
CHARITY WINE EVENT

CAYMUS & TRUFFLES
OCTOBER 2 ,  2026 |  7 :30 PM

$150++/GUEST

PROCEEDS SUPPORT CHEF PAOLO’S WIFE

ROSA DiCOSANZO’S CANCER TREATMENT

COURSE I 
Truffle Burrata

Outer shell of mozzarella with a creamy inside served

with crostini, cherry tomato, and shaved truffles

Bonanza Chardonnay Lot 1 

COURSE II 
Truffle Ravioli 

Truffle and cheese stuffed pasta in a butter-sage 

sauce with fresh shaved truffle

Walking Fool Red Blend

COURSE III
     CHOICE OF ONE, SERVED WITH

WHIPPED POTATOES AND VEGETABLES

House-Aged Allen Brothers NY Strip
New York strip dry-aged 21 days, served with 

a medley of mushrooms and shaved truffle

Honey Truffle Bluehouse Salmon
Pan-seared salmon with honey drizzle 

and shaved truffles

Caymus Cabernet Sauvignon

COURSE IV 
Chocolate Truffle

Truffled Chocolate Ganache 

Bonanza Vinekeeper Cabernet Lot 1

Southern Glazers  Wine & Spir i t s

Sysco

Morra Truf f le

Chef ’s  Warehouse & Al len Brothers

B luehouse Sa lmon

Per formance Food Group

THANK YOU TO OUR SPONSORS:
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