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Bountiful Harvest Dinner Menu

Date: Friday, September 24, 2010

Time: 6:00 - 9:00 p.m.

Price: $60.00 per person

Catered by: Wilhelm Borgstrom, Executive Chef

Pazzaluna Urban Italian Restaurant and Bar and 

Dan Tschida, Paradise Landing, Balsam Lake, WI
First Course:  Butler passed duck confit tartlets with savory pastry cream and port reduction
Wine:  2006 Sonoma Valley Syrah
Second Course: Pumpkin soup in mini pumpkin with spiced pumpkin seeds
Wine:  Chardonnay
Third Course:  Bitter fall greens with goat cheese fritter, honey lavender vinaigrette
Wine:  Cheesehead White
Fourth Course:  Braised beef short ribs with roasted parsnip mashed potatoes and fall root vegetables
Wine:  2007 Grand Reserve Cabernet Sauvignon
Fifth Course:  Frangelico laced deep dish pecan pie served warm with vanilla bean ice cream
Wine:  Ruby Port
Menu subject to change

