
Menu Sample D 
 
Appetizer: Grilled Cajun Sausage and Chicken  
 
 Wine:  2009 Esenzia 
   Old Vine Garnacha 
   Bajo Aragón, Spain 
 
 
 
 
Soup: Spicy Shrimp Bisque  
 
 Wine:  2010 Mother Goose Winery 

The Infamous Goose 
   Sauvignon Blanc 
   Marlborough, New Zealand 
    
 
 
 
Salad: Mixed Greens, Mandarin Oranges, and Sweet Peppers 
 
 Wine:  Murrietta’s Well Winery 

2010 The Whip 
   Livermore Valley, California 
 
 
Intermittent: Jalapeno-Lime Sorbet 
 

Wine: August Hill Winery  
Mardis Gras –Catawba 
Mojito Mimosa 
Utica, Il. 

 
Entree: Creole Coulibiac of Mixed Seafood 
 
 Wine:  2006 Fattoria Capannacce 
   Rosso della Marena Toscano 
   Tuscany, Italy 
 
 
Dessert: Chocolate Pots de Crème with Italian Hazelnut Biscuits 
 

Wine:  Taylor Fladgate 
  Fine Ruby Porto 
  Vila Nova de Gaia, Portugal 
 
 
 

 


