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- Gala WMena

This sumptuous fare, created by award winning Head Chef Doug Levy of Feast, will be presented throughout the
galleries- allowing guests to savor these authentic flavors, mingle with each other and encounter
roving performances amidst the miniatures.

N&ALAD OF gPAZOTEM
tossed in charred tomato vinaigrette with spiced pumpkin seeds

~-MEXICAN (BLACK (BEAN §SALAD—

with sweet peppers, scallions, orange and cinnamon

~SWEET POTATO EHILAQUILES ™
tortilla casserole of sweet potatoes, tomatillos, poblano peppers, onions and
Monterey Jack cheese 3

ijILLED ”gHICKEN ABREAST—
served over rodsted winter squash with pomegranate, cilantro and pepitas,

drizzled with jalapeno-infused pomegranate molasses

~PORK E?REEN GHILI WITH OPALES—
pork shoulder simmered with green chilies, onions, tomatillos and cactus pads

~“PBRAISED OXTAILS—
with brown tepary beans from Native Seeds S.E.A.R.C.H., whiskey and crispy onions
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~GHILE-SPIKED SHORTBREAD™™
brown-sugar shortbread with mild pasilla chiles

~PASTELDE (JRES SCECHES*™
Mexican white cake soaked with three milks

Nd\/fNI ‘GCHOCOLATE -PUMPKIN SEED @ORTEM

with orange zest and toasted chiles
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