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December 4, 2008 
Dear Confrères:  
 

REMINDER 
Monday, December 8, 2008 

 

GAIA RESTAURANT 
       PLEASE RESERVE THE DATE!!!!!! 

 
Please find attached the menu  
 
 
 
 
Dinner:  7:00pm    
Dress:  Casual with Chaine Decorations 
Price:  $100.00 per person Guests $115.00 
Address:     101 Ocean Drive, Miami Beach,FL (305) 938-4600  
 
Please send checks for $100.00 per Chapter member, $115.00 per guest to: 
Miami Beach Chaîne des Rôtisseurs 
1400 NE Miami Gardens Drive, Ste 202 
North Miami Beach, Fl. 33179 
Enclosed is my check for $_________for_______________________________ 
I would like to seat with____________________________________________  

International Society of Gastronomes Created By King Louis IX in 1248 
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BAILLIAGE DE M I AMI  BEACH  
 

G A I A  R E S T A U R A N T  
     PASSED HORS D’OEUVRES 

 
The Bruschetta's : 

Roma Tomatoes and Parmigiano Reggiano 

Chicken Liver Pate, Crispy Guanciale 

Prosciutto and Parmigiano 

Cannellini Beans and Shrimps 

Gorgonzola and Sweet Vidalia Onions 

 
 

FIRST COURSE 
Paccheri Alla Napoletana 

(Large Rigatoni with Ragu of short rib and buffalo Ricotta) 

 
 

SECOND COURSE 
Lots of Shrimp "Scampi" White Beans, Arugola- Pancetta Sala 

 
 
 

THIRD COURSE 
Agnello e  Carciofi 

(Ragout of Colorado Lamb and Artichoke on a Barley Risotto) 

 
 
 

FOURTH COURSE 
crema Bruciatta alla Vaniglia Di Tahiti con Marmellata Di Arance E Cardamomo 

Tahitian Vanilla Creme Brule with orange and Cardamon Marmelade 

    
 

AFTER DINNER 
Danesi  Caffer(Espresso or cappuccino) 

Piccolli Ricordi 

(Fresh Fruit candies) 


	1977-2002 
	BAILLI HONORAIRE/ COMMANDEUR  
	 
	LES OFFICÍERS 
	OFFICÍERS 
	Baíllíage de Miami Beach 
	Societe Mondíal Du Vin 
	BAILLI/COMMANDEUR 
	Dear Confrères:  


