
WEDNESDAY, JUNE 26, 2024, 6 PM
$125 plus tax and gratuity

Call to Reserve 704.230.1720 

RECEPTION

RF 2021 Chardonnay
Smoked Salmon Bites

Caviar Deviled Egg Croustades
Local Cheese Board

FIRST COURSE

RF 2015 Pinot Noir
Pan Seared Sea Bass Wedge

SECOND COURSE

RF 2018 Kelly’s Cuvee Syrah
EP/C Bourbon Glazed Caprese

THIRD COURSE

RF 2017 Napa Cabernet 
Petite Filet ~ Lamb Lollipop

EP/C Potato Cake & Asparagus

FOURTH COURSE

RF Conclusao 
8-year Barrel Aged Port Blend 

Chocolate Pate with Fresh Berries

WINE DINNER
presented by


