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December 21, 2007 
Dear Confrères:  
 

REMINDER 
 

Sunday, January 13 2007 
 

The Food Gang 
       PLEASE RESERVE THE DATE!!!!!! 

 
Please find attached the menu  
 
 
 
 
Dinner:  7:00pm    
Dress:  Jacket/Casual with Decorations 
Price:  $140.00 per person Guests $155.00 
Address: 9472 Harding Ave, Surfside, FL (786) 228-9292 
 
Please send checks for $140.00 per Chapter member, $155.00 per guest to: 
Miami Beach Chaîne des Rôtisseurs 
1400 NE Miami Gardens Drive, Ste 202 
North Miami Beach, Fl. 33179 
Enclosed is my check for $_________for_______________________________ 
I would like to seat with____________________________________________  
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BAILLIAGE DE M I AMI  BEACH  
 

THE   FOOD   GANGT F GT F GAH OEHE OOODD ANGNG
   
 

       Menu 
 
 

Hors D’oeuvres 
 

mini comte foam raviolis 
  

lobster corn dogs 
  

pate d canard 
  

prosciutto goat cheese arugula rolls 
  

Entree 
  

seared scallop over gnocchi 
champagne beurre blanc 

  
duck foie two ways 

  
australian lamb chops 

truffle studded mashed potatoes 
rosemary jus 

  
Cheese Course 

 
Tete de moine 
followed by 

walnut ,roasted pear, 
petit salade crumbled Forme d Ambert 

champagne viniagrette 
  

Dessert 
 

chocolate molten 
strawberry sorbet 

sugar cage 
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