
Saigon Surface
Date: Thursday, July 12
Time: Appetizers and Quaffing 6:30 PM; Dinner 7:00 PM
Place: 324 S. 14th St, Omaha, NE (south of the Paxton Hotel)
Dress:  Smart Casual

APPETIZERS / QUAFFING
Kurobuta pork, shrimp, glass noodle, carrots, mushroom
Toasted Masago Baguette
2010 Chateau Ste. Michelle Cold Creek Riesling - Columbia Valley   93 WA
2009 Kendall Jackson Vintner's Reserve Syrah - Santa Barbara County CA   90 WE

SOUP
Rice Congee Soup
2009 Treana Marsanne Viognier Blend - Mer Soleil Vineyard, Central Coast CA 90  S Tanzer

1ST ENTREE
Wokked Ginger Chicken
2010 Duckhorn Sauvignon Blanc - Napa Valley CA  93 WE

2ND ENTREE
Pineapple Fried Rice
2010 Eroica Riesling - Columbia Valley WA  91 RP

3rd ENTREE
Vietnamese Shaken Beef
2010 Seghesio Zinfandel - Sonoma CA  92 WE

DESSERT
Mango Sticky Rice
2010 Quady Essencia Orange Muscat – California  93 WE

Joe Dewey from Republic National Distributing Co., Eagle Division has selected the
wines and will be on hand with commentary.

Guests welcome
Event Producers: Tom & Mary Murnan

President: Patti Hipple
Tariff:  $80.00
Send reservations along with your check payable to the International Wine & Food
Society to: Tom & Mary Murnan, 2507 S 48 St, Omaha, NE 68106  Ph 402-558-6304

DEADLINE:  July 7th.



Menu Description

Egg Rolls
Kurobuta pork, shrimp, glass noodle, carrots, mushroom

Toasted Masago Baguette
Mayonnaise, shredded shrimp, imitation crabmeat

Soup
Rice Congee Soup

Creamy, slightly salty chicken soup, green onions, cilantro

Entrees
Wokked Ginger Chicken

Broccoli, sweet onions, carrots, bell peppers, green onions

Pineapple Fried Rice

Grilled wild prawns, chicken, pork, Vietnamese sausage,
egg, bell peppers, pineapple junks, green onions

Vietnamese Shaken Beef

Sweet onions, cilantro, tomato, Frentel butter, cognac,
cucumber, peanuts, roasted onions

Dessert

Mango Sticky Rice

Sweet, sticky rice flavored with homemade coconut milk.
Served with a side of freshly sliced mango.


