
Wine, Dine,  & Feel Fine 

Northern Chinese and Authentic Japanese Cuisine Wayne

A Sumptuous Wine Dinner Event complimented with a 
discussion on the Health Benefits of Wine,  to be held at

Dr. Michael Cirigliano, “Dr Mike”, is an Associate 
Professor of Medicine at the University of Pennsylvania 
School of Medicine and the medical correspondent for
FOX 29 News here in Philadelphia. He has been voted 
one of Philadelphia Magazine’s Top Doctors for the 
past 10 years and was featured on the cover in 2004. 
He has lectured both regionally and internationally on 
the topic of Complimentary and Alternative Medicine 
and has over 60 publications on the subject.

Advanced Registration 
Strongly Recommended

$125 Per Person 
(Includes Tax & Gratuity)

Friday October 7th • 7pm

Margaret Kuo – A featured chef of New York Famous James 
Beard Foundation, is proud to present the following special menu:

www.margaretkuo.com

C o c k t a i l  R e c e p t i o n

Butlered Hors d’oeuvres
Leonard Kreusch Riesling – Rheingau, Germany, 2009

A p p e t i z e r

Japanese Seafood Yakimomo
Veramonte Sauvignon Blanc – Casablanca, Chile, 2010

 
F i s h  C o u r s e 

Mandarin Lobster Tail in Seafood Sauce 
(First Served for James Beard Foundation) 

Ferrari-Carano Chardonay – Sonoma County, California, 2009

E n t r é e  O n e 
Margaret Kuo’s Classic Peking Duck

Served with Homemade Spring Pancakes  
and Traditional Trimmings

Terlato Chapoutier Shiraz-Viognier – Victoria, Australia, 2009 
 

E n t r é e  T w o 

Braised Kobe Beef with Shanghai Greens 
Haras De Pirque Cabernet Sauvignon Character – 

 Maipo Valley, Chile, 2006

 
D e ss  e r t

Banana Fritters with Sesame Sugar
Cockburn’s Ten Year Old Tawny Port

(610) 688-7200

175 E. Lancaster Ave. • Wayne, PA 19087 

Dr. Michael Cirigliano presents: 


