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HORS D’OEUVRES  
 
Thai Marinated Beef with Scallion & Sesame Hoisin Sauce  
by Chef Bruno Tison, Northwell Health 
 
Yield:  25-30 cubes/ flank 
 
Ingredients:  
1 flank steak (trimmed) 
½ C hoisin sauce (plain) or Hoisin Marinade (recipe below) 
 salt to taste 
1 lime (juiced) 
4 scallions (cut on bias) 
25 skewers 
2 C sesame hoisin sauce 
 
Method: 
Marinate trimmed flank steak in hoisin sauce or Hoisin Marinade (recipe below) – overnight.  Wipe off excess 
marinade and salt to taste. Mark both sides of flank on a hot oiled grill. Finish in oven (350 degree) until Medium.  
Squeeze lime juice on flank during the last minute of cooking. Cool. Cut into equal sized cubes (might have to trim 
bottom to keep height equal). Skewer scallion pieces uniformly; then skewer the beef cube.   
 
Serve with Sesame Hoisin Sauce. 
 
 
Hoisin Marinade 
Yield:   4 QT. 
 
Ingredients: 
4       jalapenos                                                                                                              
1½ bu. cilantro 
¼ C    grated ginger 
¼ C   garlic (chopped) 
1 bu.   green onions 
2 T    white pepper 
1 C      rice wine vinegar 

1 C  sherry vinegar 
1 C     soy sauce 
½ C     sugar 
½ C     ketchup 
3 oz.    sesame oil 
6 dashes   tabasco 
5# can  hoisin sauce

 
Method: 
Roughly chop jalapenos, cilantro and green onions.  Add all ingredients to a blender and puree until smooth. 
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Seared Scallop, toasted corn chip with Tomato Lime Salsa  
by Chef Bruno Tison, Northwell Health 
 
Yield:  1QT. salsa/ 54 mini martini glasses 
 
Ingredients: 
4-6  scallops 
 tomatoes (small dice) 
 red onion (small dice) 
 jalapeno (small dice) 
 cilantro (chopped) 
 lime juice 
 olive oil 
 salt 
 corn tortillas (cut into 12 triangles) 
 Avocado Mousse (recipe below) 
 mini martini glasses 
 
Method: 
 
for the scallops: 
Sear scallops to Medium. Cool. Cut each scallop into 6 pieces. Cut corn tortillas into 12 even triangles – Fry – Salt. 
 
for the salsa: 
Combine small dice tomato, red onion, jalapeno, and chopped cilantro. Add lime juice and olive oil – season w/ 
salt. 
 
Service:  
Place a tablespoon of salsa with some juice in the martini glass, top with a piece of scallop and then a swirl of 
avocado mousse. Garnish with a tortilla chip. 
 
 
 
Avocado Mousse  
 
Ingredients: 
2     avocados 
2 T   onion (chopped fine) 
1  lemon (juiced) 
 salt 
 cilantro (chopped) 
 
Method: 
Puree avocados with onion, cilantro, lemon juice and salt. Adjust seasoning. Put in small pastry bag. 
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Moroccan Spiced Lamb Loin, Mint Pesto on Flat Bread 
by Chef Bruno Tison, Northwell Health 
 
Yield: 15 portions 
 
Ingredients:   
1   lamb loin (cleaned and de-boned) 
1 t      sumac 
1 t      black pepper 
1 t      cumin 
1 t      coriander 
1 t      salt 
2 T     apricot jam 
15  chervil sprigs 
2    pesto flat breads 
   
Method: 
Coat the lamb loin in the spice mixture, sear in grape seed oil in hot skillet, and finish in oven until internal 
temperature of 130 degrees. Once the lamb has rested and cooled, slice ¼ inch thick.  Then cut out rings of the flat 
bread with small round cutter. 
  
Service: 
Lay out all cut flat bread, place a small amount of pesto down on the flat bread, place the lamb slice in the middle, 
place a small amount of apricot jam on top and finish with a chervil sprig. 
 
