
Wine-Paired
PRIVATE DINNERS

BAHN MI CHICKEN

Ginger spiced chicken, p ick led carrot  and cucumber,
coconut-peanut sauce

ARANCINI

PNW mushrooms, Rocky Pond wine-soaked sun-dr ied
tomatoes,  Carnaro l i  r ice, ,  I ta l ian cheeses,  r ice panko,

avocado o i l

FILO PURSES

Apr icot  preserves,  St .  Andre br ie,  toasted pecans

Dietary Notations: (V) Vegan, (GF) Gluten Free, (Nuts) Contains Nuts
Exclusive catering provided by Milestone Vineyard Events.  Menu items and pricing are subject to change based on seasonality

and availability.  Venue fees not included.  All event charges are subject to service charge and applicable sales tax.

2021 Rocky Pond Domain CheValle Sparkling
Paired with 

GF

Nuts

GF, Nuts

SAMPLE MENU
FEATURING ROCKY POND ESTATE WINES



2021 Tumbled Granite White
Paired with 

SPRING SOUFFLÉ

Curr ied carrot  souf f lé ,  nett le  pesto,  root ch ips

2021 Tumbled Granite White
Paired with 

BERRY BRIE SALAD

Local  Spr ing greens,  berr ies,  local  St .  Andre br ie,
Marcona a lmonds, whi te balsamic dress ing

I N T E R M E Z Z O
WHITE PEACH SORBET,  HIBISCUS

2021 Tumbled Granite White 
Paired with 

STUFFED TENDERLOIN

Painted Hi l ls  natura l  tender lo in,  sp iced rubbed, l ight ly
pecan smoked, Northwest mushroom stuf f ing,  French

Pomeroy mustard demi-g lace

BABY POTATOES

Tr ip le cream herb cream cheese,  cr ispy prosciut to.
Sesame sugar snap peas,  b lack gar l ic  molasses

HOUSE MADE LEMON CURD

Fresh berr ies,  Belg ium dark chocolate mousse,  cof fee
bean sea sa l t

Dietary Notations: (V) Vegan, (GF) Gluten Free, (Nuts) Contains Nuts
Exclusive catering provided by Milestone Vineyard Events.  Menu items and pricing are subject to change based on seasonality

and availability.  Venue fees not included.  All event charges are subject to service charge and applicable sales tax.

GF,Nuts

GF

GF

GF


