
Begin the evening with a glass of  
Cooper’s Hawk Lux Sparkling or The Red Bell cocktail 

 
PASSED APPETIZERS 

chips & caviar 
grown-up grilled cheese 

lobster & truffle arancini

FIRST COURSE 
Paired with Pinot Gris 

lyonnaise salad 
Curly Endive, Bacon Lardon, Roasted Beets,  

Creamy Bleu Cheese, Champagne Vinaigrette

MAIN COURSE 
Paired with Camille Brave 

herb-roasted white marble farms 
pork loin strip 

Broccolini, Maple-Whipped Sweet Potatoes

DESSERT 
Paired with Cooper’s Hawk Lux Ice Wine 

emily’s ooey gooey buttercake 
Balsamic-Glazed Berries, Citrus Crème Fraîche,  

Candied Orange
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