 
 
White Truffle & Mushroom Mousse on Parmesan Crisp 
by Chef Bruno Tison, Northwell Health 
 
Yield:   2oz / parmesan crisp 
              3oz / Vol-au-vents 
 
Ingredients:   
1 jar mushroom mousse 
 pastry bag 
 chive batonnets 
 
Method:  
If mousse is too wet or loose, drain in chinois for 30 min.  
Weigh and put in pastry bag. Set on parmesan crisp with chive batonnet. 
 
 
Parmesan Crisps 
 
Ingredients: 
Parmesan Cheese, grated 
 
Method:   
Find a flat sheet tray and line with a Silpat.  Spoon 1 tsp. of parmesan cheese into the #3 round cutter and spread 
cheese evenly.  Bake at 350˚ for approximately 5 minutes or until golden brown. 
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Cornet of Eggplant, Red Onion and Lemon Caviar 
by Chef Bruno Tison, Northwell Health 
 
Yield:   1 QT. 
              .3 oz. caviar/ cone 
 
Ingredients:  
3    eggplants 
1    red onion (fine dice) 
 parsley (chopped fine) 
4    Lemons (juiced) 
 salt & pepper to taste 
 cornets, made with brique dough 
 
Method: 
Place whole eggplant on sheet tray with olive oil and bake 380 degrees until very soft, approximately one hour. 
Cool. Scoop out all of the flesh and chop until the eggplant resembles the texture of caviar. Combine the eggplant 
with the red onion and parsley. Gradually add lemon juice and salt. Want the lemon flavor to be prominent. 
 
Service: 
Drain the eggplant caviar in a colander (or chinois) with cheese clothe for at least 24 hours. Re-season. Place in a 
pastry bag. If the mix is too wet, it will leak out of the bottom of the cone or make it soggy. Pipe mixture into the 
cone and dome over the top to make it look like an ice cream cone. Place cones in a painter’s palette and serve. 
 
 
 

Cucumber Cup with Feta Mint & Kalamata Olive  
by Chef Bruno Tison, Northwell Health 
 
Yield:   3 oz. Feta/ cuc. cup 
 
Ingredients:  
1  English Cucumbers                                                                                    
1 C Feta Cheese 
2 T Half-n-Half 
2 T Mint (chopped) 
4 Kalamata  or Nicoise Olives (quartered) 
 
Method: 
 
for the Cucumber Cups: 
Wash cucumbers and cut two (2) 3/4 inch pieces to use as guides. Place the cucumber between the guides and 
slice even cucumber pieces with a thin slicer. Trim as you go to keep the cucumber straight.  Cut cups using the #2 
cutter.  Push slowly-straight down- or cups will be crooked. Use melon baller to scoop out. Place upside down on 
parchment. Cover with plastic. 
 
for the Feta Mint: 
Place Feta cheese in mixer with paddle attachment.  Beat until fine.  Add half-n-half just to bind and cream. DO 
NOT add too much—don’t want mixture to be runny.  Add chopped mint and place in a pastry bag.  Want .3 oz. of 
cheese/ cup.  Fill cups evenly and garnish with Kalamata or Nicoise olive quarter. 
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AMUSE BOUCHE 
 
Chilled Split Pea Soup with Mint Crème Fraiche and Lemon 
by Chef Charles Kehrli, The Yale Club of New York City 
 
Ingredients: 
2 T butter 
2 medium leeks (white and light green parts only), rinsed, 
drained, and chopped 
32-oz. reduced-sodium vegetable broth 
16-oz. frozen sweet peas (one package) 
1/4 C fresh mint leaves (chopped) 
2 t kosher salt 
½ t  freshly ground black pepper 
1 C  sour cream 
2 T fresh lemon juice 
 sliced chives for garnish 
 
Method: 

Step 1 
Melt butter in a large saucepan over medium-low heat. Add leeks, and cook, stirring occasionally, 6 to 8 minutes or 
until tender. Stir in vegetable broth and increase heat to high. Bring to a boil. Add peas, and cook, stirring 
occasionally, 3 minutes or until peas are tender. Remove from heat, and stir in mint, salt, and pepper. 

