
END OF SUMMER WINE DINNER
September 24th, 2026

Reception - Country Ham & Pimento Cheese Crostini
Gratien & Meyer Brut Rosé, N/V, Loire Valley, France

Gulf Shrimp & Heirloom Tomato
avocado, cucumber, crispy cornbread, lemon-herb vinaigrette

Bodega Garzon Reserve Albarino, 2025, Rias Baixas, Spain  

Grilled Georgia Peach & Burrata
baby arugula, country ham, toasted pecans & aged balsamic

Bryn Mawr Pinot Noir, 2024, Willamette Valley, Oregon

Wood Grilled Prime Beef Medallions
sweet corn & parmesan risotto, charred summer beans, 

wild mushroom bordelaise
Maxville Estate Cabernet Sauvignon, 2022, Chiles Valley AVA,

Napa Valley, California

Warm Blackberry Bread Pudding
vanilla bean ice cream, bourbon caramel, 

fresh blackberry compote
Warre’s “Warrior” Reserve Ruby Port, NV, Douro, Portugal


