
RECEPTION
DRY ROSE, GRAND RIVER VALLEY

COURSE 1  
RIESLING RESERVE, GRAND RIVER VALLEY
CHARCUTERIE	
curated meat + cheese + fig jam+ marcona almond + grapes +  
sesame Crostini  

COURSE 2
SAUVIGNON BLANC, GRAND RIVER VALLEY
CLAMS AND MUSSELS MARINIERE
baguette +herb butter + chive  

COURSE 3
SAPERAVI RESERVE, GRAND RIVER VALLEY
RICOTTA GNOCCHI
lamb bolognese+ truffle + asiago 

COURSE 4
MERITAGE RESERVE, GRAND RIVER VALLEY
FILET MEDALLION AU POIVRE
potatoes fondants + smoked gouda + red pepper coulis

DESSERT
LATE HARVEST GEWURZTRAMINER, GRAND RIVER VALLEY
Orange Honey Creme Brulee

W E L S H F I E L D  I N N
SEPTEMBER WINE DINNER

SEP. 30
6:30 PM

Because of the nature of the food preparation for the wine dinners, we will no longer allow substitutions. 
The menu is designed specifically to be paired with the wine for the best dining experience possible.

Featured  
Wines by:

$76.99 per guest
+ tax and gratuity

Reservations:
(440) 834-0190

Drink Local
Drink World Class

Drink M Cellars

Scan to view more
information.


