
S AT U R DAY,  F E B R UA RY 1 7,  2 0 1 8  
AT 6 : 3 0 P M  I N  T H E  G R A N D 

B A L L R O O M  F OY E R

PAS S E D  H O R S  D ’O E U V R E S
Foie Gras and Wagyu Carpaccio 

Smoked Salmon and Lemon Macaron 

Truffle Brie Croquetas

Anna de Codorniu Blanc de Blanc Reserva, Spain

F I R S T CO U R S E
Winter Vegetable Mosaic

Raimat Rosé, Spain

S ECO N D  CO U R S E
Grilled Octopus, Poached Egg, Potato Confit

Artesa Pinot Noir - Estate RSV, Carneros, California

T H I R D  CO U R S E
Lamb Wellington and Bone Marrow

Legaris Crianza, Spain

F O U RT H  CO U R S E
Amarena Cherries and Ginger with Dark Chocolate Gelato

Anna Dulce, Spain
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WINE DINNER WINE DINNER
OLD WORLD VS NEW WORLD OLD WORLD VS NEW WORLD


