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July 2, 2007 
Dear Confrères:  
 

REMINDER 
 

Saturday, July 14, 2007 
 

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

 
Please find attached the menu  
 
 
 
 
Dinner:  7:00pm    
Dress:  Jacket/Casual with Decorations 
Price:  $135.00 per person Guests $150.00 
Address: 9472 Harding Ave, Surfiside, FL (786) 228-9292 
 
Please send checks for $135.00 per Chapter member, $150.00 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 
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Confrérie de la Chaîne des Rôtisseurs 
International Society of Gastronomes - Created by King Louis IX in 1248 

BAILLIAGE DE M I AMI  BEACH  
 

THE   FOOD   GANGT F GT F GAH OEHE OOODD ANGNG
   

Diner du President de la Republique Francaise 
14 Juilliet, 2007 

  

       Menu 
 
 
 

Champagne Reception  
Chef’s Choice of H’ors D’oeurves 

 
 
 

Trio de la Mer en Carpaccio 
Trio del mar in Carpaccio 

 
 
 

Coquilles Saint Jacques au Beurre Blanc de Champagne, Fondue de Poireaux 
Scallops with melted leaks and Chamapgne Beurre Blanc 

 
 
 

Filet de Halibut sur lit de Langoustine, Purée de Choux Fleur , Nage de Coquillages 
Halibut on a bed of Langoustines and Cauliflower puree 

 
 
 

Roulade de Lapin a la Dijonnaise et sa Farce Provencale 
Rabbit Roulade , Provencale Farce 

 
 

Salade 
Salad 

 
 

Fromage de France affines par Murrays , NY 
French Cheese from Murrays NY 

 
 

Mille Feuilles de Creme Brulee aux Framboises 
Napoleon Creme Brulee Rasberry 
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