
1 First course 
Sallat of greens 
Charcuterie 
Showcase- Savory toasted cheese 
Cheese & fruit 
1.1 Sallat of greens- 2 tables 
1 head of cabbage shredded 
10 radishes sliced 
1/2  head endive (frisse) shredded 
3 carrots shredded 
1 leek sliced 
¼ cup thyme 
¼ cup parsley 
4oz lobster shredded (above the salt presentation) 
½  dressing (recipe below)  
¼ cup of pomegranate seeds 
 
Directions 
Toss cabbage, radish, endive, carrot, leek, parsley and thyme together with dressing.  Top with 
lobster and pomegranate seeds. 
 
Dressing- per 8 tables 
1 cup vinegar 
1 cup honey 
1 tbsp. Dijon mustard 
1 garlic clove, crushed  
2 cup oil 
Salt and pepper, to taste 
 
Directions- Using a blender or mixer 

1. Combine vinegar, honey pomegranate, mustard and clove until well mixed 
2. Slowly add oil until well combined and thick.  This should take 5-10 minutes. 
3. Using a spoon, mix thyme, parsley salt and pepper. 
4. Refrigerate until needed. 
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1.2 Charcuterie- per 4 persons 
5 oz of ham, sliced (pre-cooked) 
5 oz of roasted chicken (pheasant can be used as a substitution), sliced or shredded (recipe below) 
1 rounds of bread (Manchett) 
 
Directions 

1. Arrange all meats on tray, with sliced manchett  bread in the center. 

1.2.1 Roasted chicken 

Part 1 
1 whole chicken 
1 cup carrots 
1 cup onion 
5 sprigs thyme 
¼ bunch of parsley, whole 
2 cloves garlic 
Salt and pepper to season  
 
Part 2 
½ onion, rough chop 
½ cup of carrots, rough chop  
4 cloves of garlic, rough chop 
5 sprigs thyme 
¼ bunch of parsley, whole 
1 cup chicken stock (recipe in appendix) 
 
Directions 

1. Preheat oven to 350 
2. Stuff chicken with first set of carrots, onion,  thyme, parsley and garlic. 
3. Truss chicken (http://www.ehow.com/how_2098435_truss-chicken.html) 
4. Season outside of chicken with salt and pepper 
5. Add part 2 of ingredients, onion, carrots, garlic, thyme parsley, stock to the bottom of a 

shallow roasting pan. 
6. Place chicken breast side down on this mixture. 
7. Cook for 45 minutes. 
8. At the end of 45 minutes, flip bird over, so that the breast side is now up. 
9. Cook another 45 minutes. 
10. Internal temperature should be 165 at this point.   
11. Take out of the oven and cover with aluminum foil for 20 minutes 
12. Save drippings for later sauce.  Store in refrigerator or freezer.  
13. Carve chicken off bones. 
14. Refrigerate until cold. 
15. Pull/slice chicken into bite size portions 
16. Serve with charcuterie platter 
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1.2.2 Manchetts- per 2 tables 

1 oz yeast 
2 tbl sugar * 
2 cups of water 104 F 
2 lbs of flour unbleached Bread flour  
2 tsp salt 
 
Directions 
1. Mix yeast, sugar, and ½ cup of water together 
2. Let mixture sit for 5 minutes, until frothy 
3. In mixing bowl with dough hook, combine, flour and salt. 
4. Add yeast mixture and rest of water (ensure that the dough isn't too wet; if it is add more flour) 
5. When dough creates a smooth ball in the mixer, transfer dough to a floured surface and hand 

kneed for 5 minutes 
6. Transfer dough to bowl and cover with a tea towel 
7. Proof dough in a warm spot (unlit oven) for 1 ½ hours or until it doubles in size 
8. On a floured board, punch down and kneed dough 
9. Separate into six portions, and shape into balls 
10. On a lightly greased pan, allow balls to proof again until doubled in size about ½ hour 
11. Bake at 450 for 15-20 minutes, until it is golden brown in color. 
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1.2.3 Cheese & fruit- per table 

4 oz Brie 
4 oz Blue cheese 
4 green apples sliced 
4 oz molded goat cheese spread (recipe below) 
 
Directions 

1. Arrange all cheese and fruit on tray, with goat cheese spread in an upper corner ½ hour 
before service 

2. Cheese should be room temperature, so more cheese plates to a part of the kitchen not in 
direct line of heat. 

1.2.4 Goat cheese spread 

10 oz  soft goat cheese room temperature 
¼ cup thyme 
¼ cup parsley 
1 tsp black pepper, ground 
2 oz shredded lobster (above the salt presentation) 
 
Directions 

1. Mix all ingredients together.  
2. Line 3oz ramekin (soufflé cup) with plastic wrap 
3. Spoon cheese mixture into ramekin 
4. Level at top, and cover with remaining plastic wrap 
5. Refrigerate 
6. ½ hour before service, remove from refrigerator and plate (removing plastic wrap and 

smoothing edges. 
7. Cheese will be spreadable at time of service 


