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This meal was meticulously developed 

through the cooperation of three outstanding 

Chefs; John Fitzgerald Kennedy, Lyndon 

Baines Johnson and Richard Milhouse 

Nixon 

Our finishing touch to this elegant meal 

derives from the Middle East with all its 

exotic attractions. Chef George W. 

Bush and the NeoCon Culinary Institute 

painstakingly developed this piéce de 

’résistance. 

  Lemongrass Cong Fish  
 
Rice Patties Westmorland accompanies this 
exquisite dish.  
 
Assistant Chef Henry Kissinger adding a 
flavorful South American touch suggested the 
side dish of Allende Calzones Rotos.  
 
 

 

Dedicated to the memory of William Rawson and Carl Thorne-Thompson  

Bon Appétit! 

 
Iraqi Halaqeem  
 
This wonderfully sweet dish nearly 
demands you to consume more. It is a 
blend of disparate and costly ingredients 
that are wrapped in unleavened dough. 
 
Each piece is carefully fried in Light Sweet 
Cheney Oil for an excitingly crisp crunch.  

Appetizer 

Small culinary delights that 
entice your taste buds for 

worldwide appetites 

Bay of Pigs Empanadas  
 
A rare Cuban delight conjured by 
experienced CIA trained cooks under the 
tutelage of Chef John Fitzgerald Kennedy 
 
This dish was inspired by the successful 
introduction of the “Remember the Maine” 
shrimp scampi first introduced by Chef 
Teddy Roosevelt. 

Hearts of Mi Lai Salad 

A combination of flambéed and sliced 

rare meats combined with wilted head 

lettuce. 

 

Main Course Dessert 


