JANUARY 28 - 29, 2017

ST. LOUIS FOOD AND WINE EXPERIENCE

VIP RESERVE ROOM

GOURMET BUFFET

-CREATED AND PRESENTED BY

./&hnuck,' SCHNUCKS’ CULINARY ARTS TEAM

CARVING STATIONS

STUFFED PORK LOIN with cranberries, apricots, golden raisins, figs, parmesan and feta cheeses, salt pepper and thyme

HERB ROASTED TURKEY BREAST seasoned and roasted

HOT ITEMS

Beef Short Rib Tacos

Guanciale Wrapped Gorgonzola Stuffed Figs
Shrimp Toast

Smoked Chicken Sacchettini Pasta

COLD TRAYS

Smoked Seafood

Seared Tuna

Anti Pasto - including olives, grilled veggies, sautéed onions, sautéed
mushrooms, salami, cheese, crostini and crackers

+ plus tastings from Volpi Foods

DESSERT
Selections from Bissinger’s Handcrafted Chocolatier

Rissingers
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To Benefit The Repertory
Theatre of St. Louis
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