Menu
- Appetizers-

Wine: Concannon Pinot Gris

Pacific Coast Crab Bruschetta
Marvin Parvish - Eqgherd's Restavrant, Fort Bragy California

Black Eyed Hominy Dip
Carol Lovg - Parkiony Restavrant, Rapid City South Takots

St. Louis Style BBQ Ribs
2uch Morris = Maiv Street Grill, Windsor Colorade

-Soup ¢ Salad-

Wine: Concannon Assemblage White (blended)

Roasted Red Pepper Bisque
Patrick Joyee - Mth Street Cake’, Pittsburgh Pensylvania

Cranberry Turkey Salad
Pam Holdew - Cake' Pevelope, Chicago lllincis

-Entrees-

Wines: Concannon Assemblage Red (mostly Cabernet Sauvignon)
Concannon Chardonnay

Calamari Steak with Shrimp ¢ Scallop Sauce
Justine Piveds - Diggers Diver, Brush Colorado

Kentucky Rubbed Ribeye Steak
Jefl Boston - Jakwj R's, Owenshere / Hendersow Kentucky

Chicken Mole
Mke Pistraschke - Tortills Marissa's, Fort Cellivs Colorade

Vegetarian Puff Pastry
bcug DeMercurio - Runivg Chef Catering, Windsor Colorade

-For Dessert-

Trader Vic's: Kona Coffee Liqueur & Macadamia Nut Liqueur

Moon Pie
Syd & Nadive Malehow - Hi-Lo Supper Club, Lakefield Minvesota
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