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Hors d'oeuvres

Day Two:

International Small Dishes,
Menu Planning, :
Balancing the Table




Learning Objectives

Discuss a variety of international-style hors d'oeuvre.

Identify flavor profiles for select cuisines.

Compare and contrast recipes based on: contemporary applications,
indigenous vs. local ingredients, type of service.

List several criteria to consider when planning an hors d'oeuvre menu.

Apply platter design principles to international hors d'oeuvre.
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International Small Dishes

A global phenomenon

Flavor profile is more
condensed

A greater variety in one

sitting

Any time is the right time:
As a snack

Before a meal

As a meal
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Presenter
Presentation Notes
The Spruce Eats
Inside Weddings 


Small Dishes of Mexico

S

-'»

Antojitos
= “Little whims”
= Appetizers

= Examples: empanadas,
carnitas, tortillas
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Small Dishes of Italy

Antipasto
"Before the meal”
Served hot or cold

Examples: cheese, smoked
meats, olives, fish,
marinated vegetables
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Small Dishes of Spain

Tapas
“"Covers”
Snacks served with
aperitifs
Can be an entire meal

Individual items sold
separately

Simple: olives, cubes of
ham and cheese

Elaborate: cold omelets,
snails In a spicy sauce,
stuffed peppers, and
miniature sandwiches
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Presenter
Presentation Notes
Photo collection from Spain and The World Tables – CIA Publication


Small Dishes of Greece, Turkey, Middle East
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Mezze

"A table full of mini-
servings”

Designed for sharing and
conversation

Examples: purées,
spreads, dips (hummus,
baba ghanoush), pita,
grain and vegetable
salads, dolmas



Small Dishes of China

Dim Sum
"Heart’s delight”
Variety of small dishes
Available any time of day
Individual items sold separately

Examples: steamed or fried
dumplings, shrimp balls,
steamed buns, pot stickers,
pastries
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Presenter
Presentation Notes
Photo from Hong Kong Pictorial: A mouthwatering array of delicate Cantonese dim sum dishes. Hong Kong chefs are renowned for their creativity and artistry.



Small Dishes of Japan

Sushi
“Vinegared rice”
Specialty rice with toppings,
fillings, condiments

Maki: sushi rolled inside seaweed
wrapper

Nigiri: hand-formed sushi
Temaki: cone-shaped hand rolls

Inari: pouch of fried tofu filled
with sushi rice
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Served with soy sauce, wasabi,
pickled ginger
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Small Dishes of Russia and Scandinavia
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Presentation of Mezze, Tapas, Antipasti, and Antojitos

Rustic presentation

Non-traditional,
unusual, plating

Rough cut/ irregular-
sized items

Functional/ edible
garnishes
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Presenter
Presentation Notes
Dinner at the Zoo
Hellofresh.at


Menu Planning: Item Selection
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Presenter
Presentation Notes
Good house keeping.com
Scholacooks.com


Menu Planning: Item Selection

Number of offerings:

il Less than 45 guests: 4 to 6 choices

Samp&z Dinner Menu

MA]N Hors d’Oeuvres: ' O

ThaiVegetable Spring Rolls; °
Ponzu Sauce; Udon Noodles

GRILLED CHICKEN J °

i i e Bruschetta; Yellow & Red Tomato Compote;

SRILLED CHICKEN BREASTIN A CREAMY DILL SAUCE Fresh Buffalo Mozzarella; Balsamic Drizzle r}

RISSOTTO Nova Scotia Smoked Salmon Canapés;

. TAIN A THCE WINE REDUCTION SAUCE Dill Cream Cheese; Chopped Eggs; Bermuda Onions (

SR CWINE REDUCTION SAULE

Tenderloin Crostini; Candied Red Onions;

_— Mixture of hot and cold dishes

157 Course:
Baby Candied Striped and Red Beet Salad;
y Organic Arugula; Chevre; Spiced Georgia Pecans;
TTRAMISU 10 Year Old Balsamicand EVOO

ESPRESSO-SOAKED LADY FINGERS LAYERED

MILRSHAKI  Fresh .“”3”"::" i Tt . Pa Ssed VS. Sta t i O n a ry:

ted Spring Garlic; Roasted Baby Vegetables; Tomato Fume’;

BANANA MILKSHAKE NITH CHOCOLATE SAUC GranaPadano (
(J 3 Course }
\ Spring Pea, Saffron and Vegetable Risotto; ’ ° °
% Pan Seared Atlantic Line-caught Halibut; - °
c Opal Basil and Meyer Beurre Blanc; Pea Shoots L) a S S e O I I y I S a I S e I I I g I I S e
or ©

Deconstructed Beef Wellington ~
Herb Crusted Tenderloin; Roasted Bone Marrow;

JQ:ZES?EQQZ?“é?i?fﬁé?!‘fde { . 5
\’ “( Stationary: primary

Culinary Institute of America Proprietary and Confidential


Presenter
Presentation Notes
Essentialchefs.com 


#
Menu Planning: Quantities
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Presenter
Presentation Notes
Brides.com
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Platter Presentation

Presentation
Stimulate all the senses
Enhance desire to taste food
Balance simple with complex
Beauty in simplicity

Color combinations
Look natural
Main colors: soft, natural, compatible
Primary categories: earth tones, vibrant
Reinforce freshness, quality
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Presentation Notes
Finland Crayfish and Octopus Finger Food – Erfurt Culinary Olympics – CIA Consulting


Platter Presentation

Cooking methods

Enhance food's taste, texture, and
appearance

Use different yet compatible methods
Will inherently add textural variety

Garnishes
Enhance and complement

— Must be functional
Not the focal point

Culinary Institute of America Proprietary and Confidential


Presenter
Presentation Notes
Crab Corn Chowder  from Tappan Hill – photo courtesy of Gigachef.com


Platter Presentation

Shapes
Use a variety of shapes

Textures
Crispy/ crunchy or mushy/ soggy
Heavy/ dense or light/ fluffy

Flavorings/ Seasonings

Avoid using the same herbs and spices in
multiple preparations

Flavors should be complementary
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Any Questions?
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