
Saturday,	April	21	2018		
Tickets	available	now		

 
Goose Ridge Winery  

Spring Dinner 
 

Appetizers 
Duck Rillettes with Spring Herbs 

Mushroom Empanadas with Watercress Salsa 
Smoked Pork Belly Crostini with Green Chili Coulis 

 
 Courses 
Nettle Soup 

 
Watercress & Arugula Salad with Crumbled Goat Cheese & Berries 

 
Grilled Oyster in the shell with Spring Garlic Mignonette 

 
Lentil & Spring Vegetables  

Tender Roast Chicken Thigh with Lemon Herb Reduction 
 

Roast White Sturgeon over Fresh Greens & Fennel Salad 
 

Spring Lamb Chop served atop Mushroom & Onion Risotto 
 
 

Sweet Finish 
Petite Chevre Cheesecake with Fresh Blueberries, Black Berries and Dark Chocolate 

Crumble. 
 
 
 

 


