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Saturday, November 20, 2010

Naylor Wine Cellars

4069 Vineyard Road,
Stewartstown, PA
www.naylorwine.com

Enjoy an evening of fine
wine and delicious food in
a beautiful winery setting.

Exclusive food and wine

pairings will be accompanied
by the Naylor winemaker's
insight into each vintage.

You'll also enjoy a guided

stroll through the winery and

a preview sample of one of

Naylor's award-winning wines
right from the barrel.

$59.95 per person*

Your all-inclusive ticket includes

dinner and selected wines as

well
as tax and gratuity.

You'll also receive a souvenir

logo wine glass and 5% off any
wines purchased

Welcome Reception
6:30 p.m.

Seated Dinner
7:00 p.m.
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Reserve Your Seat Today!
Space is limited!
Advance Tickets Required.
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Meet the Winemaker { Dinners
www.uncorkyork.com

Saturday, November 20, 2010
Naylor Wine Cellars

Hors D'Oeuvres

 Fresh-Shucked Oysters on the
Half Shell

« Fillet of Beef with Horseradish
Cream Sauce

o Lamb Skewers with Mint Sauce

« Selection of Fresh Vegetables,

Cured Meats and Cheeses
Wine Selection: Sauvignon Blanc or
Chambourcin

Appetizer
Crabmeat Salad on

Cucumber Rounds
Wine Selection: Traminette

Salad
Authentic Greek Village Salad

Cucumber, onion, tomatoes, olives and feta

cheese with greek dressing.
Wine Selection: Nouveau

Soup

French Mushroom Soup
Wine Selection: Riesling

Entrée (Select One)
Individual Stacked
BBQ Pork Ribs

Pork riblets cooked on and open flame on
a bed of romaine. Served with homemade
cole slaw and loaded cheesy diced
potatoes.

Wine Selection: Shiraz

OR

Chicken Breast Savoyarde

Open flame-grilled chicken breast with
artichoke bottom, smothered in a savory
wine sauce. Served with loaded cheesy
potatoes and buttered carrots.

Wine Selection: Chardonnay

Dessert

Walnut Raisin Cake A La Mode
Served with Carman’s homemade vanilla
ice cream.

Wine Selection: Essence

For Additional Information or to Purchase Your Tickets Online

www.UnCorkYork.com/Naylor
Or Call 1-888-858-YORK (9675) ext. 101




