


Menu
 Reception

Goldeneye Sparkling Rose Brut North Coast

 two hand- crafted Hors D'oeuvres

1st Course

Duckhorn Sauvignon Blanc

| Seabass with Fennel Puree & Raspberry Vinaigrette|

2nd Course

Duckhorn Chardonnay

| Garden Beet Salad with Goat Cheese and Balsamic |

 | Assorted in season beets with arugula/spring mix, apples, 

toasted walnuts, goat cheese, and thin sliced shallots | 

3rd Course

Decoy merlot

| Pan-Roasted Duck Breast with Beet Fondant, Cauliflower Puree, 

and a Merlot Reduction |

4th Course

Duckhorn Cabernet Sauvignon Napa Valley

| Grilled Ribeye Steak with Black Truffle Demi-Glaze |

Sweet Finish

| Flourless Dark Chocolate Cake with Raspberry Coulis |
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Duckhorn Wine Dinner


