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"To Your Health!"

Jager, Gold Rum, Amaretto, Ginger Syrup, Lemon Juice, Bitters

Hors D'oeuvres

Currywurst Skewer, Potato pancake, Goetta Fritters, Sauerkraut,
Roasted Peppers, Pearl Onions Applesauce Grapefruit Mustard

Appetizer

Seared Cod, Kase Spaetzle, Spinach, Lemon, Capers, Brown Butter

Silvaner
Salad

White Asparagus, Arugula, Soft Boiled Egg, Potato, Lemon Vinaigrette

Entree

Pork schnitzel, German Potato Salad, Red Cabbage-Apple Kraut,
German Style Green Beans, Rahm Gravy

Pinot Noir - Spatburgunder

Dessert
Cocoa Nib-Dark Chocolate Cake, Cherry Lambic Sorbet,
Vanilla Bean Cremeux, Luxardo Cherries
Lucky Goat Coffee and Tea



FLORIDA STATE UNIVERSITY

Dedman College of Hospitality

Emily Zuccaro  General Manager
Anna Cannavino Chef
Julianne O'Toole Sous Chef
Jack Ward Steward Manager
Ricky Souki  Service Manager
Sophia Fiore  Service Manager
Kai Pardue Bar Manager

We would like to end the night with a
“Danke schon”
Thank you for attending our
celebration. We hope you leave with
your lederhosen and dirndls tighter
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