
Amuse Bouche
Featuring a Variety of Delicious 
Hors D’Oeuvres
Served 6:00 to 6:30 p.m.
Wine Selection: Ruby Elixir

First Course
Pan-Seared Barramundi
Grilled Fresh Water Prawn, White Truffle 
Risotto, Champagne Cream
Wine Selection: Semi-Dry Riesling

Second Course
Yorktowne House Salad
Baby Red Oak, Candied Walnuts, Red 
Grapes, Roquefort Wedge,  
Raspberry Vinaigrette
Wine Selection: Sweet Dreams

Intermezzo 

Third Course
Herb-Crusted Roast  
Tenderloin of Beef
Roasted Shallot Potatoes, Petite 
Vegetables, Red Wine Reduction
Wine Selection: Hummingbird Red

Fourth Course
Chocolate Decadence
With Macerated Seasonal Berries
Wine Selection: Pordeblanco

Meet the Winemaker  Dinners

For Additional Information or to Purchase Your Tickets Online
www.UnCorkYork.com/Commonwealth
Or Call 1-888-858-YORK (9675) ext. 101

Friday, November 19, 2010
The Commonwealth Room  

at the Yorktowne Hotel 
presents Hummingbird Ridge Winery

Friday, November 19, 2010

The Commonwealth Room 
at the Yorktowne Hotel

presents  
Hummingbird Ridge 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 
Hummingbird Ridge 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
6:00 p.m.

Seated Dinner
6:30 p.m.


