
SYC WILD GAME DINNER 

Saturday, January 12, 2019 

6:30 p.m. - Cocktails  7:30 p.m. - Dinner 

On the Table 

Crackling & Pimento Cheese 

Passed Hors D’oeuvres 

Alligator on a Stick 

Venison Sausage 

Confit Duck Tamale 

Station 

Alligator Grillades & Grits 

Elouan Pinot Noir, Oregon 

1st Course 

Duck Prosciutto & Apple Salad 

Adorned with cranberries, crumbles Bleu Cheese 

Willakenzie Pinot Gris, Oregon 

2nd  Course 

Smoked Rabbit Gumbo 

El Poggio Rosso Di Montalcino, Tuscany 

3rd Course 

Fried Boar Ribs with a sweet chili bourbon glaze, 

Slow Cooked Suckling Pig over Collard Greens, 

Smoked Andouille over 

Sweet Potato Hash 

WTerra D’Oro “Deaver Zinfandel”, Amador 

4th Course 

Foie Gras Eclairs  and Coffee 

 

$80.00++ per person 

Reservations required 

By January 5th 

Limited to 75 people 

Casual  Attire 

Attendees are encouraged 

to decorate their tables 
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El Poggio Rosso Di Montalcino, Tuscany 

3rd Course 

Fried Boar Ribs with a sweet chili bourbon glaze, 

Slow Cooked Suckling Pig over Collard Greens, 

Smoked Andouille over 

Sweet Potato Hash 

WTerra D’Oro “Deaver Zinfandel”, Amador 

4th Course 

Foie Gras Eclairs  and Coffee 
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