
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 3 ,  2 0 2 7

M E N U

F I R S T  C O U R S E
Steak Tartare Brioche Toast 

WINE PAIRING: JOLOTAGE Reserve
Prepared by The Capital Gri l le 

S E C O N D  C O U R S E
Cilantro Lime Shrimp Ceviche 

Smashed avocado, watermelon radish, crispy plantains
WINE PAIRING: JOLO PINK

Prepared by Morton’s The Steakhouse

T H I R D  C O U R S E
Herb & Almond-Crusted Grouper 

Romesco, lemon basi l  pesto 
WINE PAIRING: Golden Hallows Reserve

Prepared by Del Frisco's

F O U R T H  C O U R S E
A5 Wagyu Gyoza 

WINE PAIRING: Crimson Creek 
Prepared by Jay's Steakhouse

F I F T H  C O U R S E
Toasted Coconut Creme Brulee Cheesecake

WINE PAIRING: Off-Dry Rayson Riesling
Prepared by 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

COCO & JOJO 
FLORALS


