Thursday, December 2, 2010
0:30pm reception followed by dinner at 7:00pm
Baca at The Inverness Hotel
Savor a sumptuous five-course dinner perfectly paired
with wines from Ruffino Vineyards!

Chef’s Selection of Hors d’ oeuvres Steamed Mussels ~ Toasted Gnocchi
Blood Orange Glazed Diver Scallop ~ Trumpet Mushrooms ~
Tuscan Prosciutto ~ Tomato Relish Oregano Broth
~Toasted Brioche Crouton ~ Borgo Conventi Friulano Collio ~

~ Orvieto Classico ~

Petite Margarita Tarte Paperdelle ~ Braised Beef ~
~ Il Ducale Tuscany ~ Pancetta Tomato Demi
~ Lodola Nuova Vino Nobile ~

Frozen Grapes ~ Italian Cheeses
~ Borgo Conventi Merlot ~

§55 per person for WineStyle members

$6S for non-members (non-inclusive of tax and gratuity)

For reservations, please call Erin at 303.397.6303
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