
Wine Dinner
Wednesday, September 25, 2024

MV Ballroom East Doors open 5pm
$108 per person tax & gratuity included

SEPTEMBER

Lemon thyme whipped butter & artisan dinner rolls
Welcome bubbles- TBD

Salad
artisans mix lettuce, burrata cheese, peach and sundried

tomato relish, white balsamic basil vinaigrette, pepper mix
Litorle Vermentino

Appetizer
grilled octopus antipasto, cucumbers, grape tomatoes,

roasted red pearl onion, kalamata olives, cannellini beans,
parsley leaves, lemon oil

Il Poggione Rosso

Intermezzo
Pink sweetened grapefruit sorbet

Entrée
herbed grilled prime beef tenderloin, foie gras hollandaise,

crab meat, asparagus, roasted potato
Antinori Bruciato

Dessert 
molten chocolate lava cake, ganache filled chocolate cake,

served warm, vanilla bean gelato caramel crispies
Decaf Espresso Cocktail

sbhoa2.org/tickets


