Reception
The Kaplan Penthouse

All Guests Announced

Dinner
The Kaplan Penthouse

Welcome by Fred Tibbitts, Jr.
John Mauk Hilliard, Master of Ceremonies
Ecumenical Graces

Loyalty Toasts
Pol Roger Brut N/V Champagne

Presentation to Tibet House U.S.

Announcement of 2006 FTA Awards

Sencices

Dick Cattani
President - Managed Services
Restaurant Associates

Roger Taylor
Vice President of Food & Beverage
Columbia Sussex Corporation

David Teller
President & CEO
Beverage Metrics

Larry Walters
President
Hotel Food & Beverage Executive

Paul Emmerson

President
Coach International

Patrick Henry
President & CEO

Patrick Henry Creative Promotions

John Mauk Hilliard
Master of Ceremonies
FTA Dinner

Rabbi David M. Honigsberg
Associate Rabbi
The New Synagogue

Edwin Judd
Special Advisor to the Executive Director
UNICEF

Harriet Lembeck
Wine & Food Pairing
FTA Dinner

Rev. Dr. Daniel Meeter
Dominie
Old First Reformed Church, Brooklyn

Ven. Pema Wangduk
Director

Palden Sakya Buddhist Center

Rev. Dr. Thomas Pike
Rector
Calvary/St. George’s Church

Dick Rivera
Treasurer
National Restaurant Association

PHILLIPS SEAFOOD “COLLOSAL” CRAB COCKTAIL,
MUSTARD SAUCE

1. Maso Canali Pinot Grigio 2004, Trentino, Italy
2. Ecco Domani Pinot Grigio 2004, Tre Venezie, Italy

3. Trinchero Chardonnay Reserve “Vista Montone” 2003,
Napa Valley, CA

SLICED FILET of BEEF & BRAISED SHORT KRIBS
of BEEF DUO, RED WINE REDUCTION,
TRUFFLED POTATOES,

LATE WINTER VEGETABLES

4. Wolf Blass Gold Label Cabernet Sauvignon 2002,
Coonawarra, S. Australia

5. Blackstone Cabernet Sauvignon 2002, Napa, CA

6. Rodney Strong Vineyards Cabernet Sauvignon
“Alexander’s Crown” 2001, Alexander Valley, CA

7. Chateau Meyney 1997, Saint-Estéphe, Bordeaux, France

PECORINO TARTUFFO, SHELBURNE FARMS:;
FISCALINI BANDAGED CHEDDAR,
BRIE DE LA BRIE

8. Boschendal Sauvignon Blanc 2005, Coastal Region, S. Africa
9. Jewel Petite Sirah 2004, Lodi, CA

10. Bradford Mountain “Grist” Syrah 2003,
Dry Creek, Sonoma, CA

11. Feudi di San Gregorio “Serpico” 2003, IGT Campania, Italy

DEVIL’S FOOD CAKE DOME,
ORANGE BUTTER CREAM,
VANILLA CITRUS SAUCE

Camus XO Cognac, Borderies

S & D Coffee
Saratoga Spring Water



Sponsow
Bacardi, USA
Barton Beers
Bermar America
Beverage Metrics
Brown-Forman Beverages
Camus Cognac
Cardinal International
Charmer Sunbelt Group
Cleveland Menu Printing
Constellation Wines US
Coors Brewing Company
Ernest & Julio Gallo Winery
57 Main Street Imports
Foster’'s Wine Estates
eSkye Solutions
Future Brands
Harbrew Imports
HEPP Germany
InBev USA
Jewel Fine Wine Collection
Kellogg's
Kraft Foodservice
Lamb Weston
Miller Brewing Company
National Distributing Company
Palm Bay Imports
PepsiCo Food Service
Phillips Seafood Restaurants
Rodney Strong Vineyards
Rosenthal USA
Saratoga Spring Water Co.
S & D Coffee
Sopexa USA
Spirits Marque One
The Boston Beer Company
The Gambrinus Company
The Patron Spirits Company
Trinchero Family Estates
Tyson Foods
US Food Service
Villeroy & Boch
William Grant & Sons

e ittty & Chhsociates, Fe.

Global National Account Sales and Marketing

Fred Tibbitts, Jr.
President & CEO

Lori LaDu
Director Customer Service

13-AR Dutch Village

Menands, NY 12204
Voice: (518) 426-0262

Fax: (518) 427-7934

Visit us on the web
www.fredtibbitts.com

The Tenth Annual
FTA
“A Spring Evening
in New York with Very,
Very Special Friends”

Tuesday 14 March 2006
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Fred Tibbitts
and Associates

Drink Responsibly.
<~ Drive Responsib?

The Kaplan Penthouse
Lincoln Center





