
 
Notable Encounter Dinner: WinterMezzo I 

Thursday, October 25, 2018 at 5:30 p.m. 
Park Ballroom, Paso Robles, CA 

 
 

FIRST COURSE 

ROASTED PEAR SALAD 
pomegranate, fennel confit, rouge river blue autumn greens, walnut vinaigrette 

 

2015 Vin Blanc 
 
 

SECOND COURSE – CHOICE OF: 

STEAK BERNAISE 
oak-seared flat iron steak, crushed marble potatoes, melted Bloomsdale spinach 

 

FREE RANGE CHICKEN MARSALA 
saffron-butternut squash risotto, shitake mushrooms, beet greens 

 

PORTABELLO MUSHROOM RATATOUILLE 
eggplant, summer squash, garden peppers, Central Coast Creamery local goat cheese 

 

2015 Diosa Blanc • 2015 GSM • 2016 Cabernet Sauvignon 

 
DESSERT COURSE 

BANANAS FOSTER BREAD PUDDING 
butterscotch-rum anglaise , cinnamon gelato 

 

COFFEE & TEA STATION                             
 


