Samplc Menus for Fresidio DC] Mar
Mathagom Frivatc Cl‘lCFS/St. Jol'm Catcring

These are menu suggestions only; together, we will co-create your own unique
menu experience. Consider this the starting point for your culinary imagination!

Samplc Brea‘ocast and Lunc]’x Menus

CONTACT: ANGELA ST. HILAIRE, CONCIERGE 1-866-449-8855
angela@mclaughlinanderson.com

**As with all of our menus, we work closelg with each guest to create a custom, tailored
meﬂujust for them. \/\/e are happy to accommodate any requests and have many
oPtiOﬂs available. }:or breakfast and lunclﬂ, choose one entrée, three sides and one

dessert. Here are some of the oPtions that have been loved in the Past:

DREAKFAST SUGGESTIONS

Marinated Siroin Breakfast Purritos
Baﬂaﬂa Fancakcs with a Warm Maplc Buttcr
Eggs Benedict Station
Omelet Station
Smokccl Sa!mon Bagc!s with SHavcc{ Rccl Onion and Caper Cream Chccsc
[~ xtra T hick APPlewoo& Smoked PBacon
[Housemade Chicken Sausages
ontina Fotato Cake Wec{ges
Tropical Fruit Salad

Hazelnut Cogee

...ancl mang more



Samplé Menus for Frcsidio Del Mar
Mathagom Frivatc Cl‘lCFS/St. Jol'm Catcring

CONTACT: ANGELA ST. HILAIRE, CONCIERGE 1-866-449-8855
angela@mclaughlinanderson.com

LUNCHEON SUGGESTIONS

'\/arictg of 'resh (Gourmet Sanclwiches
Sun Dried T omato Humus V\/raPs with SPinach, Marinated Onion and [Teta Cheese
Fan Scarcd Fork Sca”opiﬂi with Capcr Sauce
(Chicken Alfredo with Sweet Peas

Ori_o Salacl with O!ive Tapenade, Kosemarg and Fine nuts
[Herb Roastccl Fo’catoes with Fcpperoncini
Koasted Tomato and Cucumber Salad
Basil Spaetz!e
Red Cabbage Slaw
/ucchini and Summer Squash T orte with (Goat (Cheese
Homemade FaParde”e Fasta with But’cemut Squash

(Ceasar Salad
Ba]samic Gri”cd Fortabe“a Mushrooms

Decadcnt Brownies, Cookics and Cakcs



Sample Menus for Fresi&io Del Mar
Mathayom Private Chefs/5St. John C atering

These are menu suggestions only; together, we will co-create your own unique
menu experience. Consider this the starting point for your culinary imagination!

CONTACT: ANGELA ST. HILAIRE, CONCIERGE 1-866-449-8855
angela@mclaughlinanderson.com

Sample 1

Smoked Sca”op (eviche with Tangerine Salsa, (Candied SPiced Peanuts,
and Mico-Sunflower SProu’c Salad

Crispg Duck Confit and Fapar&c]]e
with Foached Egg and Farmesean White TFUFHC Bro’ch
served with SPinach~Fick]ecl Recl Onion Sa]acl
T omato Sorbet with Gri”ed Horseradish Shrimp

Oven Koastcd Lamb Rack with Fistachio~Cornbread Cake,
Red Wine Poached-Blue (Cheese Stuffed Pear
and Cranberrg Demi Glace

Earl Grey Crémc Bru]ee
with Almond Cookies

Sample 2
T una Tartare on Coriander Chips with Orange Salsa
Smoked Scallop Ceviche with [Hummus-Feta Furee
Mango Skewers with Mint Syrup

Braised Beef Short Rib with [erb FPoached | obster,
| ocal Calabash F’umpkin FPuree and Pok C}wog

Kicotta Chcesccake and Watcrmc!on Towcr



Sample Menus for Fresi&io Del Mar
Mathayom Private Chefs/5St. John C atering

CONTACT: ANGELA ST. HILAIRE, CONCIERGE 1-866-449-8855
angela@mclaughlinanderson.com

Samgle )

[Fresh Watermelon Gazpacho
with Mint Poached Jumbo Shrimp

Seared T una with Miso PBrown Butter Aioli
and Crisp \/egctab]c Summer Roll

Fresh Mango Skewers with Sour SOP Soda
Crispg Duck Confit with Parmesan Risotto,

Red Wine and Ginger Reduction
and (Garlic Sauteed Spinach

Tab]e Side F]aintains Foster with Crispg th”o
and Cinnamon Whipped Cream

:iamglc 4

Caribbcan Rock Loljstcr Tai] Summer Ro” with Asparagus, Koastcd Rcd
FCPPcrs, and a Vietnamese 5weet Chi]i DIP

Baby Arugu!a Sa!acl with Colcl Smokcd Sca”ops, Roastccl Tomato Compote,
and Brown 5ugar~Glazed APPIC \Nooc! Smokccl Bacon

Fresh Perries drizzled with For’t

Seared Center Cut Choice American Peef T enderloin with Chipotle Mashed
Yukon GOIC{ Fotato, Wilted SPinach, and a 5weet 509~E5Presso GIaze

Fistachio (Cheesecake with Mango Strudel and WhiPPeé (Cream
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