Heart and Soul of Jazz
Friday February12th 2010

Soup

Sweet Potato and Truffle Bisque
Goat Cheese Crostini

AN~~~

Salad

Baby Iceberg Salad

Maytag Bleu Cheese Dressing, Marinated Diced Tomatoes
Applewood Smoked Bacon

Or

Mixed Field Greens

Boston Bibb Lettuce, Toasted Pecans, Orange Segments
Prosciutto Di Parma
Citrus Dressing

~NA~AAIA~ A~

Maple/Pecan-Crusted Grouper
Roasted Squash, Dry Cranberry and Herb Orzo
Broccolini, Cherry Tomatoes with Herbs
Pinot Grigio Beurre Blanc

Or

Filet of Beef Diane
Wild Mushroom & Dijon Mustard Demi Glace, Parmesan Whipped Potatoes
Haricots Verts & Oven-Roasted Tomato

Or

Rotisserie Pork Loin
Creamy Polenta with Pancetta and Sun Dried Tomato
Green Beans, Baby Carrots and Mushroom Fricassée
Creole Mustard Pan Jus

~NAAIAIA A~

$40.00 1nclusive



Heart and Soul of Jazz
Saturday February13th 2010

Soup
Maryland Crab and Corn Chowder
Lobster Sherry Créme Fraiche

A A~~~

Salad

Caesar Salad
Crisp Romaine, Traditional Dressing, Garlic Croutons & Pecorino Romano

Or
New Waldorf Salad

Celery and Gorgonzola
Poached Pear and Candied Walnut
Aged Red Wine Dressing

~NAa~ A~

Pan-Seared Mountain Trout
Shrimp & Stone-Ground Grits
Sweet & Sour Corn and Cabbage Slaw
Lemon Beurre Blanc

Or

Beef Tenderloin with Green Peppercorn Cognac Cream
Whipped Potatoes, Crispy Tobacco Onion
Asparagus and Baby Carrots

Or

Ashley Farm Mesquite-Grilled Chicken Breast
Wild Mushroom Risotto
Broccolini with Roasted Garlic
Baby Carrots
Thyme Pan Jus

~NAAA A~~~

$40.00 inclusive



Jazz Fest 2010

Friday Night

Pineapple Flambéed in Spiced Rum, with a Coconut Sorbet
Peaches & Brandy with Vanilla Ice Cream and Cinnamon Crisps
Churros and Spiced Chocolate Sauce
Brown Sugar Spice Cake
Caramel & Passion Fruit Mousse
Black Currant Mousse with Coconut Dacquoise
Dolce De Leche Shooters
Mango and White Chocolate
Sugar Free Chocolate Mousse with Macerated Berries

Pecan Pie

Saturday Night

Bananas Foster with Vanilla Ice Cream
Strawberry & Nutella Panini with Strawberry Ice Cream
Chocolate Croissant Bread Pudding with Caramel Sauce

Strawberry & Pistachio Pie
Bourbon Pecan Torte
Peanut Butter Mousse Pie
Apricot Tart
Lime and White Chocolate
Apple Mousse with Hazelnut and Milk Chocolate

Sugar-Free Vanilla Mousse with Macerated Berries



