
Amuse Bouche
Featuring a Variety of Delicious 
Hors D’Oeuvres
Served in the Yorktowne Lobby 
6:15 to 7:00 p.m

First Course
Rabbit Fricassee “Vol-au-Vent”
Tender, Young Rabbit with Mushrooms, 
Fresh Herbs & Pennsylvania Mushrooms 
in Cream
Wine Selection: Redleg Riesling

A dry white wine crafted in
an Alsacian style

Second Course
Ice House Spinach & Arugula
Slivered Asian Pears, Toasted Almonds,
Honey Balsamic Vinaigrette
Wine Selection: Tears of Gettysburg

A distinctive and sweet
Niagara blend.

Intermezzo 

Third Course
Pistachio-Crusted Lamb
Rack Chop
Purple Potato Mash, Glazed Baby Carrots, 
Red Wine Reduction
Wine Selection: Seducente

An estate bottled, medium-
bodied, dry red wine.

Fourth Course
Chocolate Pate Napoleon
With Macerated Seasonal Berries
Wine Selection: Rebel Red

Award-winning semi-sweet
red with a dry finish.

Meet the Winemaker  Dinners

For Additional Information or to Purchase Your Tickets Online
www.UnCorkYork.com

Or Call 1-888-858-YORK (9675) ext. 108
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Friday, March 5, 2010

The Commonwealth Room 
at the Yorktowne Hotel

presents Adams County Winery

48 East Market Street, 
York, PA

www.yorktowne.com
  

The Yorktowne Hotel’s  
award- winning 

Commonwealth Room, 
featuring Pennsylvania Iron 
Chef Mark Pawlowski & 

his culinary team, will pair 
with Adams County Winery 

to present an evening of 
gentrified cuisine in an  

elegant setting.

$65 per person*
Your all-inclusive ticket 

includes dinner and selected 
wines as well as tax

and gratuity.

Welcome Reception
6:15 p.m.

Seated Dinner
7:00 p.m.


