
 

Silver Oak Wine Dinner  
Saturday, September 17 in the Circular Dining Room 

 
Amuse 

 

Organic Chicken Terrine 
Crisp Apple and Mint Salad, Curry Coulis 

Wine Selection 
Twomey Sauvignon Blanc 

 

Pan Roasted Colossal Scallop 
Crisp Fennel, Citrus and Micro Herb Salad, Toasted Almond Butter Sauce 

Wine Selection 
Twomey Sauvignon Blanc 

 

Duck Confit and Young Bean Salad 
Local Fingerling Potatoes, Toasted Pecans, Classic French Dressing 

Wine Selection 
Twomey Merlot 

 

Duo of Beef 
Sliced Dry Aged New York Sirloin 

Smoked Short Rib 
Whipped Potatoes with Leek and Fall Truffle, Wilted Chard 

Black Pepper-Thyme Sauce 
Wine Selection 

Silver Oak, Napa Valley 
 

Bittersweet Hershey’®s Chocolate Currant Decadence 
Roasted Pear, Caramel Ice Cream Profiterole 

 

Mignardise and Confections 
 

  

$125 per person; excludes tax and gratuity. 
 Seating are from 6 - 8:30 PM. Reservations required, please call 717-534-8800. 

 
 

Menu subject to change without notice. 


