6-Tpm Champagne reception, passed Hors d'Buvrés

7pm Dinner, Music by musicians from The Nevada Pops

Entrée
Salade Lyonnaise
frisse, petit 1arclons, potato croutons,
shaved winter truffles
shallots Vinaigrette
Pouilly Fuisse Louis Jadot 2008

Le Plat
Filet de Beeuf roti et son Homard Pocher
tenderloin of beef, jus lie
butter poacl'le(l lo})ster, red curry / coconut sauce
Parisienne of Vegetable
Savory Bread Pudding
Pinot Noir “ LaVelle” 2007

Fromag’e
Assiette de Fromage
Selection of Artisanal Cheeses
dried fruits, nut Lreads, honeycom]a
Taylor Fladgate 10 year old Tawny Port

Dessert
Mousse au Chocolate Glacee
frozen chocolate mousse,
warm black cherry sauce, golcl flecks

Muscat “Beaume De Venise”

Café et Mignardise




