
Friday November 3rd , 6pm

F I R S T  C O U R S E

F O U R  C O U R S E  D I N N E R  W I T H
P A I R I N G  

Harvest Salad
Spiced Walnuts | Maple Vinaigrette 
Delicata Squash | Sweet Cranberries 

Baked Brie
Wild Mushrooms |  Roasted Garlic  
  Red Wine Reduction | Fried Sage 

Smoked Duck
 Plum Marmalade Glaze 

Whipped Butternut Squash | Caramelized Onions
Parmasan Crusted Brussel Sprouts

T H I R D  C O U R S E

F O U R T H  C O U R S E

Hidden Gems of Italy Wine Dinner 

S E C O N D  C O U R S E

Chocolate Turtle Fondue
Homemade Hot Fudge | Salted Caramel | Candied Pecans 

Graham Crackers | Marshmallows | Fruit

100% of wine profits benefit LAPS

 &  D O O R

P R I Z E S !  

P r i c e  p e r  p e r s o n :  $ 1 1 0 - i n c l u d e s  f o o d  &  w i n e  

r e s e r v e :  e x p l o r e t o c k . c o m / s a v e d b y t h e w i n e  


