Paella Cooking Class
September 18th - 10:00 A.M.

Menu ltems:

Pintxos
= Queso Membrillo Skewer =
= Tomato Skewer with Basil Vinaigrette s
= Zucchini Toast with Slice of Manchego Cheese -

2nd Course

o Sweet Corn Bisque with a Roasted Corn Relish
served along side of Roasted Eggplant Salad with Goat Cheese =

Borsao Rose — Garnacha, Navarra, 08

3rd Course

= Mushroom Caps Stuffed with Spinach, Manchego Cheese
& Lemon Garlic Butter »

Hermanos de Rueda Ipsum - Verdejo, La Rueda, 08

Demonstrated Paella
o Chicken & Pork with Chorizo & Green Beans =

Las Rocas - Garnacha, Catalyud, 07

Dessert
= Plum Butter Cake with Almond Gelati & Caramel Sauce =
Lustau East India Solera

Event Cost is $40 plus tax & gratuity per guest
Begins with coffee & churros for all guests

*Recipes provided for all menu items




