DELICATO FAMILY VINEYARDS

FAMILY FARMED SINCE 1924
NAPA * SONOMA * LODI * MONTEREY

We will begin the evening with Fog Head Sauvignon Blanc

Grilled Asparagus, Boston Lettuce, Loredona Viognier
Shaved Prosciutto with Herbes de
Provence Vinaigrette

Seafood Trio of Lobster, Scallops, and Clams HandCraft Chardonnay
in Puff Pastry finished with Saffron
Wine Sauce and Green Apples

Braised Pork Belly Glazed with Pineapple and
served with Whipped Potatoes

Smoked Certified Angus Beef Brisket with

Handcraft Petite Sirah

Potato-Bacon Hash and Demi Glace Massimo Malbec
"Aussie" BBQ'd Lamb Chops with

Roasted Petite Carrots Gnarly Head Authentic Red
Red Velvet Cake with

Balsamic Roasted Strawberries

$65 per guest plus Stay th
Gratuity and Sales Tax  §65 g
call 330-263-2660

NS

\Y/OOSTERT\I——IG

SINCE 1959

>



