
MICHAEL HINRICHS, Executive Chef, Angelo's Prime Bor + Grill

Cocktoil Hour Selections

MATT DELOS, Chef de Cuisine, Mazzone Cotering

Stuffed Duck Roulode with Fennel "Krout" ond
Foie Gros Rye Gnocchi with Riesling Corowoy Butfer

2012 Silver Threod Vineyord, Riesling, Finger Lokes, New York Stote

ERIC TISAJ, Executive Chef, Tolo Americon Bistro

Okinowo Broised Pork Belly, Celery Root Hosh,

Sweet Pototo Puree, Red Asion Slow, Scollion, Shoved Rodish

2003 Hirsch "Lamm", Gruner Velfliner, Ausfrio

COURTNEY WITHEY, Executive Chef, Aperitivo Bistro

Sous Vide Lomb Loin with Fresh Oregono, Whipped Eggplont,
Confit Heirloom Pototoes, Crisped Lomb Sweetbreods,

Pomegronote, Gorlic Chips ond Dilled Yogurl
20A6 Domoine du Pegou, Chofeouneuf du Pope, Southern Rhone Volley, Fronce

FRANK TARDIO, Executive Chef, Angelo's Tovolo

Breoded Veol Cheeks, Ricotto Soloto, Polento, Port Gel6e, Leeks

2005 Bouchord Pere & Fils, Pommord, Cote de Beoune, Burgundy, Fronce

KEN KEHN, Executive Chef, Angelo's 677 Prime

Borolo Broised Beef Shorl Rib, Crispy Bone Morrow "Croutons", Solsify,

Apple ond Honey Puree, Burnt Oronge Syrup, Crispy Boby Spinoch,
Pickled Coshews, Roosfed Beet Ribbons, Broising Jus

2@9 Silvio Grosso, Borolo, Piedmont, ltaly

BRIAN MOLINO, Executive Chef, Prime Business Dining

Roosted Venison Loin, Butter Pooched Lobster Medollions,
Sun Choke Pur6e, Leeks, Porcini Mushroom Bordeloise

2012 Chokono Wines, Maipe Reserve Molbec, Argenlina

JASON SAUNDERS, Executive Chef, Sorotogo Notionol Golf Club

Tempuro Bottered Scollops with Broised Oxtoil,
Whipped Toro Root, Ginger Glozed Boby Corrots

201 I Dovis Bynum, River West Vineyord Chordonnoy, Russion River Volley, Colifornio

JAIME ORTIZ, Generol Monoger, Angelo's 677 Prime
CHRISTINA AABO, Executive Postry Chef, Mozzone Hospitolity

VIVIAN BRAMMER, Executive Postry Chef, Sorotogo Notionol Golf Club

Tobleside Dessert Construction


