
Space Park Enology Club Presents:
2023 Holiday Wine Club Dinner
Prepared by Chef Scott Cooper at

Nomad Eatery in El Segundo
December 10, 2023, at 5:30pm – 9:00pm

Course 1
ZUCCHINI BLOSSOM SOUP

fresh corn, spring onions, serrano chiles, cilantro, cream
Paired with: Sauvignon Blanc, Vino Leyda Vineyards, 

Leyda Valley, Chile

Course 3
PAN ROASTED LAMB LOIN WITH ROSEMARY

Lyonnaise potatoes, au jus, demi-sec heirloom tomato
Paired with: Moulin Des Costes Bandol 

(Mourvedre/Cinsault/Syrah), France

Or mail a check payable to Enology Club to:
Monica Gustafson
1009 8th Place, Hermosa Beach, CA 90254

Seating is limited so please sign up early

You are cordially invited to join the Space Park Enology Club as we proudly present our 2023 Holiday 
Celebration and Wine dinner at the Nomad Eatery, formally known as Jackson’s. 

Nomad Eatery’s owner and Chef, Scott Cooper, has meticulously planned a mouth-watering four-course 
dinner and personally selected the wines poured with each course. 

Our fine dining experience will be in Nomad’s private dining room, complete with a beautiful fireplace 
to ring in the holidays. Chef Cooper will join us to discuss the dinner preparation and wine pairing.

Please join us for an evening of great food, great wine and good friends.

The Menu

Join us on Sunday, December 10th, 5:30P.M. at
Nomad Eatery, 2041 Rosecrans Ave., Ste 190, El Segundo
Free parking in the parking structure behind the restaurant

Arrival
Sauvignon Blanc, Vino Leyda Vineyards, Leyda Valley, Chile

Reservations are required by Saturday, November 25th

Reserve online: http://spenology.org/schedule.php

Payments must be received no later than Saturday, December 2nd
Reservations are not confirmed until payments are received

Send a Zelle payment to:
monica@gusplace.com
Add a note:  “For Holiday Dinner" 

Guests must be at least 21 years of age to participate

Event price, including tax & gratuity:  $150 per person

Course 2
ROQUEFORT SALAD

little gems lettuce, crispy bacon bits, 
fresh cracked pepper, shredded chicken

Paired with: Chianti Classico Riserva Querceto, 
Chianti, Italy

Course 4
CHEESE DESSERT BOARD

French brie, Manchego, drunken goat, 
Point Reyes “Bay Blue”

Paired with: Oro Puro, Late Harvest Sauvignon 
Blanc/Semillon, Napa Valley

Send vegetarian/allergy restrictions to Mike Bilinski at Michael.images@yahoo.com no later than Saturday, December 2nd
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