Robb Report’s Summer Formal

The Ultimate, Warm Weather, Black Tie Affair

Menu Design by 

Executive Chef Lee Hefter 

Wolfgang Puck Fine Dining Group

—
Duo of Summer Salads:

Dungeness Crab “Louis” Cocktail

Organic Avocado, Horseradish Panna Cotta

&

Sweet "Toy Box" Cherry Tomatoes, Roasted & Carpaccio of Baby Beets 

Fresh Burrata Cheese & Iberico Ham

—

Sweet White Corn Agnolotti

Summer Truffles & Parmigiano Reggiano

—
Warm Butter Poached Maine Lobster 

Smoked Jerusalem Artichoke Puree, Saffron-Chorizo Emulsion

—
Slow Roasted Sirloin of Snake River Farm’s Kobe Style Beef

Bone Marrow Flan, Chanterelles, Honey Roasted Cippolini, Fava Beans & Cognac-Mustard sauce

—
Warm Financier Cake with Elephant Heart Plums

Salted Caramel Sauce & Coconut Gelato

