
Comedy Roast of Richard Pe�y
Rotary Club of Western Forsyth

Enjoy Dinner for Eight with Chef Don and The Fresh
Market

Star�ng Bid $1,000.00
Retail Value $2,000.00  Donated by Chef Don McMillan and The Fresh Market

Have renowned Chef Don McMillan prepare dinner for eight in your home with

ingredients provided by The Fresh Market, recognized as The Best Supermarket in

America in the USA Today Readers’ Choice awards. This will be a night you will

remember as award winning chef Don McMillan prepares a wonderful meal for eight

people in your home with hand-picked ingredients from The Fresh Market

"Chef Don will select 2 bo�les each of 2 wines to compliment the chosen menu. You will

supply all alterna�ve beverages, and service ware, ie: spoons, forks, knives, napkins etc.

Chef Don will arrive an hour before the dinner to set up, and will use your kitchen

facili�es, including, stove, oven, fridge, counter and sink. Chef Don will bring all
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necessary cookware, and food. Please advise Chef Don of all dietary requests at least 3

days in advance. Chef Don will entertain your guests with culinary �ps and stories as well

as answer all culinary-based ques�ons. Please feel free to contact him with any ques�ons

or concerns."

Dinner with wine for 8 guests to be held at the host's home, date and �me to be

mutually agreed upon in advance. The loca�on is within the NC Triad area. Should the

winner's home be outside of this area then addi�onal arrangements must be made that

will include travel reimbursement. Service fees will apply at auction checkout.

Menu #1

Tossed Green Leaf Salad with Citrus Vinaigre�e

Chicken Breast Floren�ne

Creamed Fresh Spinach

Rice Pilaf

Flaming Bananas Foster, served over Vanilla Ice Cream

 

Menu #2

Fresh Spinach Salad with Bacon Vinaigre�e

Chicken Sal�mbocca with Parmesan Cheese Sauce

Saute Yellow Squash with Cipollini Onions

Cous Cous with Tri-Color Peppers

Flaming Cherries Jubilee, served over Vanilla Ice Cream

 

Menu #3

Wilted Romaine Salad with Balsamic Vinaigre�e

Pork Loin Fricassee with Mushroom Sauce

Riso�o with Lemon Zest and Parmesan Cheese

Baked Bu�ernut Squash

Strawberry Shortcake with Chan�lly Cream

 

Menu #4

Shrimp Salad Louie served on bed of Romaine

Beef Stroganoff, with Beef Tenderloin Medallions



Saffron Orzo with Pine Nuts

Saute Green Beans with Sun Dried Tomatoes and Ar�chokes

Flaming Crepes Suze�e, with Amare�o Cream
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