Thursday, October 12th | At Massanutten Conference Center

WINE LOVERS DINNER

Join us at 6:30 pm and experience an amazing evening with a four course
menu paired with amazing wines. The menu will feature:

Course 1: Roasted tomatoes and goat cheese in olive oil and baguettes
Wine: Stone Castle Blush (Horton)

Course 2: Roasted mushroom risotto with pecorino
Wine: Dry Rose (Fire Wine)

Course 3: Seared rocky mount elk medallion with chianti demi glaze and grilled asparagus
Wine: Massanutten Mosaic (Cross Keys)

Course 4: Genoise with double orange créme and fresh blue berries
Wine: Wishful Thinking (Well Hung)

FOR RESERVATIONS, PLEASE CALL THE CONCIERGE DESK AT

540.289.4978 OR RESORT EXT. 65033
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