The classic dinners or breakfast held during fox hunting sea-
son in Virginia inspired Agostino in creating this 2001 menu
combining heavy winter foods, truffles and superb cheeses.



Mean and green — this was the concept for this
1997 United States Marine Corps dinner created
by Agostino to celebrate the 222nd Birthday of

the Corps.



Flavors from around the globe marked this elegant dinner
from 2002: potatoes from Peru; Piri-Piri peppers from
Portuguese Africa; the fragrant Thai black rice combined
with Spanish Currants — the goal was to integrate flavors
that compliment each other.



King Don Carlos | of Portugal
was a gourmet par excellence.
This 2000 dinner recreate some
year 1900 dishes with a modern
spin presenting special
Portuguese foods and wines

in 2 modern light: the dense
corn bread known as Broa;

cod fish (a Portuguese staple)
and pheasant cooked along

an ancient Portuguese guideline.




Members of the United States Supreme Court
were served recipes from Military High Life —
interpreted for modern times by Agostino von
Hassell.




Madeira is 2 much misunderstood wine: this
menu combined the best of Portuguese cooking
with a range of Madeira wines.




A classic hunt “breakfast” from Upstate
New York to feed hungry fox hunters




An elegant dinner for the top
Portuguese food association -
Confraria Lusitana de Cozinha
www.confrarialusitanadecozinha.com
this dinner highlighted modern
Portuguese cuisine as interpreted by
Agostino von Hassell and matched to
select Portuguese wines.
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