Step 2 
Process pea mixture, in batches, in a blender or food processor until smooth. Transfer mixture to a bowl, and 
whisk in 1/2 cup sour cream. Season with salt and pepper, and pour into 2-oz. glasses. Chill 30 minutes to 1 hour. 
Whisk together lemon juice and remaining sour cream, and dollop on each serving. 
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APPETIZER 
 
Ahi Tuna and Avocado Tartar with Curry Oil, Wasabi Mayonnaise, Orange and Micro Cilantro 
by Chef Bruno Tison, Northwell Health 
 
Yield: 4 servings 

Ingredients: 

2 oz grape seed oil 
1T curry powder 
12 oz ahi tuna #1 
8 oz avocado 
1 oz curry oil 
2 oz wasabi mayonnaise 
pinch wasabi mustard 
8 orange segments 
1 t yuzu 

micro cilantro (a few sprigs) 
 
Method: 

Warm up 2 oz of grape seed oil with about one table spoon of curry powder, then let rest until you get a nice color 
and flavor, then strain through a coffee filter. Set aside. 
 
Dice tuna loin into ¼ inch cubes, mix with curry oil. 

Dice avocado into ½ inch cubes and mix with Yuzu, for flavor and color preservation. 

Place one first layer of tuna in the bottom of a ring mold ( 2.9 inch diameter, 1.75 inch), a touch of wasabi mustard, 
a layer of avocado, and the last layer of tuna, again a touch of wasabi mustard for flavor. Finish with 2 orange 
segments and the micro cilantro. Place drops of wasabi mayonnaise around the tartar.    
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APPETIZER (VEGETARIAN OPTION) 
 
Heirloom Tomato, Heart of Palm and Green Asparagus “Tartar” with Fines Herbs Emulsion 
by Chef Bruno Tison, Northwell Health 
 
Yield: 4 servings 

Ingredients: 

8 oz heart of palm 
8 oz  creen asparagus                                             
8 oz  heirloom tomato                                            
½ C Meyer Lemon aioli                                         
1.5 C fines herbs (chive, chervil, tarragon)          
1 C EVV Olive Oil   
 fresh cilantro (few sprigs) 
 salt & Piment d’Espelette (or Cayenne pepper) to taste 
 
Method: 

In a blender, place all fines herbs and EVV olive oil and blend until smooth and emulsion consistency. 

Blanch and dice the heart of palm and green asparagus.  Dice heirloom tomato (flesh only). 

Mix heart of palm with Meyer lemon aioli and season to taste. Mix the green asparagus and heirloom tomato with 
Meyer lemon aioli, season to taste. 

Mold the two mixtures in a stainless steel ring, HOP first, tomato & asparagus on top. 

Arrange on the plate as per picture. Decorate with two asparagus halves and cilantro sprigs.  
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ENTREE 
 
Lightly Roasted Black Bass (or Chicken)  
with Spring Vegetables, Preserved Lemon, Fresh Herbs and Olive Oil 
by Chef Seamus Mullen, Tertulia and by El Colmado 
 
Yield: 4 servings 

Ingredients:

16 oz Black Bass, 4 oz portions each
4  lemon slices 
 sea salt, pepper and lemon zest 
 EVOO 
 
2  shallots, thinly sliced 
1 C fiddle head ferns 
1 C morel mushrooms, cut in half 
1 C ramps, cleaned, bulbs left whole, leaves minced 
¼ C black garlic, pureed with 2 TB white wine vinegar 
4 TB  EVOO 
2 TB minced preserved lemon 
1 C sorel 
2 TB white wine 
1 TBSP  white wine vinegar 
 Sea salt 
 Pepper 
 
For the garnish: 
 
 baby sorel 
 picked mixed herbs (dill, basil, oregano, chervil) 
 

Method: 
 
For the fish: 
Pre-heat oven to 350F.  On a baking sheet, place a slice of lemon then a portion of fish, seasoned with salt, pepper 
and lemon zest. Drizzle with EVOO and roast for 5-7 minutes until just cooked through. 
 
For the vegetables: 
In a large pot, heat olive oil over medium high heat and saute all the vegetables except the sorel untl cooked 
through, about 5 minutes. Season with salt and pepper, deglaze with vinegar and then white wine. Cook off the 
alcohol, about 3 minutes. Add the sorel and gently fold together off the heat. 

 
Service: 

In a deep plate, place the vegetables on the bottom of the plate, then a piece of fish and finish with the herbs and 
a drizzle of EVOO. Serve immediately. 

  




