Goat Cheese & Artichoke Stuffed Portobello Mushroom Topped With Arugula Roasted Tomato Salad
Per Couple:

2 tbsp. olive oil

2 medium to large sized Portobello mushrooms

½ tsp minced garlic

½ cup quartered artichoke hearts

2/3rd cup plain goat cheese

½ cup grape tomatoes

1 cup loose packed baby arugula

1 tbsp. balsamic vinegar

3 tbsp. olive oil

Pinch dried oregano

1 tbsp. sugar

1 tsp Dijon mustard

Salt and pepper

Prosciutto Encrusted Chicken w/ Gruyere Cheese in a Sage White Wine Sauce over Roasted Garlic Pommes Puree
Per Couple:

3 ounces olive oil

½ cup flour

2 4-5 ounce chicken breast

2 slices (thin, already cut) prosciutto 

4 ounces shredded gruyere cheese

1 tbsp. olive oil

1 tbsp. FRESH sage

1 tsp minced garlic

1 tsp minced shallot

4 ounces white wine

3 ounces chicken stock

3 ounces heavy cream

Salt and pepper

Pommes Puree (I’ll make there)

10 Lb. Yukon Gold Potatoes

1 lb. butter

1 bulb garlic
2 packs boursin cheese

1 quart heavy cream

Mascarpone Cheesecake Mousse w/ Chocolate Whipped Cream, Strawberries & Wafer Crumble
Per Couple:

1 cup mascarpone

1 cup confectioner sugar

1/2 tsp vanilla extract

½ heavy cream

Chocolate Whipped Cream (I’ll make there)
1 cup chocolate sauce
2 quarts heavy cream

3 cups confectioner sugar

1.5 cup cocoa powder

2 tsp vanilla extract

2 tbsp. soften butter

½ cup diced strawberry

2/3 vanilla wafers (chopped)

¼ cup pecan pieces 

