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Banfi Wine Dinner at
The Vistas Pavilion at Las Sendas

We invite Wine Lovers to a Taste of  Italy featuring a 4 Course
Wine Dinner created by Chef Ramon and his Culinary Team
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Banfi Wine Dinner at
The Vistas Pavilion at Las Sendas

Reception Wine: Banfi Cuvee Aurora Rose
Oyster on the Half Shell topped with Lemon Zest 

Mini Beef wellington in puff pastry 

1  Course: Principessa Gavia Gavi DOCGst

Lobster Ravioli With Saffron Cream sauce 

2  Course: Banfi Belerno IGTnd

Seafood salad with calamari, scallops, shrimp,
and octopus, marinated in lemon and fresh herbs 

3  Course: Chianti Classico Riservard

Wild Mushroom Risotto Balls with herbs on
 Roasted red pepper Coulis 

4  Course: Cume Laudeth

Classic braised Pork Ossobuco with
creamy Purple Mashed potatoes  

Finale: Fresh Berries Tossed in Grand Marnier
topped with Rich Chocolate Mousse
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