FOOD AND WINE
PAIRING MENU

Saturday, May 19 | 7:30 pm

Endive Spears
filled with Chicken Salad
Paired with: Viognier ‘08

Smoked Salmon Canapés
Paired with: Riesling ‘09

Crostini with
Fig Mascarpone
and Candied Bacon
Paired with:

Pinot Noir Reserve ‘09

Focaccia Pizza Wedges
with Pancetta and

Blue Cheese
Paired with:
Cabernet Sauvignon-Merlot ‘10

Truffled Mac ‘n’ Cheese
Paired with:

Chambourcin Reserve '08 T H E
Flourless Chocolate Torte
o v WINE

Chocolate Cherry Truffle

- INSTITUTE




