SPACE PARK ENOLOGY CLUB PRESENTS Nmpﬂ?mﬁgmm

“Bringing Fun to Work”

Spring Time Wining & Dining
SATURDAY, APRIL 12,2014 AT 6:30 PM
THE MELTING PoT, 21525 HAWTHORNE BLVvD, TORRANCE, CA 90503

SPINACH ARTICHOKE CHEESE FONDUE
WITH ARTISAN BREAD AND SEASONAL VEGETABLES
NEW AGE WHITE, SAN RAFEAL, MENDOZA ARGENTINA

SPINACH AND MUSHROOM SALAD
MIRASSOU, PINOT NOIR, CALIFORNIA

THE ULTIMATE EXPERIENCE
LOBSTER, CHICKEN, FILET MIGNON IN THE COQ AU VIN COOKING STYLE
DECOY, DUCKHORN MERLOT, SONOMA COUNTY, CALIFORNIA

FLAMING TURTLE
MILK CHOCOLATE, CARAMEL, CHOPPED PECANS FLAMBEED TABLESIDE
NOBLE VINES, CABERNET, 337" LODI, CALIFORNIA

Reservations by email required. Deadline for reservations is Monday, April 7th!
Note: Cancellations after the reservation deadline will not be subject to a refund.

EMAIL TODAY: maryannwines@yahoo.com The price of this event is:
and then mail checks and reservations to: $80 for Enology Club Members
$90 for guests
Space Park Enology Club
¢/o MaryAnn Hetherington Please make checks payable to: Enology Club

1605 W. O’Farrell St

Must be at least 21 years of age to
San Pedro, CA 90732

participate in this event

Spring Time Wining & Dining on Saturday, April 12, 2014
Name Member? [OYes [ONo

Name Member? OYes [ONo

Please select confirmation option:

O Email ODay Phone

O Email ODay Phone

O Please seat me/us with:

O 1/we have food allergies or other dietary restrictions (/ist below or on reverse)

http://www.spenology.org http://wiki.northgrum.com/wiki/SPEC


mailto:maryannwines@yahoo.com

