
1ST COURSE
SALPICON DE PULPO, PUERTO RICAN OCTOPUS SALAD, 

CRISPY PLANTAIN CUP
MICHAEL LUGO, EXECUTIVE CHEF/OWNER, VIVA HOSPITALITY

2ND COURSE
SMOKED CARROT & GINGER BISQUE

WITH COCONUT CREAM, ROASTED GARLIC, AND AN 
HERB BUTTER CROSTINI

ELLIE SCHULTZE, EXECUTIVE CHEF, VILANO MAIN STREET DINER AND
CHEZ L’AMOUR

3RD COURSE  
PAN SEARED JUMBO SEA SCALLOPS WITH A POTATO AND LEEK

RAGOUT, SEA URCHIN & SEVRUGA CAVIAR
CHRIS ELDRIDGE, EXECUTIVE CHEF, HARVEST & REEL

4TH COURSE
MIXED GRAIN STUFFED CABBAGE LEAF, POACHED ARGENTINEAN RED

SHRIMP, MIDDLE NECK CLAM, IN A SEAFOOD CONSOMMÉ
SEBASTIAN SIKORA, CHEF DE CUISINE, LA COCINA 

INTERNATIONAL RESTAURANT

5TH COURSE 
HERB-CRUSTED VEAL PINWHEEL, DELICATELY ROLLED AND STUFFED

WITH PALM HEARTS, NESTLED ATOP CAULIFLOWER PUREE,
ACCOMPANIED BY BABY HEIRLOOM CARROTS, DRIZZLED WITH A

LUSCIOUS BALSAMIC BOURBON GLAZE
NORBERTO JARAMILLO, EXECUTIVE CHEF/OWNER,

LA COCINA INTERNATIONAL RESTAURANT

6TH COURSE/DESSERT  
COCONUT TRES LECHES CAKE SERVED WITH DULCE DE LECHES, KIWI,

AND PASSION FRUIT POPPING BOBA 
REBECCA REED, EXECUTIVE PASTRY CHEF, 

PESCA VILANO BY MICHAEL’S
*WINE & BEER SERVED 
THROUGHOUT DINNER

FRIDAY, NOVEMBER 3, 2023

Vilano A1ASoirée
Cocktail + Artisan Reception

5:30 - 7:30 PM

Dinner Menu
6:30 PM

PRESENTED BY


