Rock Creek Golf Club

Friday, March 31st | ‘ |
Seatings at 7 & 7:30pm ‘ \ ‘J >y
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Reservations Required
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kAPPETIZER DESSERT

Beef Tartar with Toast Points Brownie Delight-

Paired with Charles & Charles Red Blend, Warm House Made Brownie topped with Vanilla
(Washington State) Ice Cream, Chocolate Syrup, and Roasted Pecans
OR Paired with Greg Norman Cabernet (California)
Pan Seared Scallops with Squash 3 Ways oR

Paired with Starling Riesling (Mosel,Germany) Baked Alaska-

s Vanilla and Chocolate Ice Cream, Strawberry
ENTREE Sorbet, Chocolate Cake, Vanilla Pound Cake

Covered in Toasted Merengue
Pan Seared Duck Breast with Orange
Gastrique, Sweet Potato Hash and
Broccolini
Paired with A to Z Pinot Noir (Oregon)
(0]
Pork Tenderloin with Au Poivre, Garlic Mash
Potatoes and Broccolini
Paired with Athena Chardonnay (California)

Paired with Ruffino Persecco (ltaly)

Please email steve.harris@rockcreekgolf.com

for reservations.
All reservations require a credit card to hold.



