


A SALAD FESTIVAL

A broiled marinated lamb t-bone
Accompanied with mache

& roasted red pepper
Garnished with a yellow watermelon wedge

Drizzled with mango & mint rémoulade

• • •

Salmon gravlax scented with dill and fennel
Nestled around shaved spring vegetable salad

With blood orange vinaigrette
Finished with a rye crisp & Tobiko

• • •

A medley plate comprised of
Cold peppered strawberry soup

Wilted spinach salad with red onion
A prawn wrapped in cured ham

Asiago cheese flavoured tea biscuit
Stilton mango ginger cheese paired with a creamed Mascarpone rosette

• • •

Beef tenderloin steak cooked on a cedar sheet
Cedar jelly rosehip jus

Pommes marquise
Ornamental beets, white asparagus and roasted pearl onion

Spring mushroom ragout kicked up a notch with green peppercorns

• • •

A decadent dessert buffet with assorted sweets, fruit and cheese platters
Featuring a chocolate fountain
And dueling flambé stations

Kelly Hrudey, 2010 Honorary Chairman of Easter Seals Alberta
cordially invites you to attend the 24th Annual Gourmet Dinner

Prepared by the Calgary Academy of Chefs and Cooks

Host
Darrel Janz

The Band
Fun in the Front Seat

Dress
Semi-Formal

Cost
$150.00 per person (includes G.S.T. and a $75.00 tax receipt)

Venue
Palomino Room, BMO Centre, Stampede Park

Date
Friday, April 16, 2010

Champagne Reception 6:00 pm

Dinner 7:00 pm  •  Silent Auction

Dancing 10:00 pm – 1:00 am

Platinum Sponsor                                            Silver Sponsor


