
	

DINNER

appetizers 
Baked Brie with Cherry Preserves, Walnuts, Rosemary 

J Schram, Schramsberg Sparkling, Napa Valley 
 

salad 
Andy’s Blue Cheese, Strawberry Leaf Salad  

With Maple Dijon Vinaigrette 
Charles Krug Sauvignon Blanc, Napa Valley 

 
side dishes 

Lorri’s Canadian Roasted Parsnips  
2022 Rombauer Proprietor Selection Chardonnay, Napa Valley 

 
Andy’s Savoy Stuffing and Baked Nord-Spiced Apples 

Gary Farrell Rosé of Pinot Noir, Russian River 
2021 Chateau Montelena Chardonnay, Napa Valley 

 
Lynn’s Vegetables: Roasted Brussel Sprouts with Balsamic 
Vinegar & Honey, Green Beans in Garlic Butter. and Sweet 

Potatoes with Brown Sugar & Toasted Marshmallows 
Cliff Lede “Marla” Semillon/Sauvignon Blanc Blend, Stags Leap, Napa Valley 

 

entrée 
Tricia’s Dry Brined and Spatchcocked Turkey with Herbed 

Butter, Mashed Potatoes, Savory Gravy 
2018 Gary Farrell, Pinot Noir, Martaella Vineyard, Sonoma County 

2019 Chappellet Merlot, Napa Valley 
 

 

desserts 
Laurie’s Famous Pumpkin and Cherry Raspberry-Cherry Pies 

with Whipped Cream 
Charles Krug Lot XXII Late Harvest Zinfandel Dessert Wine, Napa Valley 


