Francis Ford Coppola | Sonoma County, California

SATURDAY | JUNE 7TH | 4-7PM

Course One

Peach & Burrata Salad with Fresh Mint and Candied Pecans
Coppola Diamond Rosé 7(

Course Two *

Pan Seared Scallops over Roasted Cauliflower and
Asparagus with a Lemon Herb Sauce
Coppola Diamond Shimmer

Course Three \7&
Grilled Chicken over Fresh Fusilli Pasta with Pesto Cream &

Sundried Tomato

Coppola Directors Cut Chardonnay

Course Four \7€

Roasted Garlic & Herb Braised Beef and Potatoes with a Red
Wine Demi and Créme Fraiche
Coppola Claret Cabernet Sauvignon

Course 5

Dark Chocolate Truffle Cake with Pistachio Cream and
Kataifi over a Peanut Butter Sauce
Coppola Diamond Merlot
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Please call for Reservations [ 480-895-1981
Five food and wine stations throughout the
dining room



