
A U C T I O N  T O  B E N E F I T

T I T L E  S P O N S O R

M E N U

T H E  G R A T E F U L  P A L A T E  C A T E R I N G  &  E V E N T S      M A Y  2 3 ,  2 0 2 4

F I R S T  C O U R S E
Gril led Baby Romaine Salad

Feta, Mixed Berries, Citrus Poppy Seed Dressing
WINE PAIRING: Kia Ora Marlborough Sauv Blanc

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

Tomato, Avocado, Cilantro Lime Corn Torti l la Chips
WINE PAIRING: Hugues Beauvignac Picpoul

T H I R D  C O U R S E
Fiore de Porcini Pasta

Fennel Sausage, Parmesan Broth
WINE PAIRING: La Sacrestia Nebbiolo

F O U R T H  C O U R S E
Braised Short Rib

Baby Onions, Roasted Carrots, Sour Cream Mashed Potatoes
WINE PAIRING: Amici Cabernet Sauvignon Napa

F I F T H  C O U R S E
Strawberry Napoleon

White Chocolate, Mascarpone Vanil la, Chanti l ly Cream Between Puff Pastry Topped With Strawberry
WINE PAIRING: Martinez Fine Ruby


