
 
 

 
 
Friday September 7, 2018 
Quaffing 6:30 PM 
Dinner 7:00 PM 

 
Home of Nagi & Jenny Ayoub - Pool Side 

1222 N. 136th Avenue 
Omaha, NE 68154 

402- 650-0324 
  

 
Dinner prepared by one of Omaha’s Top Chefs 

Benjamin Maides of Au Courant Restaurant  
and Sommelier Alex Olsen 

 
Amuse and Champagne 

White Chevre, Shucked Oysters, Steak Tartare, Salami 
NV Champagne Moutard Brut Rose de Cuvaison  RP-92, WS-90, W&S-93 

Charles de Cazanove Brut Champagne WS-92 
 

Aperitif 
White Fish Crudo – Heirloom Tomato, Potato, Herbs 

2016 Hartford Court Four Hearts Chardonnay RP-96, VN-92 
 

Pasta 
White Bean with Agnolotti, Black Truffle, Grana Padano 

2015 Roserock by Drouhin Zephirine Pinot Noir WS-98, V-93, RP-93, WE-93 
2014 Pietradolce Archineri Etna Rosso RP-94, JS-93, WS-92, V-92 

 
Protein 

White Corn topped Piedmontese Strip Steak –Mushrooms, Foi Gras 
2015 Rol Valentin Bordeaux Saint Emilion WS-95, RP-92 

2010 Beringer Knights Valley Reserve Cabernet Sauvignon WA-94, WS-94 (46 Top 100/2013) 
 

Dessert 
White Chocolate - Jonconde Cake, Passion Fruit, Almond 

2015 – Jorge Ordonez Number 1 Seleccion Especial JD-93, RP-91, WE-90 
 
 

 
 

$165.00 per person  Guests Welcome 
 

Attire:	Casual	Wear	White	-	Wear	your	Medallion 
 

Hosts: Nagi & Jenny Ayoub 
Steve & Patti Hipple 

Bob and Suzanne Kossow 
 

 Use the online reservation system to guarantee your spot. Reservations due by September 1.  
Questions to Patti Hipple at 402-699-6553. This event is limited to 40 attendees. 


