
FRIDAY, SEPTEMBER 21  •  7PM
Five-Course Dinner + Pairings • $125* 

Featuring Orin Swift Cellars

LOEWSHOTELS.TIX.COM
407.503.2405 • mford@loewshotels.com

https://loewshotels.tix.com


RECEPTION:  
PASSED HORS D’OEUVRES

ORIN SWIFT CELLARS 
SLANDER PINOT NOIR 

CALIFORNIA

Smoked and Fresh Salmon Tartar

Red Shrimp and Goat Cheese Rangoon,   
Sweet Chili Glaze

AMUSE DUET
ORIN SWIFT CELLARS 

BLANK STARE SAUVIGNON BLANC 
RUSSIAN RIVER VALLEY, CALIFORNIA

Lobster and Yukon Gold Potato Croissant  
and Grilled Octopus and Crab Bisque

FISH
ORIN SWIFT CELLARS 

MANNEQUIN CHARDONNAY 
CALIFORNIA

Pan-seared Black Drum,  
Clam and Coconut Broth, Scallion Spätzle,  

Long Beans, Thumbelina Carrots



PHEASANT
ORIN SWIFT CELLARS 

ABSTRACT RED WINE BLEND 
CALIFORNIA

Bacon-wrapped Pheasant Breast and Leg  
Confit Roulade, Polenta Cake,  

Roasted Pearl Onions, Tomatoes,  
Abstract California Red Wine Reduction

BEEF
ORIN SWIFT CELLARS  

MACHETE RED WINE BLEND 
CALIFORNIA

Roasted New York Strip Loin,  
Pancetta, Manchego and Mushroom  

Stuffed Sweet Pepper, Buttered Haricot Vert  
and Machete California Red Wine Demi

FINALE
ORIN SWIFT CELLARS 

MERCURY HEAD CABERNET SAUVIGNON 
NAPA VALLEY, CALIFORNIA

Dark Chocolate Crémeux Tartlet

Red Fruits, Cassis and Violet

Dates, times, entertainment, benefits and menu subject to change without notice. 
Wine Riffs is an adults (ages 21+) only event. *Tax and gratuity not included. 

Hard Rock Hotel ® Hard Rock Cafe International (USA), Inc.


