Chicagourmets.’

And Rob & Ann Garrison, Owners of

The Noodle

1875 Grove Street, Glenview
Free Parking in Lot Across the Street
Just Steps from Metra Stop

Invite You to a
Fall Harvest Wine Dinner

Sunday, November 6, 2005

4:00 p.Mm. Reception
Assorted Passed Appetizers
Mont Marcal Cave Reserva (Spain)

The Noodle has an arts-and-crafts décor with
antique furniture and lamps. Lake Forest artist
Beverly Behrens’ floral watercolor paintings
decorate the walls.

During our evening at The Noodle, owner
Rob Garrison will discuss the wine pairings he
has chosen, the correct way to store wine and
the proper temperature at which wine should
be served.

Executive Chef Alvaro Chavez has been
with the restaurant since it opened six years
ago. He trained under Carlos Nieto at LaForet
in Lake Forest and was the sous chef at the
Southgate Café in Lake Forest. Chef Chavez
has brought to The Noodle his passion for
French cuisine with Southwestern accents.

Special thanks to Bess Winakor Communications
Chicaourmets! Host Don Newcomb

Chef Alvaro Chavez’s Menu
4:30 p.Mm. DINNER

Danish Brie with Seasonal Fruit Chutney
Mont Marcal Cava Reserva (Spain)

Pumpkin Bisque
Stadt Krems Gruner Veltliner (Austria)

Fresh Fruit Sorbet

Grilled Pork Tenderloin with Smoked Apple-
Bacon Barbeque Sauce, Mashed Buttermilk-
Chive Yukon Gold Potatoes,
and Fall Harvest Vegetables
Gerard Bertrand Pinot Noir (France)

Vanilla Infused Creme Brulee
Agros Limnos Muscat (Greece)

Join ChicaGourmets! Membership is $40 per year per household.

Make check payable to Chicajouﬂﬂets./ Prepaid reservations (check only) must be received by 11/01/05; no refunds after that date.

Mail to: Chicabourmets! UPS Store, PMB 347, 47 W Division St, Chicago, IL 60610-2220
E-mail: donaldnewcomb@comcast.net Web Site: www.chicagourmets.org Tel: 708-383-7543 Fax: 708-383-4964

THE NOODLE Reserve at $59, inclusive = $ enclosed.

11/06/05 Membership/Renewal payment ($40) enclosed. See expiration (exp) date on mailing label.
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