
 

 
 
 
 

A VERY SPECIAL MENU  
In honor of Ronald J. radoicich 

 
friday, june 8th, 2007 

 
Passed Hors d’Oeuvres: 

 
House cured Tasmanian sea trout tartare, 

Sour cream blini 
 

Kingsburg gold tomato 
Filled with dill-celery salsa 

 
Marinated gulf shrimp 

Wrapped in prosciutto and basil 
 

Mini muffaletta croquette, 
Caper aioli 

 
 

Dinner  
 

MAINE LOBSTER-SPINACH STRUDEL 
BLACK TRUFFLE BUTTER SAUCE 

 
DUCK CONFIT 

WITH Grilled asparagus & jerusalem artichoke SLAW, 
Spiced cherry compote 

And poached ranier cherries 
 

Braised beef short rib 
WITH Pepper filled squash blossom, 

Fava bean-king oyster muShroom ragout 
 

Raspberry BAVARIAN Filled  
chocolate ‘BALLOON’, 

WITH CHAMBORD MARINATED RASPBERRIES  
 
 
 

Menu prepared by: 
 

Chef Roy Harlan, Slates Restaurant, Fresno 
Chef Jon Koobation, Jon’s Bear Club, Reedley 

Chefs Karsten Hart & James Overbaugh, Erna’s Elderberry House, Oakhurst 
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