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Warmest Touch with
One of the Best French Buffet
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Adrian O'Herlihy

Executive chef

Award-winning Adrian O’Herlihy is a highly successful executive
chef with extensive multinational experience and strong customer
service background. Known for his dedication and keen eye for
detail, he received his professional training at the renowned Dublin
College of Catering in Ireland. His stellar career has brought him
around the globe, most notably for a 13-year stint in various
properties in New York in the United States. Apart from the USA,
Adrian has also worked in Japan, the UK, Germany, Ireland, Saudi
Arabia, China, and Thailand, where he is currently employed as the
Executive Chef of the five-star Sofitel Centara Grand Resort and
Villas in Hua Hin.

Chef Adrian left his native Ireland to embark on a culinary journey
when he was only 21, and since then, he has never looked back.
He has cooked for royalty, presidents, heads of state, international
diplomats and celebrities; and has received personal
commendations from Her Majesty Queen Sirikit and HSH Prince
Bisadej of Thailand. He has competed in four food exhibitions in
1998, entering 11 live-theater cooking events and winning eight
awards; and is, today, an experienced international competition
judge.

A native of Tallow, Co. Waterford, Ireland, he is also a keen golfer
and participates regularly in tournaments around Southeast Asia.
Chef Adrian is enjoying his bachelorhood in his global journey...
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Café de Paris
Dinner Buffet

Fresh Seafood Displays

“Fruits of the Sea” Selection of Andaman
seafood on ice — tiger prawns; slipper lobster;
mussels; river prawns; squid; Alaskan king crab

” ¢

legs “Pearls of the Ocean” ‘Les Hutres de
Bretagne’ Freshly Shucked Belon Oysters from
Brittany served with Mignonette Sauce Oyster
Martinis. Appetizers Terrine de Foie Gras
Terrine of Venison with Armagnac Mousse de
Saumon Pate de Porc en Croute Terrine de
Legumes Provencal Coquille St. Jacques,
Champagne & Dill Vinaigrette Smoked Salmon
with Capers, Red Onion & Condiments Assiette
de Charcuterie (carved & served — live)

Live Salad Stations Pacific Rim Salad with
Beef Salad Nioise Salad of Smoked Chicken
with Walnuts & Roquefort Cheese Salad
Allemande Lobster Salad Soups Veloute
Dubarry, Smoked Chicken, Curry Cre’'me
Fraiche Live Cooking Stations Meats: Roast
Leg of Lamb Marie-Louise Roast Rib of Beef
Bourguignonne Steak Diane Filet de Venaison
Grand Veneur Grilled Fillet of Beef Special of
the Week Sauces: Cafe’ de Paris Sauce, Cafe’
de Paris Butter Bouillabaisse, Roasted Red Bell
Pepper Rouille, Garlic Crouton Poached
Scottish Salmon and Shrimp with Truffles and
Noilly Prat Sauce Moules Marinire, Beurre
Matre d’Hotel Escargots a la Bourguignonne
Frog’s Legs a la Parisienne Foie Gras, Calvados
Sauce & Croutons Hot Chaffing Dishes Coq au
Vin Pot au Feu Filet de Porc Vallee d’Auge
Tomates Farcies Pommes Puree with White

Truffle Oil Pommes Lyonnaise Haricots Verts

with Smoked Bacon Ratatouille Nouvelle a la
Nioise Desserts Tarte Normandie Walnut Crme
Brulee Peach & Almond Tart Forest Berry
Crumble, Crme Anglaise Black Cherry
Cheesecake with Kirsch Snow Eggs Kiwi
Cream Gateau Fruit Salad Jacques Fresh Fruit
Tartlets Apple Tart Tatin Opera Cake Lemon
Meringue Chocolate Palmiers Cherry Bread
Pudding Croquembouche Tarte au Chocolate
Ricotta Tart with Dried Fruit Compote Live
Dessert Station: Crepes Suzette
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Tuna Taratare with Herb Salad and Ginger Vinaigrette.
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Harlequin of Rabbit & Boudin Noir Wrapped in Parma Ham, Broad Bean
& Sweet Corn Sauce.
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Lemon-Tequila Cake, Vanilla Cre’me Brulee, Lemon Sorbet.
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Sofitel Central Grand Resorts & Villas Hua Hin
Tel: 032 512 021-38 www.sofitel.com



Serves 5

For the ginger oil:

2 tsp. fresh Ginger, peeled and finely diced
1/2 cup Olive Oil

For the tuna tartare:

500g Sushi-grade Tuna, well chilled

5 Shiso Leaves, cut into very fine chiffonade

1 tbsp. Coriander, finely chopped

1/2 tsp. Thai Bird’s Eye Chilli, seeded and finely chopped
1/2 tsp. Wasabi Powder

1/2 tsp. Sesame Seeds, toasted

1tsp. Spring Onions, finely diced (white part only)

2 tsp. Fresh Lemon Juice

Fine Sea Salt and freshly Ground White Pepper to taste
1 ripe Tomato, peeled, seeded and cut into small dice

For the herb salad:

5 leaves Baby Frisee

5 Lolla Rosa leaves

1/3 cup Fresh Flat-leaf barsley Leaves
1/3 cup Fresh Cilantro Leaves

3 tbsp. Vinaigrette
Salt and freshly ground White Pepper to taste

For the assembly:

Method

To prepare the tuna, using a sharp knife, thin-bladed knife — cut the tuna
into very small dice. Cover and refrigerate until ready to use.

