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you need ééthe dis to
lean and ejavineSample
7-8 winegaied with light
biteso enhance the nuaing
eal.

SUMMER-FALL 2008

Wednesday 7/2 at 6:00 p.m. ($75)
SIGNATURE PARTY DISHES

with Jeff & Tracy Anderson

Whether you’ve prepared a thousand meals or just a few,
it’s always comforting to have some sure-fire dishes in
your quiver that will wow your guests every time. Join Jeff
& Tracy for some practical insights into their entertaining
secrets while you enjoy an informal dinner of the evening’s

dishes.

Tuesday 7/15 at 6:00 p.m. ($45)

FRANCE, THEN AND NOW

with Michael Kaye of Rosenthal Wine Merchants
Join us for a tasting of wines from all over France, and
see how much a wine’s region influences it’s style and
flavor. A full five-course dinner will be served, featuring
dishes inspired from our travels in Provence.
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Cooking Classes $75
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Thursday 7/22 at 6:00 p.m. ($75)
VEGETARIAN COOKING

with Chef David Kelley

It’s high season for great produce, so come see what
Chef David can do with it all! So much flavor, we
guarantee you won’t miss the meat. Enjoy each course
with wines paired especially for vegetarian cuisine.

Tuesday 8/5 at 5:30 p.m. ($25)

WINES OF NEW ZEALAND

with David Holmes of United Liquors

Learn about the wines and culture of New Zealand!
Sauvignon Blanc, Pinot Noir and much more, with light

TOLL FREE 866.977.VINO
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appetizers to pair with each wine.

the wine list
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SUMMER-FALL 2008

Friday 8/22 at 5:30 p.m. ($25)

WINES OF TUSCANY

with Lynne Barnard of Horizon Beverage

Even the word “Tuscany” makes you feel good, doesn’t
it? Join us for a tasting of this famous wine region’s
whites, reds and bubblies, paired with a variety of
traditional antipasti.

Tuesday 9/9 at 6:30 p.m. ($45)

ASIAN INFLUENCES

Join us for a five-course wine dinner featuring Asian-
inspired cuisine and the wines that make them even
more delicious. Menu includes Hoisin Chicken Satay,
Ponzu Beef Lettuce Wraps and Coconut Flan with
Mango Sauce.

Saturday 9/20 at 4:00 p.m. ($25)

A TASTE OF THE PACIFIC
NORTHWEST

A great way to spend a late afternoon - mix and mingle
with other food & wine lovers for tastes of Oregon Pinot
Gris & Pinot Noir, Washington Riesling & Merlot and
more, with bites of the food they do best, including King
Salmon and artisinal cheeses.

Thursday 9/25 - Sunday 9/28
special e v ent!

THE 3RD ANNUAL CLASH

(CAPE LAND AND SEA HARVEST)

A salute to fishing, farming and all things Cape Cod! The
Wine List is happy to be a sponsor of this fabulous
celebration -- with events ranging from a kick-off
reception Thursday night to local tasting menus at area
restaurants to farm tours, educational presentations, a
finale Farmers Market and the 8th Annual OysterFest in
Hyannis! Headquarters are at the Cape Cod Maritime
Museum in Hyannis with events held across Cape Cod.
For details and tickets, visit www.CapeCodCLASH.org.
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Tuesday 10/14 at 6:00 p.m. ($45)
special e v ent!

LOCAL SCALLOPS

with the Cape Cod Commercial Hook
Fishermen’s Association

They’re back again! For those who attended our last
fabulous event with the CCCHFA: “Hookers and
Haddock” you know that supporting your local fishermen
is easy when you get to graze on such delicious bounties
of the sea. This time scallops take center stage, paired
with wines to make each bite sweeter.
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PARTIES!

private wine dinners
and tastings

a la carte catering

and introducing

THE CHEF’'S TABLE
with Chef David Kelley

A PRIVATE WINE DINNER,
PREPARED IN YOUR HOME.
GROUPS FROM 6 TO 60.
ALL-INCLUSIVE, STARTING AT
$100 PER PERSON.
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