
 
 

 
 

 
Sunday August 22, 2021 
Quaffing 6:00 PM 
Dinner 6:30 PM 

 
Oak Hills Country Club 
12325 Golfing Green Drive 

Omaha, NE 68137 
 

  
 

 
Quaffing 

Charcuterie Board with Aged Meats and Cheeses, Pickled Vegetables,  
and Flatbread Crackers and Lavosh  

Sparkling Wine and Assorted Wines from our Cellar 
 

First Course 
Mixed Green Salad, Pickled Grape Tomatoes, Goat Cheese, Honeycomb, Toasted Sunflower Seeds, 

Champagne Vinaigrette 
2019 Jean Biecher et Fils Sommerberg Grand Cru Riesling – WE-96 

2016 Smith Madrone Riesling – WE-95, JS-91, JD-90 
 
 

Second Course 
Prosciutto Wrapped Seared Scallop, Fig Jam, Arugula, Caramelized Onion, Feta, Balsamic 

Reduction 
2018 O'Shaughnessy Chardonnay – JS-92, RP-91, JD-90 

2016 Ram's Gate Chardonnay El Diablo – JD-91 
 

Third Course 
Smoked Beef Tenderloin, Potato Pave, Oyster Mushrooms, Demi-glace, Beet Puree 

2015 K Vitners Jack Syrah/Cab Washington – RP-93, JD-95, VM-93 
2016 Mount Eden Vineyards Estate Cabernet Sauvignon – V-98, RP-97, WE-9,5 WS-93 

 
Dessert 

Chocolate Sabayon, Fresh Berries, Chambord Whipped Cream, Cigar Wafers, Mint, Orchids 
Louis Roederer Brut Premier – D-94, JS-93, WE-92, WS-92, RP-92, JD-91 

 
 

 
$170.00 per person  Guests Welcome 

 
Attire: Casual Country Club Attire  

 
Hosts: Brent Rasmussen and Susan Rauth 

 
 

 Use the online reservation system to guarantee your spot. Reservations due by August 15.  
This event is limited to 40 attendees. 


