
 

The Barnwood Restaurant & Catering 
Is Proud To Host Frank Family Vineyards 

Host: Edward Skupien 
Frank Family Vineyards 

April 29th 2009 
Your “Big Fat Greek” Wine Dinner 

Time – 7:00 p.m.  
 

Cost $60.00 Per Guest 
 

Welcome Wine – 1997 Signature Reserve Brut 
 

1st Course –Delectable Dip 
Tangy Greek yogurt is blend with sautéed carrots and fresh fragrant mint to make a 

fantastic dipping sauce, served with grilled pitas. 
2007 Chardonnay Napa Valley 

 
2nd Course – Passionate Pasta 

A heavenly marriage is created when creamy orzo is introduced to lemon and rich 
butter to make up this delightful pasta. 

2007 Chardonnay Carneros “Lewis Vineyard” 
 

3rd Course – Drunken Delight 
Pork ribs are marinated in a bath of ouzo and nutmeg, then slowly grilled to a tender 

finish, served with Greek style stew vegetables. 
2005 Cabernet Sauvignon Napa 

 
4th Course –Cretan Kalisonia 

Pockets of tender dough holds an aromatic mixture of cheese,  
oven baked to a crisp finish. 

2006 Zinfandel Napa 
 

5th Course – Sweet Serenade 
A honey and cinnamon syrup is poured over this remarkable Greek walnut cake to 

achieve perfect harmony. 
Frank Family NV Zinfandel Port 

 
For Reservations Call 209-599-4324  

 
Visit our Web site www.barnwoodrestaurant.com 


