
P o r t f o l i o

Daryl Se invelD



SPicy SalSa 
in watermelon bowl with Lemon 
Foam and Cucumber Jelly



SmokeD Salmon mouSSe 
with Salmon Caviar and dill



SeareD foie GraS 
with poached Apples in Port Wine, 
Grilled peach and Grape Foam



chilleD BlackBerry SouP 
with Tarragon, Mascarpone, Parmesan Crisps, 
and fresh Berries



carPaccio of 
yellowfin tuna 
with Brioche Wafers, Deep fried 
Capers, Sliced green olives, Basil oil, 
and Smoked Quail



SauSaGe makinG 
(Fresh)

SauSaGe makinG 
(Cooked)


