Please Note: One of the unique aspects of the Little Dinner Series is watching our students bring their concepts to life. Because the summer semester is accelerated, teams will be testing and refining their recipes during the week of July 13. As a result, menu items and descriptions are still being finalized and are subject to change before the event.

Jabba’s Jazz Lounge
July 28, 2026

SIGNATURE COCKTAILS
The Light Side- White rum, Blue Curaçao, limoncello & lemonade
The Dark Side- Oak-smoked bourbon, demerara syrup, aromatic bitters, orange & black cherry
Mocktail- TBA

HORS D'OEUVRES
Dokma Fritter- Cajun conch fritter in fried rice paper
Reek Cheek Taco- Beef cheek, corn tortilla, onions, salsa verde & lime
Shurra Slice with Grilled Sarlac- Grilled octopus, sliced mango, avocado mousse, heirloom tomato & vinaigrette

APPETIZER
Teriyaki Porg Skewers- Grilled teriyaki chicken thighs, pineapple kimchi slaw & peach vinaigrette
White Wine TBA

SALAD
Star Fruit Salad- Arcadian lettuce mix, starfruit, mango, pineapple, strawberries, blueberries & sumac Aleppo vinaigrette

ENTRÉE
Kamino & Tatooine- Head-on prawn, filet mignon, chimichurri, purple potato mash & roasted tri-color carrots
Red Wine TBA

DESSERT
Mustafar Cake and Blue Milk Ice cream- TBA
