
Cocktail Hour
CRAFT COCKTAILS BY VIA CAROTA 
HORS D'OEUVRES BY COMPARTI

Bluepoint Oyster, Champagne Mignonette
The Age of Innocence — Edith Wharton

Old New York, opening the evening with a single perfect Gilded Age bite.

Warm Gruyère Gougère (V)
Kitchen Confidential — Anthony Bourdain 

"Good food is very often, even most often, simple food." 

Dirty Martini Deviled Egg, Crispy Fried Caper 
Bright Lights, Big City — Jay McInerney 

The 80s downtown after-hours, condensed into one bite.  

Plaza-Style Cucumber & Watercress Tea Sandwich on 
Pullman (V)

Eloise — Kay Thompson 
"I am Eloise. I am six. I live at The Plaza."

FIRST COURSE 
Spring Minestrone w Herb Gremolata

Just Kids — Patti Smith
“My specialty: lettuce soup.” 

 
SECOND COURSE

Steak Au Poivre, Potato Pavé, Creamed Spinach
Bonfire Of The Vanities — Tom Wolfe

Where fortunes were discussed over steak, and power arrived 
medium rare.

Table wine service from Frederick Wildman

Iconic New York City Dessert Table

Dinner
BY CAMILLE BECCERA

She Wolf Bakery Rye Bread with Relishes
Catcher In The Rye — J.D. Salinger

“Certain things they should stay the way they are.”

6:00PM

6-7PM

7:00PM

7:15PM

7:30PM

7:45PM

8:15PM

9:00PM

Doors Open

Cocktail Hour

Welcome Remarks + 30th Anniversary Video

First Course

Q&A Jaymee Sire + Camille Becerra

Second Course

Dessert Table Open, Mingling and Music by DJ Tokyo Rose

Event Ends / Silent Auction Closes

PROGRAM

MENU

PARTICIPATING SPONSORS

MUSIC

LEAD SPONSOR


