
747 Duncan Bridge Rd. (Hwy 384)
Sautee Nacoochee, GA 30571

(706) 865-7371

Crane Creek Vineyards
Five Course Tasting Menu

Wine Dinner
 Saturday, February 19, 2011

7:00 pm

Traminette paired with
Mediterranean Salad

Marinated artichokes, cherry tomatoes, peppers, olives,
Provolone cheese, wild field greens, Balsamic vinaigrette 

Enotah Chardonnel paired with
Florentine Chicken Ravioli

Spinach and chicken ravioli, light garlic crème sauce

Mandarin Orange Sorbet 

Mountain Harvest Red Chambourcin paired with
Layered Eggplant Skordalia

Eggplant and thyme crisps, almond potato mousse,
oven-dried tomatoes

Hellbender Norton paired with 
Petit Chateaubriand

Beef tenderloin, mushroom Marsala demi-glace,
grilled asparagus

Sweet Sally Catawba paired with
Candied Ginger Crème Brulee 

with lemon zest biscotti  

Price $65 per person inclusive
Reservations Required

Lodging Packages Available

www.sylvanvalleylodge.com

Sylvan Valley Lodge and
The Sliver Platter Catering 
Company proudly invite 

you to our
Winemaker Dinner Series

Featuring
Crane Creek Vineyards

 Jackie Fortier and David
Sanford will be on hand to 
provide information about 

Crane Creek wines and 
answer your winery

questions.

The Silver Platter will be 
serving a five-course tasting 
menu, paired perfectly with

a selection of alluring
Crane Creek wines.

Catered by
The Silver Platter

www.cranecreekvineyards.com

www.thesilverplatter.net


