
 

The Downtown Club • 1510 Cuming Street, Omaha, Nebraska 68102
SATURDAY   January 20, 2018 • Quaffing 7:00 p.m. | Dinner 7:30 p.m.

Director: Sam Nasr
Event Chairs: Todd Lemke, Susan & Jim Koesters

QUAFFING
Charcuterie Board & Chef Choice Options

Roederer Estate Brut • W5-92, WE-92, W&S-92
2013 Maison L’Envoye Morgan • V-92, BH-90
2013 Château Puech-Haut Prestige • WA-93 

SEAFOOD COURSE
St. James Sea Scallop, Cauliflower Velouté,  
Pork Belly Lardon, Smoked Crab Mornay

2014 Beringer Private Reserve Chardonnay • D-95, JS-95, WS-92, V-91
2014 Château Carbonnieux Blanc • WA-92, WS-91, WE-92, JS-92

LAND COURSE
Black Angus Filet, Mushroom Duxelles Gnocchi,  

Parsnip Purée, Peppercorn Sauce
2013 Raymond Cabernet • R-92, WS-90

2010 Heartland Directors Cut • JH-94, WS-93, WA-91, ST-91

SALAD COURSE
Beet Carpaccio, Pickled Root Vegetable, Soft Boiled Egg,  

Goat Cheese Crouton, Watercress Pesto  

2014 Paul Hobbs “Cross Barn” Sonoma Pinot Noir • WA-92, WS-90, D-90

SWEET COURSE
Butterscotch Pot de Crème, Chocolate Pudding,  

Bourbon Crème Anglaise

1927 Alvear Pedro Ximinez Solera • RP-98
 

Wine Chairman: Patti Hipple • IWFS-CB Club President: Joe Goldstein 
Cost: $125.00 per Members only. Limited to first 35 reservations 

 Dress: Jacket, 1920’s dress theme (optional). Please wear your medallion. Your check is your reservation. 

Payable to IWFSCB to: Susan & Jim Koesters, 233 Sunset Drive, 
Gretna, NE 68028, by January 12th, 2018  

END PROHIB ITION

INTERNATIONAL WINE AND FOOD SOCIETY
Council Bluffs Branch


