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Confrérie De La Chaine des Rôtisseurs 
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Telephone (305) 947-7744 - Fax (305) 895-7500 

E-mail: toydoc@gmail.com 
 

March 17, 2010 
Dear Confrères:  
 

REMINDER 
 

Sunday, April 11, 2010 
 

Canyon Ranch Grill 
     
   PLEASE RESERVE THE DATE!!!!!! 

 
 
 
 
 
Dinner:  7:00pm    
Dress:  Casual with Decorations 
Price:  $145.00 per Chapter Member/ Guests $160.00 
Address: 6801 Collins Ave, Miami Beach FL (305) 514-7000  
 
Please send checks for $145.00 per Chapter member, $160.00 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___________________________________________

International Society of Gastronomes Created By King Louis IX in 1248 



International Society of Gastronomes Created By King Louis IX in 1248 

 
 
 
 
 
 
 
 

Canyon Ranch Grill 
Chaine Des Rotisseurs 

April 11, 2010 
 
 
 

Reception Hors d’oeuvres 
 

Porcini Crusted Tenderloin “Steak & Egg” 
Cantoloupe Coconut Shooter 

Jumbo Lump Crab…Hearts of Palm Citrus Slaw 
 

Dinner Menu 
 

Hanging Shrimp 
Tomato Consommé…Micro Cilantro…Thai Pepper 

~~ 
Petite Green & Melons 

Chevre Cranberry Walnut Crustini 
Paradise Farm Lime Vinagrette Honeycomb Garni 

~~ 
Lamb Tataki 

Ruby Red Grapefruit…Avocado…Roasted Pistachio 
~~ 

Sustainably Caught Chilean Sea Bass 
Roasted Sweet Potato…Cucumber Key Lime Salsa 

Pineapple Broth 
~~ 

Truffle Pecorino Crusted Tall Grass Tenderloin 
Fingerling Jerusalem Artichoke Ragout 

Wild Mushroom “Hunter Style” Nage 
 

Dessert 
 

Turkish Coffee Tiramisu 
Chocolate Consomme…Frozen Honey Souffle 

 
Raspberry Baklava 

Candied Walnut & Knefe 
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