
 
Social Hour 
5:30-6:30pm 

 
Butler Passed 

Smoked Trout Tartlet, Lemon Dill Cream Cheese 
 

Amuse Bouche 
Trio of Oysters: Rockefeller, Cucumber Mignonette,                                 

Rosemary Citrus Butter 
Riondo Prosecco, Italy  

 
First Course 

Pistachio Pear Salad, Gorgonzola, Spinach,                                         
Pomegranate Vinaigrette  

Bodegas Valdemar Finca Cantabria, Rioja Spain 
 
 

Second Course 
Seared Scallop, Blood Orange Crème, Brown Butter                                  

Braised Leeks,  Crispy Pancetta 
Guenoc Victorian Claret, North Coast CA 

 
 

Intermezzo  
White Peach and Mint Sorbet 

 
Third Course 

Bone Marrow Crusted Tenderloin, Scallion Crème Fraiche                            
Crushed Potatoes, Glazed Root Vegetables,                                         

Spiced Cabernet Reduction 
Chimney Rock “Stags Leap District” Cabernet, Napa CA 

 
 

Dessert 
Blackberry Goat Cheese Cheese Cake,                                              

Cracked Pepper Lemon Sorbet 
Terra D’Oro Zinfandel Port, Amador County CA 

 

  
 

 


