Barndiva Presents
A June Wedding Menu.

Full Bar & Wine Service
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PA//ED ROK/ D'OEUVRE/

Rare Kobe Beef, Crostini, Horseradish
Créme Fraiche

Ridge Farm Strawberries, Stuffed with
Pt Reyes Blue Cheese Mousse

House-made Smoked Andouille
Sausage, Trio of Mustards

Halibut Ceviche in Crane Melon Cups
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Love Farms Mixed Greens, Laura Chenel Chévre, Toasted Pepitas, Cilantro,
Cucumber, Cumin —Lime Vinaigrette
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ENTREE /ELECTION/

Roasted Painted Hills Prime Rib
Cabemet Sauvignon Reduction
Smashed Potatoes

Ridge Farm Sautéed SummerVegetables

Pan Seared Snapper

Dry Creek Peach Salsa

Wild Rice Pilaf

Ridge Farm Grilled SummerVegetables

Roederer Sparkling Toast
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JWEET
Barndiva Wedding Cake Mignardises (served family style)
Selection of mixed chocolate cups &
pate de fruits
Flying Goat Coffee
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WINE JELECTION/

Leo Steen, Chenin Blanc 2006,
Dry Creek Valley

Acacia, Pinot Noir 2006, Carneros

Barndiva Cabernet Sauvignon 2003,
Nous Deux Vineyards,
Dry Creek Valley



