360° OF WINING AND DINING

RIVERWALK [RUST

WINE DINNER

PRESENTED BY

PIER TOP AT THE HYATT REGENCY & GIRARD WINERY
HOSTED BY RIK STEERE

Courses by Chef Miguel Santiago

Wednesday, September 22
6:30 p.m. Reception
7:30 p.m. Dinner

Pier Top
Hyatt Regency Pier 66 Resort
2301 Southeast 17th Street
Fort Lauderdale, FL 33316

Costis $125 all inclusive. A portion of the proceeds to
benefit Riverwalk Trust. For reservations, please visit
www.GoRiverwalk.com, or call (954) 468-1541 x 201.

Limited seats available.
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AMUSE BOUCHE

Yucca & crab stuffed rock shrimp
Schramsberg blanc de blancs

1ST COURSE

Shrimp & smokey grits

Charred corn salpicon---micro cilantro---chili oil
Girard Russian River Chardonnay

2ND COURSE

Golden & red baby beet salad

Montrachet chevre:--micro herbs---kalamata
vinaigrette

Girard Napa Sauvignon Blanc

3RD COURSE

Organic peaches and rhubarb sorbet

4TH COURSE
Seared Red snapper
Artichoke barigoule---calamari---roasted garlic:--
cous cous

Windsor Sonoma Pinot Noir

5TH COURSE

Smoked pepper tenderloin---trio of roasted
potato---crispy onions

Malbec demi

Girard Napa Cabernet Sauvignon

6TH COURSE

Pistachio brule---chocolate:--honey & rum
beignet
Royal Tokaji Red Label - 5 Puttonyos
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