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Havana Night Dinner Menu

Date: Friday, August 6, 2010

Time: 6:00 - 9:00 p.m.

Price: $60.00 per person

Catered by: Wilhelm Borgstrom, Executive Chef

Pazzaluna Urban Italian Restaurant and Bar and 

Dan Tschida, Paradise Landing, Balsam Lake, WI
First Course:  Butler passed shrimp ceviche on a fried taro root chip
Second Course: Cuban white bean soup
Third Course:  Chayote and avocado salad with mango vinaigrette and mint
Fourth Course:  Rabo encendido:  braised ox tail with soffritto atop rice and red beans (Soffritto comes from "sotto friggere", to barely or under fry. A combination of odori: celery, onion and carrot are lightly fried in olive oil. It provides the base for many Italian recipes, especially soups and pasta sauces
Fifth Course:  Pudin de pan and natilla al ron (Cuban bread pudding with rum cream custard)
Menu subject to change

