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Reception
Assorted Flatbreads/Breadsticks/Artisian Breads

Trio Spoon Beginning
Wine: Trius Brut

 
Appetizer

Trio Soup Pairing
Wine: Heritage Series Riesling 2006 

1st Course
Deconstructed Salad of Warm Shrimp, Asiago Cheese, Romaine Hearts, Bacon 

Rashers, Portobello Mushroom with a
 Citrus Poached Egg Dressing

Wine: Private Reserve Chardonnay 2006 
 

Intermezzo
Raspberry Sorbet

Main 
Baby Veal Rack, Port Reduction with Warmed Goat Cheese & Chef’s 

Accompaniments
Wine: Trius Cabernet Franc 2004

Dessert
Flambéed Baked Alaska, Canadian Style

Wine: Trius Vidal Icewine 2004

Coffee, Tea & Espresso
 

______________________________________________________________________________ 

$90 per person
(Including taxes & gratuities)

 
 
 
 
 

Wine Makers Dinner
Ostin Room – Quality Hotel 
 
7pm  Friday, February 1, 2008 
* Reservations Required


