
Passed Hors d’oeuvres
 Miniature Crab Cakes 

Sautéed Wild Mushroom Canapés

Darioush 2005 Signature Viognier
e

Belgian Endive Salad
Pear Vinaigrette

Arugula, Gorgonzola & Candied Walnuts

Darioush 2004 Signature Chardonnay
e

Petite Lamb Chops
Balsamic Reduction

Darioush 2003 Signature Shiraz
e

Morton’s New York Strip Sirloin
Port Reduction and Pomegranate Molasses 

Shrimp Alexander

Glazed Carrots and Roasted Baby Potatoes

Darioush 2003 Signature Cabernet Sauvignon
e

Crème Brulée
2003 Shahpar Late Harvest Sémillon Sauvignon Blanc

Executive Chef Paul Avila

Welcomes

Darioush and Shahpar Khaledi, Proprietors

and Bernard La Borie, Guest Host


