
Glen Manor Vinyards 

Hor’s D’ouevres Reception 

Sauvignon Blanc 

Amuse Bouche 

1st 

Crab - Pickled Apple - Oyster Leaf - Radish - Butter 

jose’s Rose 

2nd 

Foie Gras Parfait - Grape - Preserved Scuppernong - Almond - onion 

Petit Manseng 

3rd 

Lamb Loin - Carrot - Black Garlic - Pear - Savory 

Cabinet Franc 

4th 

Braised Beef Cheek - Smoked Tongue - Cabbage - Potato - Pickle 

Hodder Hill 

6th 

Cotton Cake - Rhubarb - Candied Ginger - White Chocolate Ice Cream 

Raupheus 

 

$115 

 


