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1400 NE Miami Gardens Dr., N. Miami Bch, FL 33179 
Telephone (305) 947-7744 - Fax (305) 895-7500 

E-mail: toydoc@gmail.com 
 

October 26, 2006 
Dear Confrères:  
 

REMINDER 
 

Sunday, December 10, 2006 
 

Cacao Restaurant 
PLEASE RESERVE THE DATE!!!!!! 

 
Please find attached the menu  
 
 
 
 
Cocktails:  7:00pm   Dinner: 7:45pm 
Dress:  Black Tie 
Price:  $145.00 per person Guests $160.00 
Address: 139 Giralda Ave, Coral Gables (305) 445-1001 
 
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  
 

CACAO   RESTAURANTC RC RA ECACAAOO ESSTTAAUURRAANTNT   
   

     Sunday, December 10, 2006 
  

Menu 
 

 
H’ors D’oeurves  
Chef’s Choice 

 
Corvina Tiradito 

With Aji Amarillo-Orange “Caviar” 
         

 
Prawn Causa 

With Mashed Yellow and Blue Potato and Coulis of Peruvian Kalamata Olives 
 

Warm “Cachapa” Corn Soufflé 
With Gauyanes Cheese 

 
Fois Gras Glazed with Balsamic Vinegar 

With Roasted Apples and Guava 
 
 

Alaskan Wild Caught Black Cod 
With Orange-Honey Glaze, Mashed Red Potato and Rucula Salad 

 
 

Malbec Wine Sorbet 
 
 

Braised Veal Cheeks 
With Yuca Mofongo and Wild Mushrooms 

 
 

Warm Chocolate Souffle Cake 
 
 

Coffee, Cigars and Cognac  
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