
Butlered Hors d'oeuvres 
Local Oysters with Cucumber Melon Granita

•
Black Walnut Shortbread Crisp

•
Classic Gougères

•
Miniature Buckwheat Blinis with Crème Fraîche and American Caviar

•
Tartine of Rosemary Salted Focaccia with Prosciutto 

 2000 Dom Pèrignon Champagne, Epernay, France

Formal Seated Dinner
 

F i r s t  C o u r s e   
Jonah Crab with Casaba Melon Green Apple and Local Organic Greens

 2008 Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand 

T a p a s  T r i o
Chorizo Empanada with Manchego Fonduta

•
Fried Black Pudding, Spicy Clams and Creamy White Beans

•
Iberian "Acorn-fed" Ham, Foie Gras Toast

 2006 Termes, Bodega Numanthia Tempranillo, Toro ,Spain

E n t r é e
Cocoa Nib Seared Dry Aged Rib-Eye Steak, Sweet Potato 

and Huitlacoche Tamale, Oaxacan Mole
 2003 Terrazas de Los Andes “Afincado” Malbec, Mendoza, Argentina

D e s s e r t
Rhody Fresh Panna Cotta with Narragansett Creamery Ricotta, 

Lemon Honey and Toasted Almonds 
•

Pistachio Baklava
 2002 Domaine de Coyeux Muscat, Beaume-de-Venise, France
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