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FINE WINE & DINE

FOR THE WILDLIFE IN NEED CENTER

Eoeit Co-Gharrs Stre

KIM AND LOU BANACH, ABBY AND KENT LORENZ

& SANDY AND MIKE HARSH
Gl

JOIN US FOR THIS VERY UNIQUE EVENT

FRIDAY, OCTOBER 30, 2015
AT 6:00 IN THE EVENING
AT
THE LEGEND AT BRANDYBROOK
1 LEGEND WAY, WALES, WI 53183
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6:00 PM PASSED APPETIZERS & TWO WINES
6:00-7:00 PM AUCTION
7:00 PM SEATED FIVE COURSE DINNER WITH COMPLEMENTING WINES

8:30 PM DESSERT AND CHEESE COURSE WITH FINAL WINE

G

MEMBERS $110/PP, NON-MEMBERS $120/PP

CORPORATE TABLE & TABLE SPONSOR FOR A TABLE OF 8 Is $840

ALTHOUGH THE DINNER IS ELEGANT, INFORMAL
OR BUSINESS ATTIRE IS WELCOME
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THE CHEF AT THE LEGEND AT BRANDYBROOK DESIGNED A DELIGHTFUL
6 COURSE MEAL PAIRED WITH WINES SELECTED BY JOHN NEUBURG

& SPIRITS ON MAIN IN WEST BEND.

Shrsed S yictizers

ESCARGOT IN PUFF PASTRY & CROSTINIS WITH CREME FRAICHE
TOPPED WITH PEAR AND ALMONDS
PAIRED WITH LES ROCAILLES BRUT DE SAVOIE NV

& VILLA DES ANGES CABERNET SAUVIGNON 2013

Soyr Chunse

VICHYSSOISE PAIRED WITH THE FURST PINOT BLANC 2013

Sattred e

NICOISE SALAD PAIRED WITH PRINCE DE TABOURG BORDEAUX BLANC 2012

M Cewrse

BEEF BURGUNDY WITH HERICOT VERTS AND PEARL POTATOES
PAIRED WITH FEDERIC MAGNIEN BOURGOGNE PINOT NOIR 2012

Besseit

CREME BRULEE PAIRED WITH LE TETRE DU LYS D’OR SAUTERNS 2007
TEA & COFFEE

CCHreese (Cowrse

CAMEMBERT, BRIE, AND FRENCH BLEU
PAIRED WITH JARDINE EN FLEUR VOUVRAY 2012

SPECIAL DINNER REQUESTS CALL KIM BANACH AT 262-965-3090

A SPECIAL THANKS TO OUR CORPORATE SPONSORS

Ao &

Grap hics Winter, Kloman, Moter & Repp, S.C.

CPAs SUPPORTING YOUR SUCCESS
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