
Welcome Reception on theWaterfront Terrace
Assorted Artisanal Cheese, Salmon Gravlax in Mini Brioche   

 Served with Chardonnay, Champagne, France

Course 1 – Appetizer
Oxtail Soup with Green Lentil & Shallot  

Served with Pinot Gris, Alsace, France and Grüner Veltliner, Burgenland, Austria

Course 2 - Light Entree
Smoked Sturgeon with Golden Caviar and Cucumber Salad 

Served with Syrah from Northern Rhone, France and Sangiovese from Tuscany, Italy

Course 3 - Main Entree
Black Angus Beef Medallion with Black Trumpet Mushrooms Ragout  

and Romanisco Cauliflower 
Served with Tempranillo from Rioja, Spain and Nebbiolo from Barolo, Italy

Course 4 - Dessert
Poached Pear in Phyllo with Ghirardelli Chocolate Sauce 

Served with Moscato Bianco, Asti, Italy

WINEMAKER DINNER SERIES 
AT THE

$75 PER PERSON

Newport Dunes Resort and the sommeliers of the Wine Elite  
are glad to announce our upcoming Wine Tasting Dinner.

Join us for an entertaining and educational evening on  

Saturday, October 5 at 6pm

Sommelier’s Fireside Dinner: 
The Classical Wines of Europe 

MODERATED BY WINE ELITE SOMMELIER JOEY KLEINHANS 

CUISINE PRESENTED BY BISTRO EXECUTIVE CHEF KURT SCHAEFFER

JOINED BY SPECIAL SOMMELIER GUESTS

The Back Bay Bistro has partnered with the certified sommeliers of The Wine Elite to present our clients with a 
structured wine program that includes a newly designed wine list with the great classics of the world, on-site 

sommelier services, wine flight experiences, as well as monthly winemaker dinners.


