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Meet This Year's 2009 New York
Rising Stars

There's only one place to be to
mix, mingle and savar the
culinary creations of Mew
York's Rising Stars and that is
atthe 2009 StarChefs Rising
atars Gala taking place on
Tuesday, September 22.

This year's gala brings
together some of the hottest
names around, with a tasting
menu that sounds incredible. The gala begins at 7:00 pm with a VIP gala. This
includes free-flowing vintage Micolas Feuillatte Palmes d'Or Champagne and
FPetrossian caviar, plus early entrance to the gala. At 8:30, the doors open to the
deneral public swho will soon be savoring a variety of gourmet delights.

Interior at Morimoto statsi142 @ flick

Menu:

« Jamizson Blankenship {Morimoto} - Morimoto Bouillabaisse

 George Mendes {Aldeal - Wild Mushroom Consommeé and Mushroom
“Ravioli"with Peas, Maorels, and Chorizo

« Damian Sansonetti {Bar Boulud} - Cog au Yin: Red Wine Braised Amish
Chicken, hand-Rolled Penne, Button Mushrooms, Pearl Onions, and
Lardons

* |zao Yamada {Upstairs at Bouley} - Steamed Mew Zealand Blue Ahalone
and Dungeness Crah with Tomato Water-Dashi Vinaigrette-Jelly

® Jason Meroni {10 Downing}- Porchetta with Cannellini Beans and Salsa
Yaerde

» Patrick Connolly {Bobo} - Hazelnut-Crusted Duck with Date Purée,
Farsnip, and Chorizo

o Community Aseard: Harold Dieterle {Perilla}- Coriander-Crusted Trigoer
Fish with Cluinoa, Wood Ear Mushrooms, and Sweet and Sour Basil-
Eggplant Sauce

o Sustainahility Award: Amanda Cohen {Dint Candy} - Portobello Mousse
wiith Peach and Fennel Compote, Grilled Portobello Mushroomes, and
Truffled Crostini

o Restaurateur Award: Colin Devlin {Dressler, Dubont, DuMont Burger} -
Warrm Artichoke Heart, White Beans, Arugula, Parmigiano, and Gartlic
Dressing

o Restaurant Concept Avvard: Angelo Sosa {Kie ¥ie} - Sweet Glazed Pork
with Chinese Bao Bun, Pickled Shallots, and Cilantro

s« Pastry Chef Robert Truitt {Corton} - Cashew Fruit Tarnt with Lavender and
Muscovado

o Pastry Chef Brooks Headley [Del Fosto} - Lidia's Sweet Pea Sformato
wyith Tri-Star Strawhberries and Strawhberry Gelato - Assagoi di Cioccolato

s Mixologist Orson Salicetti {Apothéke} - Tomato Basil Martini & Thao GQua
fearuring Highland Park Single Malt Scotch Whisky

o Mixologist Mamawell Britten {Freemans} - Zorrito Dorrado & Gingerhutter
Collins fearuring Highland Park Single Malt Scotch Whisky

« Sommelier Claire Paparazzo {Blue Hill} - Wine Pairings" with Each Rising
atars Dish

Tickets are $150 per person and $200 for VIP. Furchase yvour fickets foday,

The event takes place at

Mandarin Oriental, Mew York
g0 Columhbus Circle at B0Oth street
Mew York MY 10023




