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The Amuse

Transforming the Kitchen into a
Welcoming Culinary Experience

The Chef’s Table invites guests into an intimate setting
where culinary artistry meets hospitality. By contrasting
traditional sterile kitchens with warm, inviting spaces,
we enhance the sensory experience. Soft lighting,
hardwood table tops, and music create an atmosphere
that welcomes guests before they even have their first
bite.

Foie-fiterole

Foie Mousse, Luxardo Gelée, Shallot Powder
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Setting the Room

* Try not to use linen
o Walnut Butcher’s Block
o Copper bar tops
o Farmhouse tables
* Centerpieces
o Flowering Herbs
o Live plants
o Bread Service
o Custom menu Cards
 Lighting
o Votives
o Led table lamps
o Overhead track lighting

Cra

Rye Cracker, Jumbo Iblmp, lemon, Surryano
ham,

White Asparagus, Red onion, Whipped Bearnaise




2nd

Proper
Prior

Preperation
Preparation is what allows the

Chef’s Table feel effortless

* Plates are set in order

* Utensils and towels are staged intentionally
* Plate wipes are ready, but never visible

* All mise en place is organized by course

* Intel on your guests dining patterns

Spinalis
Oven Dried Tomatos,egt%}\%%rano, Calabrian
Chili, Giardiniera Thaibonnet
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Have

Introducing youll_*—<l éillgts to THEIR kitchen
This is a safe space

o Jackets off!

o Ask questions

o Take pictures
Why is this table important to you?

Let them know what’s to come

Bloody Mary
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* Is Local Seasonality an option?
* Should you go International?

* Contrast Between Courses

* Play with your Food

* Twists on a Classic

Scallop

Ube Hash, Char Sui Belly, Yuzu Vinaigrette,
Scallion Salad, Barrel Aged Soy
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: : Thirst Course
Amuse First Course Second Course Third Course
Rich Foie, Sweet cherry, Light and Fresh, quick to put Sharp flavors to cut through : Clear that Palate with a
A play on southern classics , . .
toasty bread, umami bomb up. the fat and smoke of the ) . : regional classic prepared in a
. with Japanese ingredients. )
of charred shallot powder fatty Ribeye cap contemporary fashion

Menu Journey: Intent and Contrast
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Mind
Your
Timing
We Tend to Build Service for

. Speed
Mind your guests’ pacing

Have a few “Gimmies” quick-to-plate items
Have an intermezzo on hold

Keep on Talking, you are the host afterall

Crispy Duck

Cherry Risotto, Whisky,
Shallot
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Tell the
Tail
Everyone loves a good
story

We all know a cool story about the origins of a

dish. Maybe it is personal from your past or
perhaps a club classic

Chorizo Belly

Ensalada Chicharron con Arroz,
Frozen Margarita, Pickled Chayote,

Salsa de Suegra, Horchata
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When One Table i1s
Not Enough

Kitchen Cocktail Party

Brings a large Group into the Area
o Great for the Board

A Station for Each Piece of

Equipment

Personal Touches are Still on the

Table

Get in the Edo%ae Rib

Garleek VNikgh{tPotato,
Puntarella, Herve Mons 1924,
Choron, Yorkshire Pudding,

Au Jus
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When One Table
1s Not Enough

A Chefs Dinner

* Brings you and the
team out of the
Kitchen

e AV is a must

* Personal Touches are

still on the table

Get in the Crowd
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The Sweet Stuff

Without my team, none of this would
be possible

Tipsy Apple
Smoked Dulcey Mousse, Brown Butter,

Bourbon Apple Compote, Granny Smith Liquid Gel,
Biscoff Shortbread Crumble




hank You

EMAIL

Andrew.Haapala@theccv.org

Please feel free to
reach out with P
questions

1 he ‘Broadmoor

A Club'Resort Che/
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