
 

       
 

Chef a Table fundraiser in honor of 

BABY SEBASTIEN DANIEL 
 

MENU 
 

Hors d’Oeuvres by: 

André Angles . Frenchy’s Bistro 

Francis Bey . Lilly’s 

Joe Miller . Joe’s Restaurant 

Walter Manzke . Church & State 

Jean-Francois Meteigner, La Cachette 

Mumm Napa, Champagne 
 

 

Dinner by : 

Jean-Francois Meteigner, La Cachette 

Hudson Valley Foie  Gras Terrine with Rhubarb Chutney & Brioche 

Klipfel Alsace Gewurztraminer 2007 

 

Sebastien Pfeiffer and Marius Blin, Sofitel Los Angeles 

Seared Alaskan Halibut, Summer Corn and Crab Pancake, Fava Beans, 

Herb salad and Crustacean Sauce 

Balthazar Ress Riesling Classic Trocken 2004 
 

Akira Hirose, Maison Akira 

Roasted Lamb Chop with Onion, Eggplant, Bacon and Hazelnut, 

Tarragon Jus with Potato Mousseline & King Oyster Mushrooms 

Renaissance Cabernet Sauvignon 1997 
 

Yvan Valentin, Sweet Temptations 

Republica del Cacao Chocolate  Volcano 

Assortment of Petits Fours 

Banyuls Odysseus, Domaine Joseph Nadal  1996 

 

                               

                                           


