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FAT TUESDAY AT THE SILVER COACH 
February 24, 1998 

SWAMP GUMBO 
Jim's tradiditional Fat Tuesday Gumbo with chicken, alligator sausage and crawfish 

FRESH GREENS WITH SOUR CHERRY & PECAN HOT & SWEET VINIAGRETTE 

ENTREES 
(choice of one) 

(HOT!!) THREE MILE ISLAND TUNA WITH PASTA SALAD (HOT!!) 
Blackened tuna chunks sauteed with three mile island sauce (jalapeno, habanero, serrano, thai, 

and cayenne peppers, garlic, crushed red peppers and olive oil), tossed with pasta salad. * 

SMOKED PORK LOIN UNCLE BULLER 
Boneless pork loin stuffed with crawfish stuffing, smoked with hickory chips, cinnamon sticks, 

bay leaf and orange peel, smothered with red-eye gravy. 

NEW YORK STRIP STEAK WITH WILD MUSHROOMS 
Charbroiled New York strip steak smothered with portabella, shiitake, enoki and oyster 

mushrooms in a four peppercorn bordelaise. 

SHRIMP AND CRAWFISH ETOUFEE (hot!) 
Gulf shrimp and tender crawfish sauteed with onions and peppers in a spicy red roux seafood 

sauce, served on cajun rice. * 

ROAST DUCKLING MAGNOLIA 
One half semi-boneless roast duckling smothered with Jim's new spicy bourbon sauce served with 

wild rice pilaf. * 

FIRE ISLAND SHRIMP (very hot!) 
Seasoned gulf shrimp sauteed with red and green peppers and pineapple in Mike & Mitch's spicy 
szechwan pepper infused cream sauce, sweetened with pureed bananas, served on lemon pepper 

& tomato basil pasta. * 

BREAST OF CHICKEN PONCHARTRAIN 
Blackened boneless chicken breast stuffed with alligator sausage, smoked onions and pepper jack 

cheese, served on creole sauce and laced with bearnaise. 

Entrees served with your choice of cajun fries, deep fried potatoes, fresh vegetable stir-fly or Zak 
Gitter's famous twice baked etoutato except those marked with * 



DE PLETHORA OF DE BIG NIGHT DESSERTS 
ALL Desserts and sauces made right here at the Coach, hey. 

NUTTY IRISHMAN CHEESE CAKE 
A white chocolate Frangelico cheesecake with pecan crust and Irish cream cream cheese topping. 

A guy once gave me $20.00 for the recipe. Developed way back in 1989. 
Sided with useless facts instead of a sauce. 

KEY LIME CANNOLLI 
Almond twill cannolli shell filled with sweetened cream and marscapone cheese flavored with fresh lime 

juice, lime zest and white chocolate chips. Served on Raspberry sauce. 

BLACKBOTTOM BANANA CREAM PIE 
You Know what it is you know what it can do to your arteries. Yet you keep on asking for it. So here it is. 

Topped with chantilly cream. 
I'm NoT responsible 

RASPBERRY SORBET IN AN ALMOND TWILL 
Homemade Raspberry sorbet. Yes it says homemade even though I didn't make it at home, which would 

make it illegal for me to serve it at my restaurant. Damn it, it just sounds better than made on premise. 
Nestled in a delicate Almond twill and drizzled with White chocolate Grande Marnier sauce. 

CHOCOLATE GRANDE MARNIER TRUFFLE PIE 
Triple Chocolate, Grande Marnier and orange zest favored truffle pie. With what else but made on premise 

Kaaaahlua chocolate sauce. 

All desserts served with Amaretto Coffee 

AND FINALLY A HUGE THANK YOU FROM JIM, CA'l'E, JOSH, ZAK, AND SETH GITTER FOR 
ALL OF YOUR SUPPORT OVER THE YEARS. MAY THE SILVER COACH LIVE ON. 

Oh and by the way 
$28.49 per person 

Cover photo by Fred P. Forseth Esquire 



OUR PLETHORA OF DESSERTS 

BANANA CREAM PIE 
Mile high banana cream pie laced with caramel drizzle, topped with chantilly cream and chocolate 

shavings. Recipe stolen from Emeril Lagasse 

JIM'S CAKE 
Compressed angel food cake infused with four berry sauce, stuffed with orange segments and 

bananas, infused with grande mamier. Served on four berry sauce and topped with chantilly cream 
Almost healthy! 

PINEAPPLES FOSTER 
Sauteed fresh pineapple and pecans in a caramelized sugar and butter sauce with cinnamon, 

nutmeg and brandy served on vanilla ice cream 

WHITE CHOCOLATE CAPPUCINO CHEESE CAKE WITH CHOCOLATE GLAZE 
SERVED ON RASPBERRY SAUCE 

CHOCOLATE KAHLUA TRUFFLE PIE 
An oreo cookie crust filled with chocolate kahlua truffle filling topped with semi-sweet chocolate 

glaze, served on raspberry sauce and laced with cappucino drizzle 

To most of the world its just another Tuesday, to a hundred or so Silver Coach customers, its 
Mardi Gras -- Fat Tuesday-- a mid-winter break, the period from the twelfth night to Ash 

Wednesday. In New Orleans, its the high season for high society, and the rump-stompin' season 
for the Wild Tchoupitoulas and other Mardi Gras Indian Tribes. 

FAT TUESDAY SUGGESTIONS 
Eat slowly, drink plenty of fluids and enjoy! 
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