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October 1, 2008 
Dear Confrères:  
 

REMINDER 
 

Sunday, October 12, 2008 
 

Romeo’s Cafe 
       PLEASE RESERVE THE DATE!!!!!! 

 
Please find attached the menu  
 
 
 
 
Dinner:  7:00pm    
Dress:  Casual with Ribbons 
Price:  $135.00 per person Guests $150.00 
Address:     2257 SW 22nd Street (Coral Way), Miami,FL (305) 859-8566  
 
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____________________________________________  
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BAILLIAGE DE M I AMI  BEACH  
 

 

ROMEO’S CAFÉ 
 
 

Champagne Reception 
 
 

Salmon Carpaccio 
with Extra Virgin Olive Oil, Lime, Sweet Chopped Onion, Peppers, and 

Capers 
 
 

Ravioli de Portobello 
Stuffed Portobello Ravioli in Morel Sauce with White Truffles 

 
 

Blackened Tuna 
Sliced Tuna in Kiwi Reduction Sauce 

 
 

Risotto al Champagna with Asparagus and Spessentino 
Risotto Spessentino with Champagne, infused with pieces of Filet 

Mignon, and Truffles 
 
 

Duck in Raspberry Sauce with Apple and Calvados Brandy 
 

or 
 

Double Lamb 
New Zealand Lamb with fig sauce 

 
 

Chocolate Soufflé 
 
 

Coffee  
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