TUSCAN WINE DINNER
WEDNESDAY, FEBRUARY 5, 2025 - 6:00PM

$99 per person (includes tax and 20% service charge)

TeNuTA TorciIANO WINERY WILL PRESENT SELECTIONS FROM THEIR PORTFOLIO

Holiday Inn

AN IHG°HOTEL

COMPLIMENTED BY A FOUR COURSE DINNER PREPARED BY CHEF WILLIAM HEWITT

® Brunello di Montalcino D.O.C.G. @

® Terrestre Super Tuscan IGT L4
® Bartolomeo Super Tuscan IGT °
® Baldassarre Super Tuscan IGT °

Cavaliere Super Tuscan IGT

Chianti D.O.C.G.

Chianti Classico D.O.C.G.

Vernaccia of San Gimignano D.O.C.G.

VinBeato Dessert Wine

Extra Virgin Olive Oil
Truffle Olive Oil

Pepper Olive Oil

Balsamic Vinegar Old Selected

15% of proceeds will be donated to Youth Research, Inc. supporting the Office of Children & Family Services

Reservations required. Limited Availability. Cocktail hour at 5pm (not included)
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FIRST COURSE

Wild Mushiroom Arancini

Shrimp Caprese Salad

RD COURSE

Panko-crusted Wild Mushroom Risotto filled with
Fire Roasted Red Pepper Pesto and Mozzarella over Vodka Sauce

SECOND COURSE

rilled White Balsamic Shrimp, Ciliegine (Fresh Mozzarella),

| Cherry Tomatoes, White Balsamic Vinaigrette

o4 Shor+ Bib

-*",-,-\ Smoked Bleu Cheese
d Brussels Sprouts



