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June 19, 2008 
Dear Confrères:  
 

REMINDER 
 

Monday, July 14, 2008 
 

Havana Club 
       PLEASE RESERVE THE DATE!!!!!! 

 
Please find attached the menu  
 
 
 
 
Dinner:  7:00pm    
Dress:  Black Tie 
Price:  $145.00 per person Guests $160.00 
Address: 200 S. Biscayne Blvd, 55th Floor, Miami, FL (305) 405-7663  
 
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____________________________________________  
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BAILLIAGE DE M I AMI  BEACH  
 

 
 
 
 

Hors d'oeuvres 

Oyster shooters with shallot lime mignonette 

Mini chicken and goat cheese crepes with red pepper cream 

Morel mushroom and asparagus tart 
Champagne  

  

Dinner

Spicy shrimp ceviche with green vegetable gazpacho, crème friache, morel and 
apricot chutney  

Anselmi 2007 
  

Seared "Hudson Valley" foie gras with roasted garlic custard, hazelnut, caramelized 
peach brioche  

summer truffle and plum demi-glace 
Haut Charmes Sauterne 2003  

  
Guinness honey braised short rib with white bean puree, caramelized tomato and 

natural reduction sauce 
Ridgeline Merlot 2002  

  
Lemon sorbet and champagne in smoking glass  

 
Pistachio crusted Colorado lamb rack with white asparagus, Peruvian potato puree, 

carrot and bing cherry glace 
Emigre Barossa Valley 2005  

  
Chocolate panna cotta with pineapple compote, candied banana, coconut and 

chantilly cream 
  

Coffee, Cigars, Cognac Camus Borderies  
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