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HMGT 2305 Dining Room Operations

Hospitality Management Department 



Professor Urena 

Service Date: Tuesday, December 10, 2013 

Captain Names: Britney Wheeler, Jennifer Mendez
Chefs Name: Professor W. Moore 

Bakers Name: Professor H. Hiedel 

Pastry Chef: Professor J. Jacus 

Soup

Cream Corn Soup 

Guest Description: A classical seasonal soup finished with a hint of cream to give it a velvety texture. 

Triggers: Corn, Dairy 

Appetizer

Curried Mussels in a Crème Sauce 

Guest Description: Tender steamed mussels bathed in a crème sauce with a light touch of red curry, and garnished with fresh parsley. 

Triggers: Shallots, heavy cream, red curry, egg yolks, and butter 

Main Entrée

Broiled Salmon with Béarnaise Sauce 
Pommes Nature, Zucchini Provencal 

Guest Description: Flavorful broiled prepared salmon that’s made to order and complemented with house made béarnaise sauce. Alongside yellow-skinned waxy potatoes that are steamed and sautéed zucchini in shallots, garlic, butter and garnished with parsley. 

Triggers: Butter, Seafood

Second Entrée

Caesar Salad

Guest Description: A classical salad of romaine lettuce leaves featuring olive oil, eggs, lemon juice and salt. Lightly tossed in a Caesar dressing and garnished with parmesan cheese and white bread croutons. 

Triggers: Seafood, Eggs, Diary   

Dessert 

Pate A Choux Swans 

A light airy dough that’s shaped like swans that’s filled with crème Chantilly and sits on top of a chocolate sauce. It’s garnished with strawberries. 

Triggers: Gluten, Diary, Strawberries 

Wine Selection

2010 Soave DOC, Re Midas, Catina di Soave, Italy- (Goes well with Mussels)

Re Midas Soave hails from the Veneto, a region located in Northeast Italy with a deep winemaking history. This expansive region with sunny hillsides is home of the delicious Soave wine. Re Midas Soave fully expresses the Veneto region’s luscious fresh fruit flavors.

GRAPES:
100% Garganega 
DENOMINATION:
Soave D.o.c. 
GROWING AREA:
Re Midas vineyards are located on the hillsides in the village of Soave, where there is a long tradition of growing Garganega grapes. The vines are extensively cultivated in the terroir made up of calcerous soils (volcanic origin) at elevation of 100-350 meters. 
VINIFICATION AND MATURATION:
Harvest: Mid-September to mid-October. 
Winemaking and Fining: Soft pressing, natural decanting (no machinery used), addition of selected yeast, controlled temperature (60° F) fermentation for 10-12 days.
Aging: 3 months in stainless steel followed by 1 month in bottle before release.
SENSORY PROFILE:
APPEARANCE: Yellow with hints of gold. 
BOUQUET: Wild flowers and ripe lemons.
PALATE: Bright, clean, delicious palate bursting with layers of fresh fruit and citrus overtones; crisp minerality, hints of toasted nuts and a nice lingering finish. 
ALCOHOL: 12% 
SERVING SUGGESTIONS:
Enjoy Re Midas Soave chilled, on its own as an aperitif, or with many dishes including: seafood and shellfish, grilled vegetables, grilled chicken and pork. 

Re Midas wines are made by Cantina di Soave, a cooperative made up of 2,200 winegrowers and farmers. Founded in 1898, Cantina di Soave currently has 6,000 hectares under vine of which 70% are DOC and 30% DOCG.



2009 Pinot Grigio, Mascat de Friuli, Italy- (Goes well with Soup & Main Entrée) 
Guest Description: 100% Pinot Grigio from Fuiuli Isonzo Region, south eastern of Italy. It has been soft pressed in whole grapes, settling of must at 10-12C. It is also remained in contact with yeast fermentation for nine months in stainless tank. 13% Alcohol. Serve at 8-10C.
Tasting Notes: has a yellow color. It is thick with a rich taste of fleshy fruits.

Food: Cold meats, white meats, fish on grill and pasta. 

2011 A Bourgeois, Beaujolais- Villages, France- (Goes with Main Entrée)

	Tasting notes

	After a semi-carbonic maceration, the vinification is then traditional with malolactic fermentation. 
Strong red purple color. 
Fresh red fruits on the nose with a hint of dark cherry. Slightly spicy with a touch of grey pepper, liquorice and a touch of rose flower. 
The whole wine is very well balanced with a nice acidity and the tannins presence on the finish invites food such as light cheese and meats. 

	
	
	

	

	


2007 Rosso Di Toscana, Monna Nera Capezzana Italy- (Goes with Salad)

Guest Description: A ruby red wine which has shades of garnet red. There are plum and cedar components on the nose and sweet and spicy nuances. This wine has a good texture and sweet tannins, well balanced. 

Food: Pasta, Meats, and cheeses

Dessert Drinks 

Chamomile Tea, Earl Grey and Coffee 
