Wooden Valley's Sunset Dinner

Kooden Valley In beautiful Suisun Valley

WINERY & VINEYARDS
Dates

September 9th ~ The Hawaiian Islands

CHerece 79.3.7

September 23rd ~ Italy

About the evening

Join us for this year's Sunset Dinner events as we travel on a
fantastic wine and food journey. With inspiration from the
Hawaiian Islands and Italy, Chef Daniel Bell of Chef To Go
Catering will prepare two spectacular meals worthy of each
port of call.

Enjoy our beautiful outdoor space with a fantastic meal, your
favorite Wooden Valley wines, and live guitar music.

Menus

Hawaiian Night~ September 9th

Polynesian salad with mango, toasted coconut, and ginger garlic
vinaigrette

Baked in banana leaves, kalua pork

Baked tilapia with sea salt and macadamia passion fruit sauce

Basmati rice with grilled pineapple and black sesame seeds
Ticket Price Grilled flatbread

Club Members $75
Italian Night ~ September 23rd

. . Caesar, radicchio, coppa, and authentic croutons
Included with your ticket Gemelli pasta with pesto both and parmesan cheese

~A bottle of wine per two guests Brined pork loin with roasted tomato, kalamata olives and capers

~A complimentary logo glass to keep Italian style baked chicken breast with roasted eggplant oregano cream

~Dinner prepared by Chef Daniel Bell Focaccia with rosemary and EVOO
~Live guitar music by Matthew Foley

~An evening out in Suisun Valley

Be prepared What to know before you come

This is an outdoor event and evenings
may get chilly. Please come prepared
with an outer layer.

To ensure all members have the opportunity to attend, we can only allow one
event date to be reserved per membership.

Minimum of two (2) guests per table and a maximum of six (8) guests per
table. Must be 21 or older to attend




