éamirand Catering

Hudson Valley Harvest Wedding Menu

Farmstead in Red Hook, NY

October 4, 2008 150 Guests
Cocktails
Dark & Stormys (Dark Jamaican Rum & Ginger Beer w/Lime)
Cran-Cidertini (Muller Local Cider w/Stewed Cranberries, Vodka, Cinnamon Stick)
Octoberfest Beer: Red Stripe, Heineken, Saranac
White Bordeaux, Pinot Grigio, Pinot Noir, Cabernet, Meritage, Prosecco
Passed & Stationary Hors d’Oeuvres
Baby Cheddarburgers w/Ketchup & Pickle
(made w/Top Grade Organic Filet, NY Sharp Cheddar & Whole Wheat Buns)

Prosciutto-Fig Pizzetti w/Rosemary-Gorgonzola
(Caramelized Fig-Onion Compote, Hudson Valley Duck Prosciutto)

Jamaican Shrimp Patties w/ Jerk Spices
(Cilantro, Scotch Bonnet Peppers, Callaloo) w/Tamarind-Cilantro Criollo

Hudson Valley Home Cold-Smoked Trout
w/Apple-Beet-Fennel Slaw & Lemony-Dill Chevre on Toast

Seared Hudson Valley Foie Gras, Dried Pears, Triple-Creme Brie, Sautéed Maitake Mushrooms
Artichoke-Cheddar-Spinach-Poblano Dip w/Pita Chips
SUPPER BUFFET
Cassoulet au Vallée—Classic Cassoulet from Carcassonne w/Hudson Valley Duck Magret, Duck Leg
Confit, Local Pork Sausage, Homemade Duck Stock, Great Northern Beans, Fresh Herbs
Local Raised Roast Pork Loin w/Homemade Apple-Thyme Spaetzle, Rum Brown Butter
Baked Hudson Valley Trout with Capers, Olives, Lemon, Roast Cipollini Onions, Green Beans
Pumpkin Tortelloni w/Sage-Asiago Bechamel, Baby Spinach
Rosemary Roasted Roots—Yukon Golds, Yams, Beets, Turnips, Parsnips, Plantains
Wilted Bitter Greens (Swiss Chard, Beet Tops, Kale), Brussels Sprouts, Pancetta-Pecan Crunch

Succotash—Fresh-Schucked Harvest Sweet Corn w/Edamame & Basil Chiffonade & Parmesan

Crusty Bread
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Something Sweet
Wedding Croquembouche
Cream Puffs w/Vanilla Cream & Caramel

Harvest Pumpkin Pie w/Whole Wheat Crust and Cinna-Rum Chantilly Cream




