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On behalf of Chef Beck Catering, 

thank you for contacting us. We are 

excited to be involved in your event 

and can’t wait to see your menu 

choices.  

 

 

 

Basic Menu ($)     

 

1. Amuse Bouche 

2. Appetizer 

3. Soups 

4. Salads 

5. Entrees 

a. Beef 

b. Chicken 

c. pork 

d. Seafood 

e. Vegetarian 

6. Dessert 

 

 

 

 

 

 

This is a sample menu and 

ingredients can be swapped out to 

accommodate your dietary 

preferences and/or restrictions. 

 

*Note that you can click through each of 

the headings 

 

Culinary Adventure ($$) 

 

1. Amuse Bouche 

2. Appetizer 

3. Soups 

4. Salads 

5. Entrees 

a. Beef 

b. Chicken 

c. pork 

d. Seafood 

e. Vegetarian 

6. Dessert 
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Basic – Amuse Bouche 

 Pea Gazpacho with Parmesan Crisp, Fleur De Sel 

 Ginger Coleslaw with Crispy Wonton Cup 

  Brie Stuffed Chicken Popper, Roasted Red Pepper Coulis, Basil 

 Bruschetta, Tomato Basil Topping 

 Bruschetta served with Olive Tapenade 

 Prosciutto wrapped Fig with Brie 

 Thai Chicken lollipop with Coconut Nam pla 

 Artisan Focaccia served with Reduced Balsamic & Olive Oil 

 Pomme Frites served with Spicy Ketchup and Roasted Garlic Aioli 

 Vietnamese Salad roll with Daikon, Endive, Sweet Coconut Sauce 

 

Basic – Appetizer 

 Thai Chicken Skewer, Coconut Nam Pla 

 Vietnamese Salad rolls with Daikon, Endive, Coconut Sauce 

 Popcorn Prawns served with Lime, Coconut Aioli 

 Tarte Flambé with Smoked Gouda, Pancetta, Caramelized Onion 

 Spinach & Artichoke Gratín with Cru D’ete, Spiced Pita Chips 

 Antipasto Platter with Artichokes, Olives, Roasted Reds, Baby 

Bocconcini, Smoked Gouda, Calabrese, Prosciutto, Salami, 

Pepperoncini 

 

Basic – Salad 

 Caesar with Canadian Bacon, Grana Padano, Garlic Crostini 

 Mesclun Greens with Gorgonzola, Pecans, Fruit, Balsamic Vin 

 Spinach with Chevre, Tomato, Walnuts, Egg, Truffle Vinaigrette 

 Mesclun Greens with Brie, Crimini, Cherry Tomatoes, Truffle Vin 

Back to the top 

 

 

 



 Sample Menu for Private Dinner  
                                                 © 2014 

 

 3 

Basic – Soup 

 Traditional Minestrone 

 Tomato Basil 

 French Onion 

 Roasted Butternut 

 Cream of Cauliflower 

 Cream of Asparagus 

 

Basic – Mains - Beef 

 Sundried Tomato & Roasted Garlic Beef Roulade, Boiled 

Fingerlings with Maitre D’Hotel Butter, Braised Red Cabbage 

 Top Sirloin with Mushroom Melange, Polenta and Herb roasted 

seasonal vegetables 

 

Basic – Chicken 

 Lemon & Herb Chicken Milanese served with Roasted Garlic Aioli, 

Arugula and Roasted Tomato Salad 

 Chicken Parmesan with Grana Padano, Basil infused Tomato 

Sauce, Spaghettini 

 Chicken Paprikash with Thyme infused Orzo & Mushroom demi 

glace 

 Chicken Roulade with asparagus, Roasted potatoes, a la king 

 

Basic – Pork 

 Braised Pork Belly with Five-Spice glaze, Cauliflower Puree, 

Apple Cabbage Coleslaw 

 Greek style Pork Kabob with rice pilaf, Tzatziki, Horiatiki salad 

 

Back to the top 
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Basic – Seafood 

 Prawns & Scallops with Garlic Cream, Linguine, Roasted Tomato 

 Blackened Cod with Coriander Relish and Roasted Potatoes, 

White Bean Salad 

 Beer Battered Halibut & Chips with Tartar sauce, Apple Coleslaw 

 

