
¡Viva España! The Wines and Foods of Spain
Date: Thursday , February 19, 2009

Time: 7:30 PM - 11:00 PM

Price: $1000 or call Ashley Shapiro 305-627-1646 to purchase a full table
[not including tax and service fee]

Loc: Country Club Ballroom at Biltmore, 1200 Anastasia Avenue, Coral
Gables

Tickets on Sale

 
To purchase a full table please contact Ashley Shapiro at 305-627-1646.

The 2009 Food Network South Beach Wine & Food Festival and Southern Wine & Spirits of America is
pleased to announce an unprecedented tribute to the wines and foods of Spain to be held in the presence of
Their Majesties King Juan Carlos I and Queen Sofia of Spain. Taking place on Thursday, February 19, 2009,
the distinguished gala will benefit the School of Hospitality & Tourism Management at Florida International
University and Fundación España-Florida: celebrating 500 years of Spanish presence in Florida.

¡Bienvenidos a España! The Festival gathers Spain’s best-known chefs in a show of Iberian haute cuisine. The
multi-course feast will honor Spain’s growing reputation for innovation in the kitchen and focus on the
abundant Andalucia, Alicante and Basque regions, each with something unique to bring to the table. While
delicacies and traditional ingredients will take center stage, the variety of preparations, food combinations and
fresh approaches should elevate flavor to a whole new level. The renowned talents charged with creating
dinner this evening will do so in grand style under the direction of the evening's Culinary Chairman, Spanish
TV cooking personality José Andrés, one of the most successful Spanish chefs in America with several
restaurants in the Washington, D.C. area and a new hotel and restaurant in Beverly Hills. Andrés will lead an
all star cast of Spanish chefs including Pedro Subijana, whose Akelarre restaurant in the resort area of San
Sebastian is Michelin 3-star rated; Daniel Garcia, the youngest of Spain’s celebrated “10 Chefs de
Vanguardia,” a group of masters considered among the country’s most ground-breaking; and Francisco
(Paco) Torreblanca, considered the best master patissier in Spain and, some say, in Europe. And before that
spectacular meal even begins, several other noted chefs will stimulate the palate with a reception menu
representing the Basque province of Bizkaia, including the dashing celebrity chef Aitor Elizegi of the popular
Gaminiz restaurant and the brilliant Aitor Basabe, who presides over the highly regarded restaurant at the
Museo de Bellas Artes in Bilbao. Accenting this showcase of Spain’s culinary excellence: the Wines of Spain,
a collection of some of the country’s finest vintages, each hand selected to perfectly complement the individual
dishes. Unique and rare, the wines will embody the history as well as the future of Spain’s colorful and
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evolving culture, an opportunity for all in attendance to indulge in the deep richness of a land at once old and
new. And to top off a perfect evening, enjoy fine cigars from Jorge Padron and rare sherries and brandies from
Spain immediately following dinner, outside in our beautiful After-Lounge on the Country Club Terrace. Come
taste for yourself in the splendor of Miami's legendary Biltmore. With its distinctive tower inspired by the
Giralda tower in Seville, the Biltmore provides a perfect complement to this evening's celebration. 

 The evening will be emceed by none-other than Mario Batali, author of Spain . . . A Culinary Road Trip (Ecco
2008) and co-host of “Spain . . . on the road Again” with Gwyneth Paltrow, which airs locally on public
television and PBS. Batali has long been recognized for making a mark on the culinary scene and, among
other honors, is winner of the James Beard Foundation's "Best Chef: New York City" award and "Outstanding
Chef of the Year", in 2002 and 2005 respectively. A celebrated chef, Batali has 14 restaurants spanning New
York City, Las Vegas and Los Angeles, and is known for his former Food Network show “Molto Mario” and
culinary battles on “Iron Chef America”.

Culinary Chairman

José Andrés (Jaleo/minibar by José Andrés, Washington, DC, USA)

Reception chefs from the Bizkaia Region

Aitor Elizegi (Restaurante Gaminiz) 
Aitor Basabe (Restaurante Arbolagaña)

Dinner Chefs

José Andrés (Jaleo/minibar by José Andrés, Washington, DC, USA) 
Pedro Subijana (Akelarre, San Sebastian, Spain)
Dani Garcia (Calima, Marbella, Spain)
Francisco Torreblanca

Event Sponsors
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    Andrés, José     Batali, Mario     Garcia, Dani 

    Subijana, Pedro     Torreblanca, Francisco

Personalities Attending
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