CATENA

DINNER

Reception

Catena Zapata Catena Chardonnay

Oyster with Mango Caviar and Star Anise Mignonette
Crayfish “Nantua” Bisque, Creole Oil

Spiced Chicken Tostada, Pineapple-Basil Salsa

Crispy Pork Belly, Stone Fruit Bralée

Catena Alta Chardonnay

Pan Seared Day Boat Scallops, Seared Foie Gras, Quince Paint,
Candied Walnuts, Vanilla Bean Foam

Catena Alta Malbec

Miso Braised Short Rib, Mushroom Scented Braising Liquids,
Root Cellar Vegetables, Black Radish Mostarda

Nicolas Catena Zapata

Cocoa Nib Dusted Lamb Ribeye, Bone Marrow Beignet, Pomme
Puree, Carrot Top Chimmichurri

High Mountain Vines Malbec

Spiced Chocolate Tartlet, Candied Fennel, Sarsaparilla Mousse,
Banana Butter



