNUT CHOCOLATE CHIP COOKIES WITH BOURBON GLAZE   V

CREPES WITH CITRUS FRUITS, CANDIED GINGER, & CHANTILLY CREAM    V
PHYLLO WRAPPED APPLES WITH WHISKEY CARAMEL SAUCE   V
RUSTIC SPICED APPLE GALETTES WITH CARAMEL ICE CREAM   V

SPICED APPLE CIDER BEIGNETS WITH CARAMEL DIPPING SAUCE  V

V – VEGETARIAN

GF – GLUTEN FREE

Copyright © Kitchen On Fire LLC
www.kitchenonfire.com

phone 510-548-2665 · fax 510-548-8166
1509 Shattuck Ave · Berkeley · CA · 94709 - NORTH  |  2940 7th Street · Berkeley · CA · 94710 - WEST

http://www.kitchenonfire.com/

	Winter 2012 
	Global Cocktail Menu
	4 items - $90 per guest
	5 items (parties of 15 or more) - $105 per guest
	6 items (parties of 18 or more) - $120 per guest
	Savories
	Roasted Butternut Squash & Sage Brown Butter Soup with Garlic Crostini   V
	Chicken, White Bean, Greens, & Rice Soup with Fresh Pesto    GF
	Creamy Potato Leek Soup with Watercress & Fresh Crouton  V
	Roasted Beet, Arugula, Feta, & Toasted Almond Salad with Balsamic Vinaigrette  V/GF
	Roasted Fennel, Orange, & Goat Cheese Salad with Champagne Vinaigrette   V/GF
	Stuffed Endive Salad with Blue Cheese, Apples, Walnuts, & Dried Apricot   V/GF
	Chorizo, Sausage, Pepperoni, & Provolone Calzones
	Applewood Bacon, Apple, & Swiss Sandwiches on House-made Foccacia Bread
	Fried Chicken Sandwiches with Mozzarella, Balsamic Pickled Shallots & Basil Oil Aioli
	Herbed Goat Cheese Stuffed Eggplant Rolls with Tapenade Dressing   V/GF
	Sweet Potato, Onion, & Jack Pan Fried Tortilla Wraps with Cilantro Chipotle Sour Cream   V
	Warm Cheesy Spinach & Onion Dip with House-made Tortilla Chips   V/GF
	Spiced Cumin Fried Chicken Bites with Pomegranate Aioli & Watercress
	Pork & Vegetable Pot Stickers with Spicy Soy Scallion Dipping Sauce
	Grilled Beef and Butter Lettuce Rice Paper Rolls with Nuoc Cham Dipping Sauce
	Sweets
	Warm Chocolate Budini (Pudding) Cakes with Hazelnuts & Caramel Sauce  V/GF
	Dark Chocolate Soufflés with Milk Chocolate Sauce   V/GF
	Chocolate, Chocolate Chip Cupcakes with Milk Chocolate Ganache   V
	Palate Fourré au Chocolat (Soft Butter Cookies sandwiches with Chocolate Ganche)   V
	Cranberry Walnut Chocolate Chip Cookies with Bourbon Glaze   V
	Crepes with Citrus Fruits, Candied Ginger, & Chantilly Cream    V
	Phyllo Wrapped Apples with Whiskey Caramel Sauce   V
	Rustic Spiced Apple Galettes with Caramel Ice Cream   V
	Spiced Apple Cider Beignets with Caramel Dipping Sauce  V
	V – vegetarian
	GF – gluten free

