VMESC Organic Fundraiser / Dinner
Saturday, November 7th, 2009

Appetizers beginning at 6:45pm

7pm-9pm
Exhibition Cooking at 7:15 (Dinner at 7:30)

Appetizers:
Shrimp Scampi Flat Bread – a new twist to an old classic…Shrimp Scampi baked atop flat bread with a hint of shaved parmesan cheese

Fresh Fruit Skewers drizzled with a Balsamic Glaze – 
Seasonal fruit on a mini skewer then drizzled with a sweet and sour balsamic glaze

Mimi Beef Wellington – Mimi Villa Farm Filet Medallions wrapped in flakey pastry dough

Assorted Organic Wines and Beers

Menu:

· Watercress and Wisconsin Gorgonzola Salad

Assorted Rolls and Butter

· Chef Carved Villa Farm Prime Rib with an Organic

Horseradish Sauce (all Organic Feature) –

Villa Farm raised Beef slow roasted to perfection then Chef carved to

order (all beef is done medium to med-well)

· Pan Seared Sea Bass with Toasted Almonds and White Grapes 

· Broccoli and Carrot Medley (all Organic Feature)
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· Mushroom Rissoles with a Vegan Béchamel atop Potato Puree – Flaming Ice Cube
· Lemon Roasted new Potatoes – (all Organic Feature)

· Organic Chicken Stuffed with Prosciutto Ham and

Asiago Cheese with Vodka Sauce –

Tender chicken breast stuffed with thinly sliced prosciutto ham and Asiago Cheese then placed atop a Vodka sauce

Dessert:

Assorted Bar Cookies

Tuxedo Cake
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