
 

World Kitchen 
Private Chef Services 
Chef David & Kitchen Team 

 
Char i tab le Event 

National Abilities Center 
Red, White, & Snow 2017 

Vintner Dinner, Friday, March 3, 2017  
 

Theme 
Wine Pairing Dinner 

 

V intners  

Mart ine l l i  Winery & V ineyards , Sonoma, Russian River Valley 
Cont inuum Estate ,  Tim Mondavi Family, Napa Valley, St Helena 

 

Gracefu l  Events-Event Planner 
 

Menu   
Charcuter ie 

(Around The Big Table) 
Selection of Creminelli Salumi, World Kitchen Pickles, Natural Accompaniments 

 

Passed Hors d ’oeuvres 
Selection Of World Kitchen Seasonal Flavors 
Champagne & Bushel Of Apples Cockta i l  

 

P lated 
(In The Living Room) 

The Big Sphere & The Ocean Floor 
2013 Mart ine l l i  Charles Ranch Chardonnay (Fort Ross-Seav iew)  

 

Cassoulet Potager, In The Preservation Jar, Duck Duck DUCK 3 Ways, Winter Black Truffle 
2014 Mart ine l l i  Moonshine Ranch Pinot Noir (Russ ian River Val ley)  

 

Aux Delices Des Bois, “Tubers, Truffles, Funghi”, Aromatics 
201 1  Mart ine l l i  Ve l lut in i  Ranch Zinfandel (Russ ian River Val ley)  

 

W ine Bar Ranch , Boulder Utah, Grass Fed Angus Beef 
Braised 165F Angus Short Rib, Beef Shank Montmorency Cherry Potato Cobbler, Savory Cherry Sauce    

2014 Cont inuum Bordeaux Blend (Napa Val ley/Sage Mounta in V ineyard)  
 

Sicilian Blood Orange Ice, Far East Spices, Little Fennel, Fresh HoneySuckle 
2013 Mart ine l l i  Jackass H i l l  Muscat Alexandria (Russ ian River Val ley)  

 

Formaggio 
On The Marble Slabs, From Guffanti’s Caves, Arona, Italy, Blue Del Moncenisio & More, Heirloom Apple 

2013 Mart ine l l i  Jackass H i l l  Muscat Alexandria (Russ ian River Val ley)  
 

Dessert 
Study Of Mi l lCreek Cacao Roasters  Chocolate Varieties & Things 

 
Planning, Shopping, Organization, Preparation, Cooking, Serving, and Kitchen Clean Up. 

Menu items & ingredients subject to change based on quality, availability, and forces of nature. 


