
 
 

 
 
 
 
 

 
 

DINNER IN THE VINEYARD  
 

 

 
 
 
 

 
 

 
CHARCUTERIE 

selection of carefully selected cured meats and salamis  

from local charcutier’s, brassica mustard,  

old vines pickles, quince preserve. 

Lucy’s Block Rosé 

 
DON-O-RAYS GRILLED ZUCCHINI  

& FRESH BLACKBERRY SALAD 

pickled corn and onion, chili butter sauce, dill 

Clone 49 Riesling 
 

 
FRASER VALLEY  

SLOW ROASTED PORCHETTA 
roasted potatoes, garlic dill and parmesan dressed green 

beans, charred apricots, Paynter’s farm vegetables 

Stewart Family Reserve Pinot Noir 
 

DESSERT BOARD 
strawberry lemonade meringue tarts 

pecan fudge brownies, raspberry cream 

chocolate whiskey, pistachio & honey macaroons 

Fortified Vintage Foch 


