ELTON JORN

SUNDAY, FEBRUARY 24,2019
6PM $79



Cape Gelato

RESTAURANT
+ CATERING

Reception
JOSH CELLARS SAUVIGNON BLANC

Appetizer
House Crafted Boucheron and Caramelized Onion Ravioli served
with leek and celery root puree, duck confit and sun dried cherry
ragout, petite arugula and macerated dried Cherry Salad
with cocoa toasted hazelnuts
KUNDE CHARDONNAY

Small Plate
Pan Seared Red Snapper with house-crafted basil gnocehi,
capers, kalamata olives, tomato concasse, and parsley,
roasted tomato vinaigrette and a dollop of tapenade
KUNDE CHARDONNAY

Salad
Roast Beets (vellow and red) over baby arugula, frisee and
radicchio with vanilla-citrus vinaigrette, orange segments,
shaved red onions, Manchego and toasted Marcona almonds
PETER CLANCY BAROSSA RED BLEND

Intermezzo
Blood-Orange Sorbetto

Entrée
Barolo Braised Beef Short Rib with creamy parsnip-turnip puree,
asiago-polenta galette, roasted Brussels sprouts and sautéed
Kennet mushrooms. Natural Pan “Gravy” Crisp Pancetta
and Radish sprouts
KUNDE CABERNET

Dessert
White Chocolate Raspberry Créme Brulee

HAVE YOUR EVENT CATERED BY CAFFE GELATO
FOR IMPORTANT LIFE CELEBRATIONS & MILESTONES INCLUDING
BIRTHDAYS, ANNIVERSARIES, RETIREMENTS, & GRADUATIONS




