
Bailliage de Greater Miami  
Fairmont Turnberry Chaîne Gala & Auction 

December 12, 2010 
 

Passed Hors D’oeuvres 
 

Olive Palmiere with Confit of Tomato 
House Smoked Salmon Tartar in Cones 

Scallop Skewer with Tequila-Orange Glaze 
Ras el Hanout Spiced Lamb with Garden Mint 

Champagne 
 

Menu 
 

Amuse Bouche Oyster 
Adega Vina Almirante Pionero Maccerato Rias Baixas Albarino 2009 

 

* *  

Cinderella Pumpkin Bisque 
Garden Allspice, Foie Gras, Apple Floating Island 

Dry Sack Sherry 

** 

Slow Roasted Halibut with Sofrito, Caramelized Onions 
Chardonnay 

** 
Garden Inspired Granite 

** 

Roasted Tenderloin of Beef with Braised Beef Short Ribs 
Porcini Mushroom & Potato Gratin, Parsnip Puree 

Chateau Fombrauge 2006 St Emilion 

** 

Florida Sunshine Bleu Cheese 
Chave Mon Coeur 2007 Cote de Rhone 

** 

Grapefruit & Lemon Balm Panna Cotta, Chocolate Mousse, 
Passion Fruit Glaze 

La Marca Extra Dry Prosecco di Conegliano-Valdobbiadene NV 
 

* *  
Coffee and Tea 

** 
Brandy and Cigars 


