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Confrérie De La Chaine des Rôtisseurs

Baíllíage de Miami Beach
Societe Mondíal Du Vin
William Berke, M.D.
BAILLI/COMMANDEUR

1400 NE Miami Gardens Dr., N. Miami Bch, FL 33179
Telephone (305) 947-7744 - Fax (305) 895-7500
E-mail: toydoc@gmail.com
February 16, 2011
Dear Confrères: 
REMINDER

Sunday, March 20, 2011
La Gorce Country Club
   PLEASE RESERVE THE DATE!!!!!!
Dinner: 
7:00pm  


Dress:

Jacket with Decorations
Price:

$130.00 per Chapter Member/ Guests $145.00
Address:
5685 Alton Road, Miami Beach, FL (786) 866-9469 –
Please send checks for $130.00 per Chapter member, $145.00 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___________________________________________

   La Gorce Country Club

Chef's Nickey's selection of passed hors d'oeuvres:

crispy rock shrimp with chili aioli and fresh chive

Vietnamese summer rolls

pork belly-watermelon skewers

Hawaiian style tuna poke tacos

mini pressed kimchee ruben's

       Amuse Bouche

1st course

Chopped ahi tuna sashimi and avocado salsa stack

stacked on crispy wonton, spicy aioli and wasabi sweet soy sauce

2nd course

house made dim sum trio

crispy shrimp pot stickers, steamed lobster dumplings, crab spring roll

3rd course

Surf & turf of twice cooked shortrib

soy braised and grilled kalbi style

gingered shrimp and koo choo jang sauce

4th course

        lamb two ways
mongolian bbq lamb chop & moo shu style confit of lamb leg with spicy hoisen sauce

5th course

Chef's choice cheese plate

6th course

        "Banana Trio"
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