Pre-Sale Menu

As a way to make your time with us more special, we would like to offer you the opportunity to
make arrangements to have special items waiting for you at your table on arrival to the show.

Appetizers

Shrimp Cocktail with appropriate sauces and condiments
$24.00 / dozen*

Citrus Hummus with Charred Tomato Tapenade, Naan Bread
$17.00 / Plate*

Deviled Eggs and Pickled Pears with Gourmet Crackers
$16.00 / Plate*

Spinach — Artichoke Dip with Seasoned Crostini
$12.00 / Plate*

*serves approximately 4 people

Wine
Domaine Ste. Michelle Brut, Columbia Valley, Washington $24.00 / btl
Mumm Napa Brut Rose, Napa Valley, California $42.00 / btl
Chateau Ste. Michelle, “Harvest Select” Riesling, WA $26.00 / btl
Haras de Pirque, Chardonnay, Chile $30.00 / btl
Luna Pinot Grigio, Napa Valley $34.00 / btl
Belmondo Pinot Grigio, Italy $25.00 / btl
Ferrari-Carano, Chardonnay, Sonoma $32.00 / btl
Salmon Creek White Zinfandel, California $18.00 / btl
Veramonte Cabernet Sauvignon, Chile $26.00 / btl
Vina Calinas Carmenere, Chile $24.00 / btl
181 Merlot, Lodi, CA $30.00 / btl
Trapiche, “Oak Cask”, Malbec, Argentina $29.00 / btl
Sebastiani Pinot Noir, Sonoma County $32.00 / btl
Brazin Zinfandel, Lodi, California $34.00 / btl
Jacob’s Creek, “Reserve” Shiraz, Australia $28.00 / btl
Gnarly Head, Zinfandel, California $27.00 / btl

To make arrangements for food and wine at your table, please call our Concierge at 717-534-8601.



