JOIN US FOR GREEK NIGHT

Many of you have requested us to make a date for another Pleasant Hill
wine dinner. Please come to our 5 course Greek Wine dinner with an
assortment of Pleasant Hill Wines.

Saturday March 10th 2012 at 5 pm

Joanie’s catering will prepare the delicious dinner.
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Hors D’oeuvres

Seasoned & Baked Pita Chips & Soft Pita Bread with Roasted Garlic Hummus
Herbed Goat Cheese & Eggplant Caviar

*

Dolmas Grape Leaves Filled with Rice, Herbs,

Pine Nuts, Currants, Golden Raisins & Ground Lamb

*

Phyllo Bundles with Spinach Ricotta & Feta

Plated Dinner Menu

Soup
Greek Lemon Soup with Orzo and Spinach

Salad Course
Arugula, Radicchio and Escarole Salad with Goat Cheese,
Olives, Figs & Warm Port Dressing
$75 per person due upon making the

Main Course

Mediterranean Spice Rubbed Grilled Butterflied Boneless Leg of Lamb

reservation. Refunds will be granted up

to 3 weeks before the Event after which
With Rosemary, Shallot, Merlot & Fig Jus

*

date they are nonrefundable.

Please Reserve your seat by March 1st. Butternut Squash Risotto with Leeks, Wild Mushrooms, Parmesan & Fresh Sage

Call 425-333-6770 )

Baskets of Warm Greek/Middle Eastern Flat Bread & Butter
email info@pleasanthillcellars.com Dessert
Hope to see you here! Puffed Pastry with Vanilla Custard Cream Filling dusted with White Sugar

& Peach or Mango and Ginger Sorbet




