Andy Sessler's 75th Birthday Celebration

LBNL, March 15, 2003

Dinner at the LBNL Cafeteria, 7 PM

Dinner Buffet Menu

Plated starter:

* Baby mixed green leaves tossed with a pomegranate molasses dressing garnished with sun-dried cranberries and Humboldt Fog goat cheese

Buffet: choice of

* Pecorino-crusted chicken served with a sun-dried tomato and olive sauce

* Sesame-crusted soy salmon served with salsa verde

Accompaniments: choice of

* Roasted butternut squash and beets tossed with goat cheese

* Gratin potatoes with shaved fennel

* Wild rice with sun-dried cranberries, apricots and cilantro

Dessert:

* Individual orange-vanilla crème brûlée

* Wine selections: 

Walnut Crest: merlot, cabernet, chardonnay

Taft Street: sauvignon blanc
Dinner provided by Stir Catering & Events Management

http://www.stircatering.com/
