Confrérie de la Chainedes Rotisseurs
Bailliaged’Albany
Sunday, May 18, 2014
Schenectady County Community College

Dr. Martha Asselin, Acting President
Dean David E. Brough, Ph.D.,
School of Hotel, Culinary Arts and Tourist
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Hors doeuvres

Rillettes de Lapin in Endive Spear
with Red Onion Marmalade ~ Daniel Smith

Mini Steak Tartare ~ Dominique Brialy
“Lollipop™ Grenouille a la Provencale ~ Jaime Ortiz
Vol au Vent of Deconstructed Coq au Vin ~ Tim Vennard
Bruschetta Three Ways ~ Dominique Brialy
2012 MaconRécolte, Bourcier-Martinot
Piper-Heidsieck, Brut
Vilmart&Cie, Grand Reserve, Brut Premiere Cru
Service staff provided by The Epicurean Bisiro & Wine Bar,
Franklin Terrace Ballroom, Jake Moon, Mazzone Hospitality,
And student volunteers of the
Schenectady County Community College

School of Hotel, Culinary Arts and Tourism

Under the direction of
James P. Larkin 11 & Kimberly P. Otis

Course One~Escargots de Bourgogne

2013 BielerPeéreetFils, Rose, Coteauxd'Aix en Provence

Course Two~Boudin Blanc
Essence of Truffle, Chiffonnade of Cumin Perfumed Lettuce,
Sauce aux Tanin de Bourgogne, Legumes de Printemps
2012 DomainePichot, Vouvray, Loire Valley

Course Three~Sweetbread Napoleon
Blood Orange and Ginger Glaze
(’Da/fwzf 5m'v’(yt
2012 DomainePichotVouvray, Loire Valley

Course Four ~Dill and Pistachio Encrusted Sole Roulade
Parsnip Purée, Champagne Lemon Beurre Blanc
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2012 Lucien Crochet, Sancerre, Loire Valley

Course Five~Duet of Foie Gras, Hot and Cold
Torchon with Sea Salt, Crisp Baguette, Cherries, Sauternes Gelée
Seared with Brioche Pain Perdu, Strawberry Kumquat Preserve,
Lavender Honey
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2005 Chateau Rieussec, Sauternes ler Grand Cru, Graves

Course Six~Dijon and Rosemary Encrusted Rack of Lamb
Roasted Garlic Glace deViande, Gratin Dauphinois,
Haricot Vert aux BeurreNoisette

2009 Chateau Rollan de By, Cru Bourgeois, Medoc

Dessert
TarteTatin
Cinnamon Créme Glacée, Calvados Reduction