No more than 15 minutes before serving, add the shiso leaves and
coriander to the tuna, along with the bird’s eye chilli, wasabi, sesame seeds,
scallion, 2 teaspoons of lemon juice and 4 teaspoons of the ginger oil. Mix
gently and season with the salt and pepper.

Toss the frisee and herbs with a little vinaigrette and season with salt and
pepper.

To assemble, place a ring mold in the centre of a large chilled plate.
Make a ring of overlapping cucumber slices around the outer edge of the
mold. Spoon the tuna tartare into the mold, pressing it down lightly. Stand 3
baguette slices into the top of the tuna tartare. Pile the dressed salad into the
centre of the baguette slices. Carefully lift the ring mold off of the plate. Spoon
the diced tomato around the plate and drizzle the plate with the remaining
ginger oil.

Tuna Taratare

and Ginger
Vinaigrette.

,‘4.

with Herb Salad

Thailand Restaurant News 27



World Chef World Cuisine

W NDVUSSUNSNIS

Serves 4

For the meat:

4 x160g rabbit loin, each cut into two strips
4 x160g boudin noir, each cut into two strips
Salt and freshly ground black pepper

12 slices Parma ham

30ml olive oil

For the corn sauce:

1 tbsp oil

1 small white onion, chopped

1 carrot, chopped

1 celery stalk, chopped

2 garlic cloves, halved

1.51t chicken stock

Salt and freshly ground black pepper to taste

3 cups corn kernels (cut from 2 or 3 ears of corn)

plus reserved corn cob
120g broad beans

potatoes, peeled and cutlinto 1-cm dice

Salt and freshly ground bllac pepper to taste

1°tbsp chopped chives "r

For the plate:

1 cup micro-greens (red and éreen shiso cress)

1 cup pea tendrils

Harlequiy
Wrappe
Bean & Sweet Cor
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Method

For the meat — lay out a large square piece of plastic film on a worktop;
arrange three pieces of Parma ham side-by-side overlapping each other. Season the
rabbit lightly. Arrange a strip of rabbit across the Parma ham slices and arrange a
strip of boudin noir alongside. For the next layer, arrange a strip of boudin noir on
top of the chicken and a strip of chicken on top of the boudin noir. Roll the chicken
and boudin up in the Parma ham pulling on the plastic wrap tightly. Secure by tying
each end of the plastic. The plastic should be wrapped very tightly. Leave in the
refrigerator for at least 8 hours.

Preheat the oven to 200 C.

For the sauce — saut the onion, carrot, celery and garlic until soft. Add the s
tock and the corn cobs. Bring to the boil and then turn down to a simmer. Simmer,
uncovered for about 45 minutes, adding more stock if necessary. Remove from heat.
Remove the vegetables and corn cobs and discard. Add the corn kernels to the
stock; bring to the boil and then turn down to a simmer — for 15 minutes. Remove
from the heat and cool slightly — blend at high speed until the sauce is very fine;
then put through a fine sieve. Check the seasoning. Keep warm.

For the chive-potato hash — saut the bacon in the oil until fat is rendered fully.
Add the potatoes and saut until crisp and coloured golden brown. Season wit
the salt and pepper and toss with the chives. Keep war
id th bit-boudin noir and saut un

overl — about 15 minutes. When the meat
m ) e oven and allow to stand for at least 5 minutes

and spoon the potatoes into it in

before carving.

To serve — place a ring m
order to present f )ve the mold. Carve the meat into
four pieces — first arve each piece in half diagonally.

oss the micro-greens and pea tendrils
Cat. Arrange little _st'!_t_'?s_’bf

oon the sauce over each st

Arrange in a circular p3
in a little dressing; stack @
different points around the p

sauce across the plate in stripe

f Rabbit & Boudin Noir
INn Parma Ham, ad o



Melt the gelatine in cold water. g
Lightly whip the tequila into the cream. Addid little tequila to the syrup.

Fold the whipped cream into the sabayo

Slice the sponge horizontally into twoj€ces. Sprinkle the sponge with the syrup.

Spread the lemon cream on one Qffthe sponge pieces. Smooth over with a palette knife. Place the
other piece of sponge on top. Spiifikle again with the syrup. Cover with the lemon cream. Smooth the
lemon cream out with a palettglighife. Pour the lemon jelly over the top.

For the vanilla cr me bruleg@@ heat the cream, sugar and vanilla. Whisk in the egg yolk. Pour into sma
Il glasses. Set the glasse a bain marie and bake at 165 C for about 30 minutes.

For the lemon sorbet ing the sugar and water to the boil. Add lemon juice. Allow to cool. Transfer

to ice cream maching
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