
IW&FS Toronto Branch	 	 	 	 	 	 Monday, April 20th, 2009

IW&FS TORONTO 
PRESENTS A DINNER 
FOR MEMBERS AND 
GUESTS 

“SUSUR LEE“

MONDAY APRIL 20TH 
2009, 6:30 PM 

Madeline's 601 King St. W.

Toronto ON

 (at Portland St) 
416-603-2205

Reservations:
IW&FS Toronto
℅ Shore Tilbe Irwin & Partners
672 Dupont St., Suite 500
Toronto, ON M6G 1Z6 Canada
Telephone: (416) 971-6060 Ext. 216 
E-mail: dsmith@stipartners.com
Info@iwfstoronto.org
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Reservations:  IW&FS Toronto
℅ Shore Tilbe Irwin & Partners
672 Dupont St., Suite 500
Toronto, ON M6G 1Z6 Canada
Telephone: (416) 971-6060 Ext. 216 
E-mail: dsmith@stipartners.com

Price: $125 Members $150 Guests
Info@iwfstoronto.org

Madeline's 601 King St. W.
Toronto (at Portland St) 
416-603-2205
Monday April 20th, 2009
6:30 PM

$125 Members
$150 Guests
Business attire & regailia,
Wheelchair accessible. 

MAP

SUSUR LEE

Susur Lee is one of Toronto’s really “Great 
Chefs”  He experiments with the East Asian 
and continental fusion of flavours and is a 
fanatic for prefection. While we are not in the 
kitchen we will be the reciepants of this 
perfection.  In Chef Lee’s private dining room 
that seats only 24. Chef Lee is called a 
fiendshly clever arch Super-Chef.  I have 
had dinner there and would agree.

This is one of those oppurtunities you don’t 
want to miss.  Preference will be given to 
Members.  New exciting strange ingredients 
- a roasted corn/polenta/eggplant tart.  

Join the IW&FS Toronto for an explosion of 
flavours with dinner and a wine tasting 
exploring the great wines from our cellar and 
the world.

Dinner Menu
1st course: 

        
Crozes Hermitage ’03, Guigal (Northern 
Rhone)

White Peppercorn Marinated Skirt Steak in
Pinenut Brown Butter, Potato Puree,
Green Beans and Frisee Lettuce

2nd course:         
Riesling Auslese ‘01, PS Baumler Becker 
Erber (Mosel, Germany)

Sautéed Black Tiger Shrimp
Artichoke Szechwan Ratatouille, Celery 
Root Blini,
Tomatillo with XO sauce

3rd course:         
Sigalas Assyrtiko ’06, (Santorini, Greece)

Sashimi of Hamachi, Pickled Daikon,
Ponzu Sauce, Potato Puff Ball

4th course:         
Beaune Les Teurons, 1er cru ’97, Maison 
Jadot (Burgundy)

Steam Tofu Custard, Creamed Spinach,
Shitake, King Erangi,
Wood Ear Mushroom, Soya Juice

5th course:         
Champagne Brut ’97, Laurent Perrier 
(Champagne)

Almond Panna Cotta 
with Pineapple & Raspberry Ravioli
Passion Fruit Sauce
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