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Wine Table Buffet
Recommended Wine Pairing Menu
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CHICKEN STEW
Pairing: Cusumano Chardonnay

A rich, velvety cream stew pairs beautifully with this oak-aged Chardonnay.
The wine’s buttery, toasty aroma and lively acidity elevate the dish’s
creaminess, bringing out a smooth, well-rounded finish.
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BEEF BOURGUIGNON
Pairing: Beringer Cabernet Sauvignon

This classic dish of melt-in-your-mouth beef and deeply flavored wine sauce
finds harmony in the power of Cabernet. Black cherry and cassis notes echo
the dish’s richness, layering complexity and balance with every bite and sip.
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PORCHETTA
Pairing: Mouton Cadet Sauvignon Blanc

Crisp crackling, juicy pork fat, and the fragrance of rosemary and fennel are
brightened by the Sauvignon Blanc’s zesty acidity and green aromatics. This
pairing refreshes the palate while accentuating the herbal notes.
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LASAGNA
Pairing: Cusumano Chardonnay

The creamy cheese and tangy tomato sauce of classic lasagna are balanced
by the Chardonnay’s generous fruit and crisp acidity.
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SEAFOOD PAELLA
Pairing: Klumpp Riesling

Brimming with the flavors of shrimp, mussels, and saffron, this paella shines
alongside a dry Riesling. Its zippy acidity and fresh fruit notes lift the savory
seafood and bring a refreshing clarity to each mouthful.
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CHORIZO WITH POTATO TAPAS
Pairing: Pays d’Oc Pinot Noir

The smoky spice of chorizo is mellowed by the soft red berry flavors and
gentle acidity of Pinot Noir. Creamy potatoes smooth the edges, tying wine
and dish together in an easygoing, flavorful harmony.
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SALMON WITH CHARDONNAY CREAM SAUCE
Pairing: Cusumano Chardonnay

The fatty salmon is complemented by a creamy sauce made with Chardonnay,
resulting in a rich and mellow flavor profile. Pairing this dish with a Chardonnay
with a buttery texture and gentle oak notes, enhances the overall harmony.
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BBQ BEEF RIBS
Pairing: Dominic Wines Block 1547 Shiraz-Cabernet
(Shiraz 60%, Cabernet Sauvignon 40%)

The barbecue sauce and fall-apart tender beef meet their match in this bold
blend. Rich with dark fruit and peppery spice, the wine amplifies the smoky
sweetness and deep meatiness, offering a powerful and satisfying pairing.
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BEEF EMPANADAS
Pairing: Pays d’Oc Pinot Noir

Spiced ground beef in a crispy pastry shell finds perfect balance in the
delicate red fruit and gentle acidity of Pinot Noir. It enhances the meat’s
savory flavors while keeping the palate light and refreshed.
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BEEF STEAK CHIMICHURRI SAUCE
Pairing: Beringer Cabernet Sauvignon

Juicy beef steak is served with a fresh, tangy, and herbal chimichurri sauce.
The Beringer Cabernet Sauvignon wine makes the meat taste richer and
brings out the bright flavors of the herbs, ending with a strong and bold finish.
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