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Jamaica & Caribbean Dinner Menu

Date: Friday, August 20, 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 Jamaican jerk chicken on a sweet plaintain chip
Second Course: Flash fried mako shark on roti bread (flatbread) with a habanero aioli (a sauce made of garlic and olive oil)
Third Course:  Jicama and guava salad - jicama, grapefruit and frisée tossed in guava vinaigrette
Fourth Course:  Mojo pork – citrus and fresh herb marinade pork loin served over a bed of pigeon pea rice, coconut and fresh okra
Fifth Course:  Caribbean spice cake with a warm rum sauce and mango compote
Menu subject to change

