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Hors { Oeuvres
Chefs: Charlie #ansji and Timothy Dean
Lownis Roeqerer Brut Fremaer, Ketimns NV

Chatham Lobster TAtaki with Seaweed Vinavgrette
Salmon Gnr}:mxia with Tomate Vinm'grette

ahef s: Kazuh Okochi, Kaz Sushi Bistro; Hide Yamamoto, Mandarin Oriental Hotel
Lonis Roeqerer Brut Fremaier, Ketms NV

Seared Maine Diver SCﬂllaf with Caviar, Cau liflau/er, Haricots Verts, Citrus
Vinnigrette
&[wf :Bean Myers, Charlie Trotter's, Gkicmga, intern™
Cakepreaq Sﬂm/t'jﬂm Blarnc, Napa Vﬂllzyzﬂﬂi

Alaskan Halifut, Truffle and #azelnut Crust, Truffle Sauce
G[wfs:]ael Denndis, Tru, Gf»icnga, intern™
Dauqlm Anderson, Four Seasons ; Brian McBride, Park 4!—17%#, Melrose

Arrowvog] Chardonnay, Senoma Connty 200



Foie Gras with Lady Apple and Torcolato Wine Sauce
Foie Gras with Pumpkin “Mostarda”
G[wfs:&esma Lmnﬁmncmi, Tosca; Fabio Trabocchi, Maestro Ritz Carlton, T175(m5 Corner
ChRLzAU Ste Michelle Riesting, Eroica Dr. Loosen, Columbin Valley 2007

Kisotto with Guanciale Bacon, Artichokes and Chanterelles
(‘/[u:fs:]wrraa( Verbiack, Three Birds, Lakewood, Ohio, intern™
Ann Cashion, Cashion’s Eat Place, ]a[mny ’s #Mf Shell; ]eff Buben, Vidalia , Bistro Bis
Ferrare Cerrane “Trésor”, Sonoma &Vuﬂty Vesid

Ronsted Breast of Squab, Wild Forest Mushroom Roulade
Shallot Red Wine Reduction
&Aefs: Robert Wiedmaier, Marcel’s; ]Eff Tunks, DC Coast, Cieba, Ten}yenk
FPommarg ier Cru Les Lpenots, Lonis Jagot, Cotes de Beanne 2007

#Herb Roasted Jamison Farm Lamp Rack.
Raviolo of Braised Shank. and Chanterelle, Gartic Sage Lamb Jus
Giuzfs: Todd 9%17, Equinox; Patrick. 0’ Connell, Inn at Little Wmfvingtan
Tabins Creek /fmje ‘Z’;/rz'z‘/gk Beancastel”, Pase Robles 2000

Tomato Tart with Heirloom Tomatoes, Consommé and Gelée
&[u:fs: Nick Martschenko, gmmarcy Tavern, New York, intern™
Ris Lacoste, 1787; Bob Kinkead, Kinkead's, Colvin Run Tavern

f'alﬂy Estates Finot Notr, SAnia Maria 200/

Four Hour Braiseq }’inet&pyle, Tahitian Vanilla Bean Flan, Coconut Fool
&Aefs: Dalo De La Paz and Charles Froke, Four Seasons
Moscaty § Orv, Robert Monglavi, Napn Valley <007

Friandises
G[u:f. Ann Amernick, Palena, Amernicks

&aﬁﬁw

Santa Lucia Estate, Vienna Roast

Bread
G[uaf: Jonathan Krinn, 2941



* Jean-Lowis Palladin Foundation Intern 2004 }'?z’ Water
The Jean-Louis Palladin Foundation would Like to thank all those that made this evening such a
success. Their dedication and qenerous donAtions Are qreatly Apprecinted.

Our car};amte s;amsars:
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Figi Water

Jamison Farms, Lamb

North Atlantic Imports, Squab

Ocean Beauty, Halibut

Santa Lucia Estate Gaﬁ‘e&

National Distripution Company, wines

Kajfle Denors.

Eric Ripert, Le Bernardin
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Créme de La Créme
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	Louis Roederer Brut Premier, Reims NV
	Louis Roederer Brut Premier, Reims NV
	Seared Maine Diver Scallop with Caviar, Cauliflower, Haricots Verts, Citrus Vinaigrette
	Foie Gras with Lady Apple and Torcolato Wine Sauce

	Tablas Creek Rouge �Esprit de Beaucastel�, Paso 
	Foley Estates Pinot Noir, Santa Maria 2001
	Santa Lucia Estate , Vienna Roast

