
 

 

 

Venge Vineyards 
Wine Dinner  

Wednesday, March 16th, 2011 
 

___________________________________ 
 

Menu 
Fresh Catch 

Chef's preparation 
Champ de Fleurs 2008  

 

Lobster Risotto 
Arborio rice, lobster, cream, parmesan, tarragon oil 

Chardonnay, Maldanado Vineyard 2008  

 

Empanada 
Wild mushrooms, duck confit, manchego, avocado & roasted corn relish, mole 

Syrah, Muhlner Steps Vineyard 2008  

 

Veal Saltimbocca 
Crispy panko crusted sage & prosciutto stuffed veal loin, provolone & pancetta cream 

Sangiovese, Penny Lane Vineyard 2007 

 

Ribeye 
Grilled ribeye, roasted brussel sprouts with bacon & gorgonzola, red wine demi glace, yukon matchsticks 

"Family Reserve" Cabernet Sauvignon, Oakville Estate 2005 

 

Chocolate & Caramel Tart 
Amaretto whipped cream, roasted peanuts, caramel sauce 

Late Harvest Zinfandel, Oakville Estate 2008  
 

___________________________________ 
 

The dinner begins at 6:00pm 
The cost for this event is $150.00 per person 


