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A VERY SPECIAL MENU
IN HONOR OF RONALD ]J. RADOICICH

FRIDAY, JUNF 8™, 2007

PASSED HORS D'OFUVRES:

HOUSE CURED TASMANIAN SEA TROUT TARTARE,
SOUR CREAM BLINT

KINGSBURG GOLD TOMATO
FILLED WITH DILL-CELERY SALSA

MARINATED GULF SHRIMP
WRAPPED IN PROSCIUTTO AND BASIL

MINI MUFFALETTA CROQUETTE,
CAPERAIOLI

DINNER

MAINE LOBSTER-SPINACH STRUDEFL
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
CHOCOILATE '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



	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 


