MENU 2007

Madera Slow Food's 7t Annual

® “Tomatoes’ Nig'}lt Out”

Catering l)y Brenda Ostrom & Chef Jen Meno,
with help from Sharon Alexander.
Featuring Lone Willow Organics

FRESH CROSTINI BAR
Caramelized Tomato Lone Willow Goat Cheese
Rainbow Roasted Gazpacho
Truffled Eggplant Bruschetta
Fiscalini Cheddar and Olive Tomato Melts
Carmichael 2000 Grfg/a e Bianco
&

Lambs Lettuce
Easter Egg Radishes
Marigolcl Petals
Toasted Pistachios
Honey-Orange Vinaigrette
Heirloom Tomato Platter
C/mleau ,Lasgo/[y ]\)augc L{u Va/

Lavencler Me]on Sorl)et

e
Confit Mountain Meadow Farms Chicken
Seared Herbed Polenta
Roasted Heirloom Tomatoes and Graffiti Eggplant
Summer Squash and Red Pepper Hash
Sweet Curried Tomato Emulsion
Silver Fox 2001 Cabernet Sauvignon

NN

DESSERT

Tequila—lime Tomato Mousse

Maya Gold Chocolate Shards
Café Mam Coffee
Qum{y Red Electra

Ingredients subject to seasonal availability




