
          
 
 

AND THE UNITED STATES  
CONSULATE GENERAL (VANCOUVER) PRESENT  

A CELLAR DINNER AT 

 
At the Listel Vancouver Hotel 

1300 Robson Street 
 

 
 
 
 
 
 
 
 
 
  

 
 
 
 

 
 

 
 

 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
The Vancouver American Wine Society, c/o  
2576 West 7th Ave., Vancouver, B.C.  V6K 1Y9

Monday, October 19 
6:30 PM 

A true classic, O'Doul's Restaurant & Bar is intimately 
nestled in warm wood, graced by intelligently bantering 

bartenders and tastefully seasoned with live jazz, all 
with a confident, big city sophistication that copies no 

one. 
 

Executive Chef Chris Whittaker’s menu is West Coast 
eclectic, the emphasis on the fresh harvest of the fertile 
Fraser delta and the bounty of the Pacific, masterfully 

prepared and mingled with the plethora of flavours that 
only a truly international city can call their own. All 

complemented by an award-winning wine list featuring 
Old and New World classics and quirky cult wines, and 
the very best performers on the city's vibrant jazz scene, 

seven nights a week. 
 
 

A Sponsor of 

To ensure everyone’s full enjoyment of this event
PLEASE REFRAIN FROM THE USE OF PERFUME AND COLOGNE 

Reservations are accepted by on-line credit card payment at www.karelo.com (guaranteed reservation) or by mailed cheque. If paying by mail, please include the completed form below. 
No tickets or receipts are issued for mailed reservations, nor are refunds available. Where an event is oversubscribed, those whose reservations were not received in time are notified by 
telephone. Admittance is limited to members and their guests, and not generally available at the door. Please print legibly and include telephone numbers. Uncashed cheques cannot be 

returned, and will be destroyed. Minors are not admitted.Minors are not admitted. 

Members’ Names   ___________________________________  @$95.00  Phone #   (H)_________________ (W)___________________   
                             
  ___________________________________  @$95.00  Phone #   (H)_________________ (W)___________________ 

 
Guests’ Names ___________________________________  @$115.00  Phone #  (H)_________________ (W)___________________  
 

___________________________________    @$115.00  Phone #   (H)_________________ (W ___________________ 
 

To attend, please mail this portion, with your cheque(s) in the full amount, to - 

Cellar Dinner at O’Doul’s – October 19, 2009 

You can also register on-line using credit card at 
www.karelo.com 

See website for further details www.vaws.org 

NEW (or old) MEMBERS 
Any non-member who wants to 

join the society for 2010 can 
renew early and attend this 
event at the members rate 



          
 

 
CELLAR DINNER AT 

 
Monday October 19, 2009 

 
MENU 

 
Qualicum Scallop Tartar 

Tomato gelée, extra virgin olive oil, lentils du puy 

Dobbs Family Estate 2007 Willamette Valley Pinot Gris 
 
 

Confit Organic Beet Salad 
Moonstruck white grace, candied pine nuts, frisee, preserved lemon dressing 

Gloria Ferrer Vineyards 2005 Carneros Chardonnay 
Gary Farrell Winery 2006 Russian River Valley Chardonnay 

 
 

Yarrow Meadow Farms Duck Duo 
Grilled smoked breast with roast sunchoke puree 

Duck and pistachio terrine, dried fruit chutney 

Byron Winery 2006 Santa Maria Valley Nelson Vineyard Pinot Noir 
Chateau Ste Michelle 2006 Columbia Valley Indian Wells Vineyard Merlot 

 
 

Roasted Lamb Loin 
German butter potato puree, roast carrots, natural jus 

Rodney Strong Vineyards 2005 Alexander Valley Cabernet Sauvignon 
Liberty School Winery 2006 California Cabernet Sauvignon 

 
 

Char-Grilled Pemberton Meadows Beef Short Rib 
BC pine mushroom and oxtail ravioli, braising jus 

Delicato Vineyards 2005 Lodi Gnarly Head Zinfandel 
Storrs Winery 2005 Santa Clara County Rusty Ridge Zinfandel 

 
 

Poplar Grove Tiger Blue Cheesecake 
Agassiz hazelnut crust, Okanagan fruit compote 

Quady Winery 2007 Madera County Black Muscat Elysium 
 


