
 

 

 

 

 

 

 
 

 
  
  

THE 
HERITAGE 

DINNER 
FALL 2022 

PRIXE FIXE DINNER MENU, $45 PER PERSON.  CHOOSE ONE ITEM FROM EACH SECTION. 

STARTERS & SALADS 
Citrus Caprese Salad VG GF 
Fresh mozzarella, blood oranges, heirloom tomatoes, fresh basil, raspberry balsamic 

Pear Salad GF 
Michigan pear, arugula, candied walnuts, Gorgonzola, walnut dressing 

Smoked Ceviche Root Veggie Chips V+ GF 
Mahi Mahi, fire-roasted pepper, coconut cream, cilantro, Heritage corn, root chips 

Tamagoyaki GF 
Ribeye, eggs, salmon caviar, maple brown butter sauce 

The Mitten Charcuterie Board GF+ 
Seasonal meats and cheeses, Traverse City cherry jam, cornichons, pistachios, crackers 

Mock Eel with Passion Ponzu Sauce V 
Crispy shiitake mushrooms, passion fruit, ginger-garlic soy sauce 

ENTRÉES 
Tamagoyaki GF 
Ribeye, eggs, salmon caviar, maple brown butter sauce 

Michigan Lake Trout GF 
Fire-roasted pepper, heritage corn succotash, potato medley, citrus caviar, Michigan white wine-based sauce 

Wild Mushroom Risotto V 
Morel, porcini and chanterelle mushrooms, black garlic, Arborio rice, truffle oil 

Lamb Ribs VG+ 
Domestic lamb, gochujang, galangal, pomegranate molasses, freekeh, chickpeas, mint pineapple chutney 

Ribeye and Foie Gras 
Broccolini, house-made fry bread, foie gras, Michigan red wine-based sauce 

DESSERTS 
Mochi Cake 
Hawaiian-style cake, sweet coconut cream, lime curd, brûléed pineapple, avocado ice cream 

Chocolate Cake Raspberry Coulis V GF+ 
Decadent chocolate cake, chocolate ganache, raspberry sauce 

Tropical Cheesecake 
New York cheesecake, passion fruit mango glaze, pineapple compote, raspberry sauce, passion fruit chocolate 
crunch, pina colada sherbet 

Tableside Flambé 
A tableside dessert prepared by the students of the Secchia Institute for Culinary Education 

GF Gluten-free, GF+ Gluten-free upon request, VG Vegetarian, VG+  Vegetarian upon request, V Vegan, V+ Vegan upon request.

Please inform your server of all allergies. We cannot guarantee that any of the products used in this restaurant are completely allergen free.

In lieu of tipping and gratuity, we have included an 18% service charge that is returned to our students through scholarships.  
Please consult with your tax adviser to determine whether your contribution is deductible.

*Notice: Cooked medium. Consuming undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.



 

 

  

..-------------9'~ ---
HERITAGE 

RESTAURANT 

The Heritage is a culinary “laboratory” operated by Grand 
Rapids Community College’s Secchia Institute for Culinary 
Education. The restaurant is staffed by students in the 
Culinary Arts and Culinary Management programs under 
the supervision of professional chefs. 

During the luncheon hours, freshman students will prepare 
meals of international cuisine with modern and classical 
touches. You’ll experience a distinctly American style of 
table service. 

In the evening, The Heritage features a relaxed atmosphere 
with more continental cuisine, with our sophomore students 
preparing some of your meal right before your eyes. The 
table service is a mixture of American and French styles. 
Adjacent to The Heritage – the Fountain Street Brewery 
serves 12 student-brewed beers. It was the frst federal- and 
state-licensed brew pub in the country that is owned and 
operated on a college or university campus! 

Our student-run café, Foodology, is an energetic eatery, 
located on the second level of the Wisner-Bottrall Applied 
Technology Center. Select from a wide variety of delicious 
made-to-order, grab-and-go, baked goods and coffees 
handcrafted by the GRCC Culinary students. 

The Secchia Institute for Culinary Education restaurants and 
kitchens are our classrooms, and we take pride in them. We 
prepare our meals daily with the fnest seasonally available 
ingredients, fresh produce and dairy products, quality poultry 
and fsh, home-styled baked breads, and taste-tempting 
desserts. We serve our meals with equal pride. 

Thank you for your patronage! Your support is invaluable to 
us; we appreciate and need you as our programs continue to 
grow. As always, please know that your encouragement and 
suggestions are most welcome. 
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