The Diablo Tasters Guild Chapter

o Menu
cordially invites you to attend

Executive Chef Cody Cost

Pan roasted scallop stuffed with rock crab salad
over citrus fruit medley tossed with baby arugula
&l drizzled with beurre blanc
2007 Dry Creek Sauvignon Blanc

an evening enjoying fine wine
paired with fine cuisine at

Stacey's
at Waterford

4500 Tassajara Rd Suite C
@u 6 [ln l\(J(F(,II LE
925-551-8325 :

Wine soaked pancetta wrapped porR_loin over
a stone fruit compote
2006 Sonoma Co. Cabernet Sauvignon

Tikka Tandoori style chicken over Daal lentil stew 7
Rogan Josh style lamb curry with dried berry infused
q-ﬁ Uurs d- dy saffron rice
e IE 2007 Zinfandels: Dry Creek, RocRpile Ridge <
] u[_-y 2 3} 2009 Westphall Ridge
at 7:00 P.M. S Y

) ) i Shaft’s Bleu cheese stuffed Mission fig broiled and topped with
_ﬁzatur g ﬁne wines from shaved prosciutto di parma ¢ a sweet balsamic vinegar reduction

. ey [j e Grilled petite Filet Mignon encrusted in house made wild boar
M auritson S sausage over earthy wild mushroom ragout
and as our specia[ quest speal{er — 2006 Madrone Spring Petite Sirah
[a . 2006 “Buck Pasture” RocRpile Red
C y mauntson ke Bittersweet chocolate tort layered with currant and raspberry
Wznemaﬁer reduction topped with chocolate creme anglaise

Attendees recognize that they will consume alcohol and assume all responsibilities of

having done so. Moderation in wine and food leads to a more healthy and safer life. te(sgu'\\d-o(g
. _ . d‘\ab\otas
For event information contact Gail or John Engstrom at:
tguild026@aol.com = e-mail (preferred) or (925) 828-8356 = phone or fax FPAS LIRSS
CzlIhL1.1D
Rules & Regulations: Paid early bird reservations must be received by July 12. All other reservations must be received by
July 19 and will be honored only if seats are still available. Each membership is entitled to two seats at the member rate.
Single members can bring one guest at the member rate. Payment in advance is required. No news is good news - we will only call you

if there is a waiting list. WWe will give cancellation refunds after July 19 only if there is a waiting list; however, you may have a

guest replace you. Checks received for non-attending names on waiting list will be destroyed. No show, no refund - we still have
to pay the bills. If you make a last minute reservation and must pay at the door, you are still responsible for payment in the event
a no show. Please avoid strong fragrance usage. As a courtesy to all attendees, please turn your cell phones off.

Fill out and detach the reservation form below, and send with your check.
RESERVATION FORM * July 23, 2009 * Mauritson Wines at Stacey's at Waterford, Dublin

Number of “early bird” members @ $65.00
Number of regular members @ $70.00
Number of non-members @ $87.50

Name of person to contact with any questions

:e-mail

Make checks payable to Tasters Guild #026 and mail with
reservation form to: 21001 San Ramon Valley Bivd.

Daytime phone #

Membership (new or renewal) $45/1 yr; $85 /2 yrs

TOTAL ENCLOSED

San Ramon, CA 94583

Suite A4-148;

Attendees names:




