St Mmy s Medical Center Gala 2009 Featured Menu

Y/{pan Entrance

The French 75, a4 f/irfﬂﬁom' concoction O@in, lemon, and cﬁﬂm/a@ne

With orcﬁik/ﬂmﬂm’.vﬁ
Chilled Cﬁﬂmp@ne with fresh berries

Passed Hors devours

A ﬂi’feﬂ'i’ze/mmpﬁ@ of canafris served on crisp ﬂe@iﬂn endlve cups

The Seafood Extravaganza

Chilled Jumbo \%rimp
Blue Point Oyyfm'
L’um/o Crabmeat Bowl with Meyer Lemon Vim@;ﬂeﬂe
Chilled Zlmpufco Sﬂinon Ceviche
Pacific West sushi with Wasabi, Pickled Ginger and Blends of Soy
Bronzed Sea Sm//o/ﬁ'
\S’/M'f WMaine Lobster Tails with Warm Mﬂnjo Butter

Selection of American Caviar with Accompaniments

Kendall-Brook Smoked Salmon

Hot Entrée Station

Carved Chipotle, Java-Rubbed Beef Tenderloim
Roast ?oréw’fﬁ Sweet (Fy and Currant Cﬁm‘n@
Duck Breast Medallions with Umry&&'nmmon Port Wine Reduction
B‘m//o/z o][ Chicken Roc&efe//er with Toasted Brie
Grilled American Lamb Cﬁoﬁy with WMoulin nge Butter
Broiled Mahi-Mahi with ﬂ’neaﬁ/o/e Salsa and Grilled Banana

Flccompam’menfy

Yukon-Gold Potato Gratin with Caramelized Vidalia Onions
Wﬁm%my Saffron Rice Pilaf
\S’ﬁm’ry Flspmﬂ@m' with Pink %ﬁ/aercorn Rutter and Pine Nufs
Haricot Vert with Fresh Basil, Feta and Oven-Roasted Gm/;e Tomatoes
Me’/ﬂrye of Root \/ejel[ﬂé[%’
White Cheddar Pasta with le/}/ewoop/ Smoked Bacon



Fruits of the Forest Station

Emﬂopean ?lnfipmfo Smmyméam/ ﬁwfwiry Gourmet Venison and Pheasant Sﬂm‘@ey and Cheeses
With
Selection of S ecia@ Dark Beers and Ales
\S’aﬁ‘~ Raked Pretzels with a Wfﬂeﬁ] o][ /ﬁﬁ/nnj WMustards

Dpssed Desserts

Selection of Gourmet Chocolate Truffles
White Chocolate Coated Strawherries with Grand Marnier
Chocolate Shot Glass filled with Espresso Mousse and Chambord
Mé/anﬂe of Petite Pastries

The Dessert Specfﬂcu/mﬂ

TOWEVJ’W Chocolate Cake
Rig Chocolate Cake
?/ﬂzejuf Cﬂ/ﬂﬁuccino Torte
Omnje Cream Cheesecake
Banana Cha Cha
Créme Brulee Cheesecake
Individual Créme Cavamel Flan
Individual 7<rfy Lime Pies
Fruits of the Forest Turnovers
Vanilla Bean Ice Cream
Dressed to order Individual Chocolate Lava Cakes, New York S@é Cheesecakes and Peanut Butter Cakes,
White Chocolate Fondue with Accompaniments for Dipping



