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Creole Restaurant & Caterer

Presents
Fess Parker Winery & Vineyards
NOWFE Wine Dinner
With Special Guest Ashley Parker Snider

Wednesday, May 26

A Six-Course Dinner Complemented By Fess Parker’s Award Winning Wines
From Santa Barbara County, California

The Menu

Terrine of Rabbit
with a basil-peach/apricot aioli

Tuna Tartar
In a squid ink cornet with coriander, lime vinaigrette
2008 Santa Barbara Viognier
2008 California Frontier Red

Cucumber Mint Gazpacho
with fresh mango and ginger, citrus infused fruits de mer
2008 ‘Ashley’s Vineyard’ Chardonnay

Summer Berry & Duck Salad
with Muscovy duck carpaccio, Arugula, chipotle pecans, spicy duck cracklin’s
and cherry vinaigrette
2007 Santa Barbara Pinot Noir

Grilled Atlantic Salmon & Smoked Wild Mushroom Risotto
with vanilla bean, chive essence
2007 ‘Ashley’s Vineyard’ Pinot Noir

Venison Chop au Poivre
Blackhawk Farm bone-in venison loin with a red onion and currant jam
shoestring potatoes and roasted candy-striped beets
2006 ‘Rodney’s Vineyard’ Syrah

Dark Chocolate Brownie with Hazelnuts & Roquefort Ice Cream
2006 ‘Big Easy’ Syrah

6:30 pm Reception 7:15 pm Dinner Call 225-346-8422 For Reservations
885 per person inclusive of tax & gratuity

3739 Perkins Road, Baton Rouge, LA 70808



