
First Course 
 

Grilled Beer Lime Chicken over Mesclun with Blood  
Oranges, Roasted Corn and Dried Cherries 

 

Paired with Fritz Vino Valpredo Bianca Mia 

 
Second Course 

 

Creamy Moroccan Carrot Soup with Cumin Yogurt  
and Spiced Croutons 

 

Paired with Fritz Chardonnay and Fritz Russian River Valley Pinot Noir  
 

Main Course 
 

Balsamic Raspberry-Glazed Pork Tenderloin with Braised 
Brussels Sprouts and Wild Mushroom Risotto 

 

Paired with Fritz Cabernet Sauvignon and Lost Canyon  
"Saralee's Vineyard" Pinot Noir  

 
Dessert 

 

Salted Caramel Bread Pudding 
 

Paired with Fritz Reserve Chardonnay  
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