DR. MicHAEL CIRIGLIANO PRESENTS: FRIDAY OCTOBER 7™ ® 7PM

(610) 688-7200

W g @c g‘c 175 E. Lancaster Ave. « Wayne, PA 19087
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A Sumprtuous WINE DINNER EVENT COMPLIMENTED WITH A
DISCUSSION ON THE HEALTH BENEFITS OF WINE, TO BE HELD AT
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Northern Chinese and Authentic Japanese Cuisine

MARGARET Kuo — A FEATURED CHEF OF NEW YORK FAMOUS JAMES
BEARD FOUNDATION, IS PROUD TO PRESENT THE FOLLOWING SPECIAL MENU:

COCKTAIL RECEPTION
Butlered Hors d’oeuvres
Leonard Kreusch Riesling — Rheingau, Germany, 2009

APPETIZER

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

FisH COURSE
Mandarin Lobster Tail in Seafood Sauce

(First Served for James Beard Foundation)
Ferrari-Carano Chardonay — Sonoma County, California, 2009

ENTREE ONE
Margaret Kuo’s Classic Peking Duck
Served with Homemade Spring Pancakes
and Traditional Trimmings
Terlato Chapoutier Shiraz-Viognier — Victoria, Australia, 2009

ENTREE TwoO
Braised Kobe Beef with Shanghai Greens

Haras De Pirque Cabernet Sauvignon Character —
Maipo Valley, Chile, 2006

DESSERT

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

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.

Wayne

$125 PER PERSON

(INncLupes Tax & GRATUITY)

ADVANCED REGISTRATION
STRONGLY RECOMMENDED

Heart Healthy
Vineyards

www.margaretkuo.com



