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Cabernet

Riesling Chardonnay Pinot Noir Merlot . Zinfandel Syrah
Blanc Sauvignon
Feta Havarti Aslago Goat Cheese Parmesan Cheddar Ripe Brie Sharp Cheddar
- citimed ) Chevre Gouda Havarti Brie Romano Gorgonzola Aged Cheddar Roquefort
Cheese/Nuts Pine Nuts Candied Walnuts Almonds Walnuts Chestnuts Walnuts Roasted Pecans Hazelnuts
Lamb . Pork
Chicken Smoked Sausage \(eal Sausage Grilled Meats Ve_mson Spicy Sausage AOES] Game
Chicken . . Ribeye Pepperoni
Turkey Duck B | s Filet Mignon Steak et Bk Beef o 1ot
Meat/Fowl Roasted Chicken Duck PICY :
Sole Halibut . . -
_ Sea Bass . Orange Roughy | Grilled Swordfish . Cloppino
_ Oysters Shrimp Grilled Tuna . Salmon
Seafood Scallops Trout Crab Tuna Tuna Blackened Fish
Citrus Apricots iotaltg l\[/)“rjlset:jr%?mf CaBar?oel]I[Szed Black Cherries Cranberries Currants
> Green Apple Chili Peppers Sq[l)JE]Sh Figs : Wngrsarh Broccol Grilled Peppers | Stewed Tomatoes
Veggie/Fruit Asparagus Pears Mango Strawharrios DIUMS Tomatoes Eggplant Beets
Chives Tarragon Nutmeg Mint Rosemary
Tarragon Rcésitra]mearry Sesame Cinnamon Rosemary Juniper I\lljﬁtprggr OrSeagago
Herb/Spice Cilantro 5 Basil Clove Juniper Lavender 5 5
Citrus SWEEECBBQ Cream Mushroom Bolognese Brown Sauce Spicy Gajun Heavy Red Sauce
Light Pl Pesto Light Red Sauce Béarnaise Tomato Sauce Salsa BBQ
Sauces Chutney
Sorbet Apple Pie Banana Créme Brilée Darkanhgﬁg'ate pweriey (fl?l'g"eergfe';ed Black Forest Cake
Desserts Key Lime Pie Caramel Sauce | Vanilla Pudding | White Chocolate Barrias Fspresso Gelato Carrot Cake Rhubarb Pie
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