
 
 

Easter Open House 
Menu for Friday & Saturday, April 6 & 7 

In the Tasting Room from 11am – 6pm 
 
 

Hors D’Oeuvres  
Cheese Platter: 

Salami, Spanish Fig Cake and  
New York Cheddar, Irish Porto, & French Mimolette Cheeses  

Greek Spanokopita Phyllo Triangles 
Mini-Peppers Stuffed with Herbed Goat Cheese* - Seyval Blanc 

 

Main Courses 
Middle Eastern Lamb Meatballs with Tahini Yogurt Sauce* - Chautauqua Rouge 

Salmon Wellington with Mushroom & Walnut Paté* - Chardonnay 
Zucchini & Red Pepper and Asparagus Frittatas* - Riesling 

 
Desserts  

Kiwi Frangipane Cheesecake Tart* - Liebestropfchen 
Ginger Orange Pound Cake* - White Ipocras 

Chocolate Cherry* & Hazelnut Almond Biscotti* - Port & Sherry 
 

* Recipes Available* 
 


  




