
Reception:  
 
 
 
 

Blini with Caviar and Crème Fraîche 
Sautéed Foie Gras on Brioche, Rhubarb Jelly 

Grilled Vegetable Gazpacho  
Jordan J Sparkling Wine 

 
 
 

1st Course:  
Wild Mushroom Vol-au-Vent, Bacon Lardons 

Jordan Chardonnay 2006 
 

2nd Course:  
Salad Composition of Strawberries, Washington Apples, 

Heirloom Tomatoes, Mache and Laura Chenel Goat Cheese 
Red Wine  and E.V. O. O.  
Jordan Chardonnay 2005 

 
 
 

3rd Course:  
Roasted Colorado Rack of Lamb 
Jack Cheese, Tomatillo Polenta 

White Italian Beans and Artichokes 
Jordan Cabernet 2004 

  
 
 
 

4th Course:  
Gratinée of Pears 

Citrus Mascarpone Cheese 
Riviere Russe 1983 

 


