
 

 
 
 

 

 
~ Reception ~ 

 
 

Kate Arnold Sauvignon Blanc 
 
 

~ First Course ~ 
 

Hot & Cold 
 ahi tuna crudo, “bang bang” langostinos, coriander sticky rice, avocado mousse, 

 sunchoke chips, smoked cashews, aji Amarillo tangerine vinaigrette, frisée 
 

Kate Arnold Riesling 
 
 

~ Second Course ~ 
 

Roasted Lamb Leg Roulade 
 warm goat cheese walnut tart, red beet puree, 
 rosemary glazed leeks, dried cherry gremolata 

 

Kate Arnold Oregon Pinot Noir 
Kate Arnold Willamette Valley Pinot Noir 

 
 

~ Third Course ~ 
 

Hanger Steak  
char-grilled, crispy polenta, braised fennel, marinated tomatoes, portobello  

mushrooms, maytag blue cheese chimichurri, flamed rosemary 
 

Kate Arnold Cabernet 
Kate Arnold Cabernet Franc 

 
 

~ Fourth Course ~ 
 

Warm Chocolate Spiced Bread Pudding 
caramelized pears, cardamom crème anglaise,  

white chocolate blondie ice cream 
 
 
 

 
 


