(Gala Dinner Samplc Menu

Antipasto
San Andrc Chccse & Fort Duc‘c Fatc
Smokcd Salmon Koscttcs, C})ccsc & ]:ruit Trags
APPctizcrs
Stuffed Shn'mp & White FFish Mousse Beluga Caviar th”o Shc"
1** Course
| obster, 5|1rimP & Abalone Soup
Clcar Sea PBass Consommé, | ruffle Oi], Ju]ianne Vegctablcs & Pate Prisee Dough

an Course
Mag Tag Bluc Chccsc, Figs, Sl'rizo, Machc, (Greens, Bclgium [ ndives
With Kaspbcrry & [Hazelnut Vinaigrcttc

§rd Course
Butternut Squash & Chanterelles Stuffed Ravioli
Madeira Trumcﬂc Sauce

] ntermezzo

Cognac & Red Blood Orangcs Sorbet

4'th Coursc
Pan Seared [Hawaiian |_emon SnaPPcr
Braiscd Fennels, Swiss Chard, Asparagus, Turn Potatoes
With a Crawfish Shrimp [T ssence

th
5 Coursc
Marinated Rack of Lamb & Griﬂcd Tcndcrloin
Foie Grass, Bone Marrow, Port Reduction & Potato Roesti

éth Course Buffet T able
Chocolatc Trwcﬁc Mini | ava, Orangc Panna Cotta, Cream Brulc Mini T art with
Assorted Perries, Z_abag]ionc Sauce & [French Cookie
Fort & Chccsc Coursc
Agccl Goat Cheese with Chestnut in Miclc & E_sPrcsso
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