
 
 
 

 
 
Yale University  
Dinner in Honor of Mr. Joel Smilow  
31 October 2007 
The Founder’s Room  
Yale Center for British Art  
20 Guests  
 

 
 
 
 

Menu  
 

Appetizer  
 

Celery Root & Sweet Parsnip “Bisque” with Sauteed Maine Lobster & Russian Caviar  
 

Entrée  
 

Pan-roasted Filet Mignon, cooked rare,  of Wagyu “Mishima” Beef with Herb & Carrot Quinoa, 
Poached Baby Leeks, and Wild Oregon Mushrooms  

 
Dessert  

 
Pumpkin Praline Pie with Spice Cake and Caramel Ice Cream  

  
 
 
 
 

 


