
 

ChicaGourmets!   and 

 

 

21 E Hubbard 

Chicago 

 

WEDNESDAY, FEBRUARY 22, 2006 

6:30 P.M. RECEPTION   7:00 P.M. DINNER 

 

GUESTS OF HONOR 

CAROLYN & RACHEL COLLINS 

COLLINS CAVIAR 

 
Shaw’s, the premium crab, seafood, fish, oyster, and now 
sushi restaurant, is presenting a special dinner featuring the 
flavorful fresh water American caviars from Collins Caviar. 
Shaw’s has always been known for introducing new fish and 
seafood in spectacular preparations and presentations. Collins 
Caviar also has a long history, using fresh water American fish 
for their caviar. The caviar is made with its own natural flavors 
as well as added flavorings, which create a dimension to the 
caviar products that is incredible. These caviars are being used 
by Shaw’s Chef Anthony Keravec, Sushi Chef Naoki 
Nakashima, and Pastry Chef Lauro Sanchez to create a dinner 
which expands the range of taste and texture in preparations 
that cannot be found anywhere else. The wines accompanying 
our dinner were selected specifically to enhance the flavors of 
the ingredients. Limited quantities of the caviars being used will 
be available for purchase at below-wholesale prices especially 
for the attendees of this event. 

 

 

Collins 

Caviar 

Dinner 

Menu 
Paired with wines 

 
 

 

Shaw’s Dining Room 
 

Passed 

Margarita Caviar with Kumamoto Oysters 
Lotus Chips, Tuna and Bass Sashimi 

 
First 

Passion Caviar with Passion and Caramel Ravioli  
Pan Seared Sea Scallop and Tatsoi Salad 

Passion Gelee 
 

Second 

Smoked Caviar with Soy Marinated Maine Day Boat Cod 
Green Cabbage and Coconut Herb Vinaigrette 

 
Third 

“Turf and Surf” 
Truffle Caviar with Confit Beef 

Refreshing Relish 
Wasabi Caviar with Asian Style Tuna 

 
Dessert 

Wasabi and Ginger Caviar with Banana Roll 
Rum Sauce and Asian Mint Ice Cream 

 
Chef – Anthony Keravec 

Sushi Chef – Naoki Nakashima 
Pastry Chef – Lauro Sanchez 

 
Special Thanks to Steve LaHaie and Mark Palicki 

of Shaw’s Crab House 

Chic aGourme ts!  Hosts Dale Smith and Don Newcomb 

Join ChicaGourmets! Membership is $40 per year per household. 

Make check payable to ChicaGourmets! Prepaid reservations (check only) must be received by 2/16/06; no refunds after that date. 

 

Mail to:  ChicaGourmets! UPS Store, PMB 347,   47 W Division St, Chicago, IL 60610-2220 
E-mail: donaldnewcomb@comcast.net   Web Site: www.chicagourmets.org   Tel: 708-383-7543  Fax: 708-383-4964 

—————————————————————————————————————————————————————————— 
 
SHAW’S   Reserve _____  at $69, inclusive = $ ________ enclosed. 
2/22/06  _____ Membership/Renewal payment ($40) enclosed. See expiration (exp) date on mailing label. 
 
 
Name(s)  
 
Address        Email:  
 
City/State     Zip  Phone # 