Basic – Vegetarian 

 Red Wine Braised Portabella with Thyme Polenta  

 Saffron Paella with Shiitake, Artichokes, Flagolet, Jalapeno 

 Lasagna with Ricotta, Spinach, Emmenthaler, Trois Fungi, 

Bechamel 

 Feta Spanakopita with Couscous, Vegetable Salad, Hummus, Tahini 

 

Basic – Dessert 

 Triple Chocolate Pot de Creme, Graham Cracker Streusel 

 Creme Brule, Lemon Biscotti 

 Chocolate Walnut pie, Pumpkin spiced cream 

 Mixed Seasonal Fruit Plate 

 Fruit & Cheese Plate 

Back to the top 
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Culinary Adventure – Amuse Bouche 

 Seared Scallops with Cilantro Pistou and Bacon Chip 

 Spicy Chai Shot with Crab Beignet 

 Togarashi Sushi with Tuna Sashimi, Cilantro, Ginger flower 

 Tenderloin Medallion on Focaccia with Red Pepper Aioli, Arugula 

 Steak Frites Trio with Mornay, Garlic aioli, Smoked Ketchup 

 Tuna Tataki with marinated sprouts and Mushrooms, Pistachios 

 

Culinary Adventure – Appetizer 

 Hawaiian Tuna Poke with Fruit Salsa and Wasabi Mayo 

 Duck Confit Flatbread with Sundried Tomato, Pear, Applewood 

Cheddar, Basil Oil 

 Tuna Tataki with a Lime Vinaigrette and Ribbon Vegetable Salad 

 Lamb Lollipop with Pomme Puree, Pistachio Crust, Mint Jelly 

 Lobster, Scallop, Smoked Gouda Dip with Old Bay® Pita Chip 

 Antipasto Platter with Charcuterie, Marinated Vegetables, 

Cheeses, Olive and Tomato Tapenades, Crostini 

 Steak Frites with Mornay, Garlic Aioli, Smoked Ketchup 

 

Culinary Adventure – Soup 

 New England Clam Chowder, Sourdough 

 Italian Wedding 

 Tuscan Chicken & Bean 

 Hot & Sour 

 Lentil & bacon 

 Moroccan Carrot 

 

Back to the top 
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Culinary Adventure – Salad 

 Caesar Salad with Boar Bacon, Grana Padano, Crostini 

 Heirloom Tomatoes with Microgreens, Pine nuts, Tarragon Vin 

 

Culinary Adventure – Mains - Beef 

 Beef Tenderloin on Pomme Mousseline with Asparagus, Shiitake 

demi glaze 

 Petit Filet Mignon served with Garlic Herb Butter, Roasted 

fingerlings and steamed broccolini 

 NY Striploin with Peppercorn Demi, Roasted Autumn Vegetables, 

Red Skin Mashed potatoes 

 

Culinary Adventure - Chicken 

 Honey Glazed Chicken Breast with Roasted Garlic Mashed, 

Roasted Asparagus 

 Mustard, Thyme Roasted ¼ Chicken with Carrots Vichy, Duchess 

Potatoes 

 Chevre, Roasted Garlic stuffed Chicken Breast with Herb 

roasted Fingerlings and Steamed Asparagus 

 Cajun Chicken Pot Pie with Jalapeno Cornbread Fritters 

 

Culinary Adventure - Pork 

 Pork Tenderloin with Orange Mustard Marinade, Roasted 

Fingerlings, Carrots Vichy 

 

Back to the top 
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Culinary Adventure - Seafood 

 Poached Halibut with Lemon Butter, Roast fingerlings, braised 

Fennel  

 Seared King Scallops with Confit Garlic, Shiitake, Grana Padano 

Ravioli, Roasted Tomatoes, Thyme Beurre Blanc 

 Lobster Cioppino with Sourdough rolls 

 

Culinary Adventure – Vegetarian 

 Red Wine Braised Portabella with Wild Rice Pilaf, Confit Byaldi 

 Saffron Paella with Shiitake, Artichokes, Flagolet, Jalapenos 

 Lasagna with Trois Fromage, Spinach, Trois Fungi, Bechamel, 

Heirloom Tomatoes 

 

Culinary Adventure – Desserts 

 White Chocolate Raspberry mini cheesecake with Mint Coulis, 

Creme Anglais 

 White Poached Peach with Almond Streusel, Chantilly Cream 

 

 

Back to the top 

 


