JANUARY 25™ |S ALMOST HERE!

That’s the deadline for signing up for the Dinner and Wine Pairing Event
to be held on February 1, 2019.

You received your invitation in the mail recently.
This is our main fundraiser event.
Please consider how important this event is to our Grace Capen Awards Fundraising.
The cost is $65, with $25 of that for awards.

Please be sure to send in your reservations as soon as possible.

FRENCH MENU

First Course: Wine Pairing
Appetizer Display
Assorted Fruit, Cheese and Crackers
Olive Tapenade on Crustini

Second Course: Wine Pairing
Grilled Shrimp Gratin

Third Course: Wine Pairing
Mesclun Greens Topped with
Goat Cheese & Blueberries in Filo Pastry

Fourth Course: Wine Pairing
Chicken Francaise with Polenta

Fifth Course: Wine Pairing
Sliced Beef Tenderloin with Demi-Glaze
and Grilled Vegetables

Sixth Course: Wine Pairing
Creme Brule

Coffee and Tea

Basket Auctions, Sweepstakes Raffles and Split Club

Some accommodations can be made for those with special dietary restrictions.

VEGETARIAN SUBSTITUTIONS
Second Course: Sauteed Shrimp without coating
Fourth Course: Pasta

Fifth Course: Grilled Vegetables only



