Haitian Benefit Wine Dinner

JEFFREY’S

of Milford

March 15, 2010 6-9 p.m.
6-7 Cocktail Hour with passed hors d’oeuvres and complimentary drink
7-9 Four Course Dinner with Wine Pairing Included
$100 Per Person -Reservations limited to 100

Contact Information
Ph:(203) 878-6699 —Kelly
E-mail: dralexquintner@sensitivecare.net
Check Payable to: Haitian Health Foundation

55 Old Gate Lane, Milford, CT 06460
Menu

Choice of Appetizers

-Tenderloin of beef Carpaccio w/ arugula, shaved pecorino

SEN S ITIVE ?ARE and truffle oil

-Ahi Tuna Carpaccio with olive oil, lemon and tricolored

COSMETIC & FAMILY DENTISTRY salad

First Course:

Arborio risotto with either seafood or wild mushrooms
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Second Course Choice of:

Right Choice.
-Seared halibut with grapefruit, pear and passion fruit relish

served with warm tri-colored orzo, asparagus, cherry
tomatoes and accompanied with a lobster spinach gratin
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pearl onion and haricot verts

tomatoes and parmesan scallions
Dessert Choice of:

“{TT{JRN ]:Yh -Cappuccino créme brulee

-Warm lava cake with hazelnut gelato and almond crackle

* For more information on this organization visit www.haitianhealthfoundation.org

-Roasted tenderloin of beef marinated with garlic and herbs
topped with a fresh brandy and green peppercorn cream
sauce, accompanied with three cheese scalloped potatoes,

-Home made potato gnocchi with garlic, extra virgin olive oil
in a white wine reduction, broccoli rabe tips, zucchini, cherry



