
Pizza Reception & BBQ 
July 26, 2008 

 
Starters 

 
Leeks, Capers, and Almonds   Grilled Scallops Skewered 

on Crustini        with Pancetta 
 

Salads 
 

Mussels and Morel  
With Bowtie Pasta Salad Verjus Vinaigrette 

 
Heirloom Tomato, Laura Chenel Goat Cheese and Walnuts 

With Cabernet Syrup 
 

Wood Fired Italian Pizzas 
 

Asiago, Apricot and Arugula 
~ 

Olive- Sun Dried Tomato Tapanade and Gorgonzola Cheese 
~ 

Pumpkin Seed Arugula Pesto Pancetta and Prosciutto 
~ 

Marguerita  
 

From the Grill 
 

Roasted Rosemary Marinated Chicken 
 

Dessert 
 

Strawberries With Green Anise Biscuits  
and a Goat Cheese-Mascarpone Cream  

Marinated in Signorello Vineyards 2005 Estate Syrah Syrup  
 

From the Cellar 
 

2006 Seta (Semillon & Sauvignon Blanc blend) 
2005 Estate Chardonnay 

2005 Estate Syrah 
2004 Estate Cabernet Sauvignon 


