
Gala at Vizcaya Palace and Gardens

Butlered Hors D’Oeuvres
Paper Thin Caviar Crepes with Crème Fraîche and Dill

Shots of Lobster Bisque Laced with Sherry
Grilled Balsamic Pear Wrapped in Prosciutto and Basil

Pan Seared Foie Gras, Fig Reduction
Mini Lamb Tenderloin, Mint Bernaise

Three Pepper Crostini with Taupiniere Ash Chevre
White Truffle and Mushroom Panache, Fontina Gratin

Raw Bar
Alaskan King Crab

Grilled Shrimp Homardine
Salmon Ceviche with Pomegranate and Tangerine

Maple and Dill Gravelax
Salpicon de Marisco

Fresh Oysters with All Accroutements

Dinner

First Course
Millefeuille of Autumn Root Vegetables, Consommé Imperial, White Truffle

Main Course
Chateaubriand of Beef with Port Demi Glacé, Classic Gratin Dauphinois, Grilled Asparagus

Selection of Hearty Breads

Dessert
Valhrona Chocolate Biscuit Glacé with Gold Leaf and Roasted Kumquats, Grand Marnier Sauce

Espresso, Coffee, and Decaffeinated Coffee
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