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Chef's Canapés 

6:00 PM 

Chateau St. Jean Grand Cuvee 
1991 

Sit Down Dinner 
8:00 PM 

I 
Artichoke, Gorgonzola, and Leek Tart 

Hazelnut Coulis 
Pancetta and Leek Cracklins' 

Sweet Tomato Concassée 

Marryvale Reserve Chardonnay 
1994 

II 
Rack of Lamb Roti 

Pomegranate Mustard Glace 
Bordeaux, Rosemary Reduction 

Wild Mushrooms, Roasted Garlic Mint Pesto 

Pommes Gratin 

Sautéed Asparagus, Caramelized Shallots 

Pichon Lande 
1990 and 1992 

III 
Crème Brûlée 

Shortbread, Biscotti 

Chateau Tirecul La Grandiere - Monbazillac 
1995 



 


