
S P R I N G  2 0 2 3

C A L L  ( 5 1 2 )  6 9 5 - 3 0 21  F O R  T I C K E TS

W I N E  D I N N E R
PASSED HORS D'OEUVRE

SESAME CHICKEN WONTON TRIANGLES
Sesame chicken served on a fried wonton triangle drizzled with wasabi aioli 

& sesame seeds garnished with bell pepper confetti

CHEESY ASPARAGUS TIPS
Wrapped with cream cheese in phyllo

PASSED HORS D'OEUVRE

SPRING SALAD
Fresh field greens and herbs, strawberries, toasted pecans and feta with roasted shallot vinaigrette

CARVED SMOKED BEEF TENDERLOIN
Chef carved, onsite, smoked beef tenderloin with three herb chimichurri

ROSEMARY ROASTED NEW POTATOES
Roasted red potatoes with extra virgin olive oil & fresh rosemary

HONEY GLAZED SPICED CARROTS
Carrots roasted with a honey, cinnamon and cumin glaze

SIGNATURE DINNER ROLLS
With BUTTER ROSETTES

SPRING DESSERT

W I N E  D I N N E R

C A L L  PAT T I  AT  5 1 2 . 6 9 5 . 3 0 21  
TO  P U R C H A S E  YO U R S  TO DAY !  

T I C K E TS  A R E  $ 10 0  E AC H

W I N T E R  2 0 2 5
W I N E  D I N N E R

FEBRUARY 22ND  | 7 - 9:00PM 
 5300 Bell Springs Road, Dripping Springs, TX 78620.

Casual attire 

PASSED HORS D'OEUVRES
POTATO LEEK SOUP SIPPERS

Creamy Potato Leek Soup

PARMESAN STUFFED MUSHROOMS
Plump caps fi l led with a parmesan cheese mixture

PLATED DINNER
PLATED SALAD

Winter Salad
Fresh field greens, pears, cranberries, 

feta & candied walnuts
Served with roasted shallot vinaigrette

GINGERSNAP CHICKEN BREAST

Crunchy ginger and panko crusted chicken 
with peach & pecan chutney

BEEF TENDERLOIN MEDALLION

Beef tenderloin medallion with 
a gorgonzola cream sauce

SMOKED GOUDA MASHED POTATOES
Hand mashed potatoes with cream, 

butter & smoked gouda cheese

GRILLED VEGETABLES
Marinated and gril led red onions, carrots, 

squashes & red bell peppers

SIGNATURE DINNER ROLLS

DESSERT
Chef's Choice Dessert

W I N E  |  D I N N E R  |  S I L E N T  A U C T I O N
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