
Reception 
Cajun Hot Links, Hush Puppies with Honey Butter, 
	 Fess Parker Frontier Red and Shiner Bock Beer

Dinner

Vegetable Kabob, Mr. Cecil’s California Salsa
	 Fess Parker Viognier 2002 

BBQ Rack Of Lamb with a Tomato/Mint Vinaigrette
	 Night Owl Pinot Noir 2003 (Sonoma)

Grilled Wild (Fresh) Salmon in a Honey/Teriyaki Sauce, Guacamole Zane
	 Pepperwood Grove Pinot Grigio 2005 (Napa)

Baby Back & Beef Ribs
	 Fess Parker Frontier Red

Dessert

Crusty Lemon Square with Vanilla Ice Cream
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Mr. Cecil  

asks that you 

kindly try his ribs  

before adding  

bbq sauce!


