
T H E  G R A T E F U L  P A L A T E  C A T E R I N G  &  E V E N T S      M A Y  1 4 ,  2 0 2 6

M E N U

F I R S T  C O U R S E
Shrimp & scallop ceviche with Key Lime & plantain chips 

by Chef Michael Barone of The Capital Grille

S E C O N D  C O U R S E
Tuna tartar with sushi grade tuna, cucumber, ponzu vinaigrette & pickled ginger 

by Chef Joe Mora of Truluck’s

T H I R D  C O U R S E
TBA

by Chef Omar Lorenzana of Timpano

F O U R T H  C O U R S E
Red wine braised beef cheeks with sour cream mashed potatoes & charred broccolini

by Chef Joshua Alcala of Morton’s The Steakhouse

F I F T H  C O U R S E
Toasted coconut cheese cake

by Chef Carlos Aguilera of The Grateful Palate Catering & Events

T H E  E M E R I L  L A G A S S E  F O U N D AT I O N  C R E AT E S 
O P P O R T U N I T I E S  T O  I N S P I R E ,  M E N T O R  A N D 
E N A B L E  Y O U T H  T O  R E A C H  T H E I R  F U L L  P O T E N T I A L . 
F O R  M O R E  I N F O R M AT I O N ,  V I S I T  E M E R I L . O R G

T I T L E  S P O N S O R

LIVE MUSIC
BY DJ JOY JOY 

COCO & JOJO 
FLORALS


