
    

 
 
 

 
Dinner & A Chef 

Fish from Michigan Lakes & Streams Theme Dinner 
 

July 31, 2008 
    

Amuse Bouche 
 
1st Course 
Artisan Gravlax 
 
2nd Course  
Pan Fried Smelt with Caviar Remoulade and Crispy Shallots 
 
3rd Course  
Smoked Trout on Watercress with Toasted Almonds, Tomatoes,  
Sweet Onion and Honey-Lemon Vinaigrette 
 
Intermezzo 
 
4th Course 
Seared Walleye on Quinoa with Roasted Mushrooms, Wilted Mache,  
Veal Stock Reduction and Baby Carrots 
 
5th Course   
Apple-Calvados Tart with Maple Ice Cream and Cranberry Confit 

 
 

Contact us at 616-296-9200 to reserve your seat.   
Seating is limited and pre-payment is required! 

 

AAArrrtttiii sssaaannn   CCCooooookkkiiinnnggg   SSSccchhhoooooolll       
and Catering Company, LLC 

1322 Washington St. 
Grand Haven, MI  49417 

Phone:  616-296-9200 
www.artisancookingschool.com 


