
Plated Dinner Menu 

First Course 
Smoked Beef Tartare

Paired with
Seaside Pearl Landing Road (red blend) 2016

Second Course 
Poached Salmon

Paired with
Seaside Pearl Magnolias Rosé 2017

Third Course 
Lobster Ravioli

Paired with
Seaside Pearl Charlotte Estate Petit Milo 2016

Fourth Course 
Roasted Duck Breast

Paired with
Seaside Pearl Royal Engineers Petite Verdot 2016

Fifth Course 
Classic Apple Pie

Paired with
Seaside Pearl Fraser Gold Chardonnay 2016

This exceptional evening begins with a short 
Reception including Seaside Pearl Daffodils Spar-

kling Wine and Amuse Bouche followed by a 
sumptuous 5 course Dinner. Each course includes 

a Wine Pairing and Tutored Tasting.

Winemaker’s Dinner 

July 18, 2018
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