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March 28, 2009

Hors D’oeuvres
Baked brie with brandied pecans & brown sugar glaze
Caramelized onion and feta tartlets

Wine pairing:  ’07 Audelssa Chardonnay, Alder Springs 
First Course
Stacked tomatoes with tarragon, shrimp & Alaskan king crab salad

Wine pairing:  ’06 Elizabeth Spencer Pinot Noir, Sonoma Coast
Second Course
Roasted butternut squash soup with smoked cheddar shavings 

Wine pairing:  ’06 Audelssa Tephra red blend, Sonoma
Main Entree
Rosemary crusted New Zealand lamb loin chops with balsamic- port reduction

Wild mushroom and taleggio cheese risotto 
Pan roasted asparagus with pine nuts, garlic & fresh herbs

Wine pairing:  ’05 Audelssa Cabernet Sauvignon, Sonoma
Dessert

Decadent chocolate & hazelnut torte with fresh whipped cream
Wine pairing:   ’05 Milat, Livio, Napa Valley Dessert Wine
Prepared by INDULGE Gourmet

Chef Laura Stewart

Assisted by Camille Lasky
