
$ 9 8 + +  p e r  p e r s o n *

WINE DINNER

Thursday ,  February  23rd ,  2022 |  6 :30PM

T i c k e t s  a v a i l a b l e  t h r o u g h  R e s y . c o m
* P r i c e s  a r e  s u b j e c t  t o  9 . 5 %  s a l e s  t a x  &  2 0 %  s t a f f  f e e s

* P o r t i o n  o f  t i c k e t  s a l e s  g o  t o w a r d s  t h e  N a p e r v i l l e  A r e a  H u m a n e  S o c i e t y

C H E E S E  &  C H A R C U T E R I E

C H O C O L A T E  M O U S S E

R a y m o n d  R e s e r v e  2 0 2 1  S a u v i g n o n  B l a n c ,  N a p a  V a l l e y ,  C A

P E A R  S A L A D
Mixed Greens, Cranberries, Red Onion, Pear, Candied Pecans, Balsamic Vinaigrette

R a y m o n d  R e s e r v e  2 0 2 1  C h a r d o n n a y ,  N a p a  V a l l e y ,  C A

Rosemary, Mushroom Cream Sauce, & Sautéed Garlic Spinach 
G R I L L E D  H A N G E R  S T E A K

R a y m o n d  R e s e r v e  2 0 1 9  R e d  B l e n d ,  N a p a  V a l l e y ,  C A

P E S T O  S A L M O N
Sautéed Cherry Tomatoes, Angel Hair 

R a y m o n d  R e s e r v e  2 0 2 0  M e r l o t ,  N a p a  V a l l e y ,  C A

Raspberry Coulis

R a y m o n d  R e s e r v e  2 0 2 0  C a b e r n e t  S a u v i g n o n ,  N a p a  V a l l e y ,  C A

DINING FOR A CAUSE


