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Firgside Qrille presents... W]n g ®lnn ¢F

featuring Wings of frdentina
Tugsday, February 14, 2012

Speakers: Chef Russell Thigl of Christina’s
Vie Zelinsky of Zelinsky and {ssociates
Hors P'oguvres
Raspberry & Herb Goat Cheese Tartlets & Toasted Almond-Crusted Strawberries
Served with Reginato “Celestina” Sparkling Rose of Malbec

First Course

Tropical Fruit “Sushi” with Tempura Shrimp & Wasabi Drizzle
Served with Crios Torrontes

Seeond Course

Grilled Cocoa-Dusted Pork “Pizzetta” with Cherry Chutney
Served with Tikal “Patriota” Bonarda & Malbec

Third Coursg

Smoked Beef Empanadas with Fig Relish
Served with Susana Balbo Malbec

Fourth Course

Grilled Sirloin with a Mixed Berry “Mole” served over Manchego Mashed
Served with Ben Marco Expessivo Blend

Pessert Course

Blackberry-Infused Chocolate Flourless Tort with Plum Gelato
Served with Susana Balbo Late Harvest Malbec

_ Price: $65 plus tax & gratuity
Seating is limited ~ Reservations are required

Por Resgrvations, plgaseg contact our Salgs Team at 508-668-7200
or via gmail at christinas@christinasfunctions.com
2 Washington Street, Route 1 North, Foxboro, MA 02035
www.christinasfiresidegrille.com
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