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Join us for this truly unique event

FRIDAY, OCTOBER 20, 2017
6:00PM

at the Westmoor Country Club ol
400 S Moorland Rd, Brookfield, Wl 53005

FVENT CO-CHAIRS

Kim & Lou Banach, Abby & Kent Lorenz, and Sandy & Mike Harsh

ﬁ:ﬂﬂPM TO I:MPM -------- > Passed Appetizers & Wine
ﬁ:lmPM TO I:MPM ---------- > Silent & Blind Auction

I:UUPM = = = =» Seated Five Course Meal with Complimenting Wines

Members $115/pp, Non-Members $125/pp
Corporate Table of Eight $880

SPECIAL THANKS T0 OUR CORPORATE SPONSORS

vonBriesen 5: Associate(}Bank

von Briesen & Roper, s.c. | Attorneys at Law
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The chef at Westmoor designed this delightful five course meal paired
with special wines from around the world

APPETIZERS

Passed Hors d’oeuvres

Spanish Beef Short Rib Empanadas with Tomatillo Sauce
Thai Chicken Satay - Peanut Sauce

Maryland Crabcakes - Chipotle Sauce

Paired with La-Tr-An-Sa Prosecco Cuvee Brut

SALAD

African Carrot Salad with Fall Greens

Garnished with Macadamia Nuts and Goats Cheese
Ginger Cardamon Vinaigrette

Paired with KWV Chenin Blanc

SOUP

South American Hominy Soup

With Sausage, Chicken, Squash, Corn, Corainder, and Smoked
Paprika '

Paired with Catalpa Malbec

ENTREE

New Zealand Lamb Loin and King Salmon
Sweet Potato Dauphinoise, Braised Greens, and
Roasted Tomatoes

Pinot Reduction Sauce

Paired with Terrapura Pinot Noir

DESSERT

Made with Seasonal Apples
Presented with Vanilla Bean Ice Cream and Caramel
Paired with La Fleur D'Or Sauternes

Although the event is elegant, informal or business attire is welcome



