
Chefs Table  
“La bonne cuisine est la base du veritable bonheur”

		   		  A. Escoffier

Please keep in mind that all of our offerings are dependent on availability of fresh, seasonal ingredients. 
Therefore our menu is subject to change.   

FVCC

 Chef’s
Table

September 17, 2010

Appetizer Course:		  Crispy Crab Cake with Grilled Pineapple Salsa and
		  Spicy Butter Sauce

Intermezzo:		  Sorbet

Main Course:		  Cowboy Rib-eye Steak with Chimichurri, Creamed Spinach, and 	
		  Garlic Mashed Potatoes

Dessert:		  Waldorf Astoria’s Chocolate Bread Pudding with
		  Vanilla Custard Sauce


