
HARVEST CELEBRATION
Saturday, October 21, 2023

RECEPTION

RAINBOW SPRING ROLLS 
yuzu-soy dip

COLD SMOKED SALMON 
capers, chives, crème fraîche, 

swiss chard blini
CLASSIC MEATBALLS 
roasted tomato ragu

2023 Kenefick Ranch Rose

ONE
   

CHOPPED AUTUMN SALAD 
arugula, harvest fruits, candied walnut, dijon vinaigrette

2022 Kenefick Ranch Sauvignon Blanc
2013 Kenefick Ranch Cabernet Franc, Caitlin’s Select

TWO

SPICE CRUSTED ROASTED BEEF STRIP LOIN 
roasted shallot, bloomsdale spinach, rustic roasted 

potatoes au jus & horseradish crème fraiche
OR

ORA KING SALMON 
Le Puy Lentil Ragout, Braised Autumn Greens, Roasted 

Heirloom Carrots
Special Library Kenefick Ranch Cabernet Sauvignon

2014 Kenefick Ranch Doctor’s Cuvee
2019 Kenefick Ranch Cabernet Sauvignon, Chris’s Cuvee

THREE

FISCALINI BANDAGE WRAPPED CHEDDAR 
baby lettuces, black truffle vinaigrette, cherry cacao cracker

2019 Kenefick Ranch Merlot

FOUR

CHOCOLATE BUTTERMILK CAKE 
raspberry compote, cacao nib, espresso gelato

2019 Kenefick Ranch Cabernet Franc, Caitlin’s Select
Coffee &/or Tea Service


