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Filrst Course

Stuffeol Mushroom Caps
Tenoler Baked Mushroom Caps filled with
Venison, Sage Pork and a variety of Seasonal Goodies

Roshambo Sy rah—californin Russian River

Second Course
Sp'wed Autumn Butternut Squash Soup
Topped with Heavy Cream and Cream Sl/lﬁlfl/g

Greg Norman Estates cmmmw%-msmm, Y oo vaLLeg

Third Course
Mixed winter Baby Greens with Tomatoes, Sun dried Cranberries
and Spieed Walnuts § Raspberry Vinaigrette

Choneha Y Toro Sanvignon Blanc—Chile, valle Central

Fourth Course

Roasted Osso Bucco bone in Pork Shank
With
caramelized Onlon § Portobello Mushroom Cream Sauce
Serveo with Classic Red Skinned Masheo Potatoes anot
Oven Broiled Green Beans seasoned with minced garlic and swmmer savory

cartledge § Brown Plnot Notr—California, Central Const

Fifth Course

Grand Chocolate Torte
Four layers of decadent chocolate cake with rich silkey chocolate eream filling
Served with Fresh Whipped Cream and Raspberries
Garnished with dark Chocolate

Banfl Rosa Regale Brachetto B/Acqul

£49.50 Per Person
Reser/atlons Necessar




