
Valentine’s Day Menu at Riverbend Winery    
February 14th, 2010 

5pm-9pm 
 

1. Chateau Briand for two with a mushroom 
burgundy sauce. Served with roasted organic 
vegetables and potato gratin. Includes special 

dessert for two. $59.95 for both. 
 

2. Pan seared pork tender topped with apple/pear 
compote. Served on a bed of local made 

Wiesenberger grits infused with French Boursin 
cheese and sautéed sugar snap peas. Includes 

desert for two. $22.95 each. 
 

3. Pan seared diver scallops and jumbo tiger shrimp 
in a white wine Buerre Bianc with saffron infused 
risotto and sautéed sugar snap peas. Includes 

special dessert for two. $24.95 each. 
 

*Limited menu for event only 
**Reservations are required. 

 
Book by February 7Book by February 7Book by February 7Book by February 7thththth    and receive a complimentary and receive a complimentary and receive a complimentary and receive a complimentary 

glass of wine for wine foglass of wine for wine foglass of wine for wine foglass of wine for wine for you and r you and r you and r you and yoursyoursyoursyours!!!!    
    

Reservations can be made in person or by phone.Reservations can be made in person or by phone.Reservations can be made in person or by phone.Reservations can be made in person or by phone.    
(502)540(502)540(502)540(502)540----5650565056505650    


