
Spring Dinner with Wine Pairing  
May 9, 2026 

$100.00/couple 
Sign-up Deadline: April 22, 2026 

Limited to 15 couples 

Antipasti - Assorted Italian meats and cheeses 
                                                    Wine Pairing: Prosecco 

Shrimp Leuwellen - Shrimp stuffed with crab and 
herbs, topped with sauce Florentine and cheese 
       Wine Pairing: Chardonnay 

Risotto con Funghi - Rice cooked with variety of wild 
mushrooms in a rich broth, topped with parmesan cheese 
       Wine Pairing: Barolo 

Mediterranean Lamb - Lamb cooked with leeks, 
potatoes and Mediterranean Spices - served with Italian 
bread 
       Wine Pairing: Shiraz 

Creme Boule - Old fashioned custard 
       Wine Pairing: Trocken      
                                                                    Beeren Auslese


