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N Hne Style

The Escoffier Dinner at the Hermitage
Hotel honors grand cuisine and history

BY KAY WEST = PHOTOS BY RON MANVILLE

-

norder to become a member of Les Amis d' Escolfier Society, vou do not need to understand
Fremch, You do not need to be able to speak expertly of wine, cook a gourmet meal or
know o secret handshake. You do have to be invited by a member to join, and once vou
aceept, at your induction a red ribbon with g medal will be dr aped around vour ne .k, and
von will be gently tapped on the shoulder with a copper skillet. Visualize a knighting
ceremony, minus Queen Elizabeth and a sword.
Less Amis d'Escoffier Society was founded in New York in 1836 by a group of epicures and
former students of Auguste Escolfier. legendary French chel, restaurateur and culinary writer
who had passed away the vear before. The Society that honors him is comprised of members
of the restanrant, beverage and ||ul;|11'|,i]ih industry, and business executives who share an
:lp[rn'c'l:llinll for fine wine and food and have the desire to engoy it with like-minded folk.
In that regard, there was much to appreciate and enjov at the Annuoal Winter Dinner
of Nashville’s Les Amis at the Hermitage Hotel, where four new members were warmly
weleomed into this club of convivial culinarans, offici: I”'\. frormiesd in 1959,
The magnificent Beaux Arts style lobby was the setting for the dinner’s prelude, a lively
champagne reception with irre sistible amuse-bouches on trays passe al by stafl in smart black
coats and '.lmtl: g5 whibe 'r]':nl w5, On this ||I"I|1 Illlrhl the ele 1‘1IIII1‘. dressed erowd warmed
themsehves by the slowing fire Irl we, pulled away only by the opening of the double doors into
the Grand Ballroom and the promise of more delights within
The burled walonut e s that line the walls of the ballroom are |'|l.l.||.'1-|':ll dl to such a |II1_]i
sheen they practically served as a mirror to the ivony damask-covered tables set for the divine
five course meal ereated by the Hermitage’s outstanding Executive Chef Tyler Brown and
impeccably executed by his culinary team: chef du cuising Andy Haves, sons chefs Clayton
Rollison and Cole Ellis, and pastry thlf Andy Manchester.
Brown savs he and his staff relish the challenge and opportunity to cook for this dinner, held
at the Hermitage sinee 2008, “1ts abways a lot of Tun. We get to take things to the next level,
becanse this group expects a lot and we kiiow they're eager to try somnething new.”
Creating the menu is a process that besins when Brovwn and Hermitage Managing
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Chef Tyler Bro
third from left.

Director Greg Sligh have a preliminary discussion on what
was served the yer hefore and trade 1|:r|||1_?|||1_=. on what
might be suceessful this vear, “1 think about it for a long
time, just mulling it over in my head. This year, it came
1I'l'_:1'|||<'l in the middle of a \|1'1'!1|1'\:-\. 1|i1_'|.||[ I went
downstairs at home and started writing it out. 1 start with
the bones of the dinner proteins I want 1o use on one side
of the paper, and fruits, vegetables und starches on the other,
and then it's sort of like plaving picture-picture,”

The pictures on this menu had o decidedly autumnal
hue. Starting light with scallops that bowed to the season

with a smear of roasted, then pureed, chestnut on the plate,

root vesetables and winter Truits, matehed with braised
meats, game and dry aged strip loin, with Qavors that
deepened in intensity along with the wines, chosen by
Damian Serong, sales manager of Omnd Beverage Co

“We specialize in small production boutique wineries
arouned the world,” he explains. “We're really at the high end
of the market. Our goal is to increase the level of conflidence
people have about trving unfamiliar wines. The Escoffier
dinner finds .l1-|'I'_l.'1'|tl||||.$i:1‘¢til'i|l|t| curions audience. When
Tyler sends me the menu, 1 think about ideal pairings and 1
talk to Hotel Director Ray Minias. I choose three or four
per menu item, then Tvler, Greg, Ray and T try the wines
with the menu and make the final decision as a group Wi
used all my first choices, I'm ||;|_|:|'|:|r b san!

MNext vear, the Hermitage Hotel will mark its 100t
birthday, more vibrant than ever thanks in no small part to
Historie Hotels of Nashville, LLC, which purchased the
property for $14 million in 2000, and in 2002 undertook an
L1-momth, 17 million restoration and renovation that led
to its designation as a Mobile Five Star and AAA Five
Diamomned Property. Guests at the dinner went home with a
gorgeons volume authored by noted Nashville historian
“i.l“l-_'. Wills 11, (TTe Hermitaze at 100 is now for sale at area
bookstores and the hotel.)

As Coreg Sligh, gracious host for the night, weleomed all
he reflected. “When you talk about Nashville, vou talk about
the Hermitage. 1ts wonderful to think that nearly a contury
ago peoy le were sithng in this VETY 100 having dinner. If
wee re good stewards, the next L00-vear birthday will be
celebrated in this room as well.'

-es Amis d’'Escoffier Society Dinner at The Hermitage Hotel — Dec. 4. 2009

ive courses by Chef Tvler Brown
assed Hors d'oeuvres

nandon Brut Classic, Mapa Vallay

e Diver Scallops, chestnut, Satsumna orange, Magness pear
hablks AOC, Marcel Senvin, Chablis 2007

a cider jus

P Vin ‘Rosella’s Vineyard' Pinot Noir, Santa Lucia Highlands, 2007

Falmatto Squab, persimmon and black walnut bread pudding, mustand
Qreens, I:.f._’ll'll"'_,{"!’l"‘,-

Dierberg Estale Vineyards Syrah, Santa Ynez Valley, 2005

Four Story Hills Dry Aged Striploin, Matsutake mushroom, romanesco
celerac, sauce Bordelaise

Surh Luchtel Cabernet Sauvignon, Stagecoach Vineyards, Napa Vallay, 2005

Apple Stack, cinnamon sauce, caramel ice cream, vandla anglaise
Chateau La Fleur das Pins Graves, Bordeaux, 2007
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each course ook diners through a cold-weather garden of
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