
Passed Hors D’ Oeuvres  

Carlei Green Vineyards Rose 2006  

First Course  

Turners Crossing Cabernet Sauvignon 2002  

Rabbit Confit Wontons  

Michigan Peach Compote and Baby Arugula  

Second Course  

Carlei Green Vineyards Chardonnay 2004  

Crispy Skinned Bass  

Late Harvest Sweet Corn, Chanterelles and Crab Essence  

Intermezzo  

Third Course  

Carlei Signature Blends Tre Rossi 2005  

Foie Gras Crusted Petite Beef Tenderloin  

Savory Bing Cherries and Roasted Shallot Preserves  

Fourth Course  

Turners Crossing Shiraz Viognier 2003  

Select Artisan Cheeses  

King Island Roaring Forties Blue, St. Albray and Petit Agour  

Summer Melon and Anjou Pear Medley with Fig Studded Almond Cake  

Fifth Course  

Carlei Green Vineyards Pinot Gris 2005  

Banana Custard with Hazlenut Crisp  


