
 
A Tasting of New & Old 

Sunday, December 11, 2022  Happy Hollow Club 
Quaffing:  6:00 pm  1701 South 105th Street 
Dinner:  6:45 pm – Dancing to Follow  Omaha NE 68124 
 

The Menu 
Appetizers/Quaffing 

Beet Cured Salmon Cones 
Crispy Braised Short Rib Croquet 

Ratatouille, Basil, Chevre  
Gonet-Medeville Brut Tradition Premier Cru NV (RP92) & Assorted Quaffing Wines from our Cellar 

Course I 
Consommé of Golden Beets 

Stuffed Pasta, Parisienne Vegetables 
2018 Domaine Huet 'Le Haut Lieu' Demi-Sec, Vouvray (WA93, WS93) 

Course II 
Fall Flavors 

Butternut Squash Puree, Bleu Cheese Souffle, Baby Lettuces, Pickled Red Onions, Smoked Bacon, 
Candied Walnuts, Shaved Apple, Honey Thyme Vinaigrette 

2011 Domaine des Bosquets Gigondas (WS93, WA94) 

Course III 
“Marzipan” Crusted Scallops 

Cauliflower Varieties, Golden Raisins, Cider Syrup, Fried Capers, Sorrel 
2015 Hartford Old Vine Zinfandel, Russian River Valley (WS94, WA94) 

Course IV 
Filet of Tenderloin “Rossini” 

Celeriac Delmonico Pomme, Vegetable Mélange, Yuzu Demi-Glace, Truffle Foie Gras Espuma 
2010 Chateau Monbousquet, St-Emilion (WS95, JS95, WA93) 

2015 Beringer Private Reserve Cabernet Sauvignon, Napa Valley (JS99, JD97, WA95) 

Course V 
Tasting of Pumpkin 

Pumpkin Cremeux, Custard, Gateau, Accoutrements 
20 Year Tawny Port (WS93) 

 
 

Entertainment provided by In the Moment Band, featuring Ed “Smoove Grooves” Archibald  

$270.00 per Person (Members and Guests) 
Holiday Cocktail Attire with Medallions (Coat & Tie for Men) 

Reservations due by December 5th 

 Event Host:   Duke Matz Executive Chef:   Brenden Brown 


