
International Wine and Food Society
Council Bluffs Branch

Date: March 24, 2012
Place: Spencer’s is attached to the Hilton Garden Inn at 10th and Dodge Street
Parking: Free covered parking entering ramp from Dodge just west of 10th Street
Time: Quaffing: 6:30 PM Dinner: 7:00 PM
Dress: Jacket and tie; wear your medallion.

Menu

Chicken Veloute
  truffle / chicken confit

2008 Sancerre French Sauvignon Blanc
<><>

Duck Breast
blood orange / spinach / bacon- shallot vin

2008 Estancia Pinot Noir “Reserve”
<><>

Chatham Bay Cod
kumquat beurre blanc / white asparagus / sweet peas

2009 Chalk Hills Chardonnay
<><>

Spencer’s Classic Roasted Tenderloin
 cauliflower – potato puree / heirloom carrots / caramelized onion/ demi – glace

2009 Mt Veeder Cabernet Sauvignon
<><>

Banana  Pineapple Tea Cake
candied ginger ice cream

Bonny Doon Vin de Glacier
<><>

+++++++++++++++++++++++++++++++++++++++++++++++++
President: Patti Hipple                      Event Producers: David and Debbie Tritsch

Price: Your check is your reservation: Members:$95, Guest: $95 —Make checks payable to CB IW&FS.

Reservations: Send your reservations to: David Tritsch, 203 Norwood Drive, Council Bluffs, IA 51503 by
March 19th.
Please call or text David Tritsch with any questions at 712-310-1257


