
 
 
  
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
  Hamilton St. Grill Dinner – Nov. 30, 2009 

The Vancouver American Wine Society, c/o 
220-585 Austin Ave., Coquitlam, B.C. V3K 3N2 

AND THE UNITED STATES  
CONSULATE GENERAL (VANCOUVER) PRESENTS 

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.

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 - 

A Cellar Dinner at 

The Hamilton Street Grill, in the heart of Yaletown, is a contemporary steakhouse featuring 
Certified Angus Beef along with a large selection of fresh seafood entrees plus a large Tapas style 
menu. This converted warehouse features high ceilings, rich oak and a long bar where you can 
enjoy wines by the glass from the extensive wine list. 

1009 Hamilton Street 

Monday, Nov 30, 2009 
6:30 P.M. 

Please see the reverse side of this 
notice for the menu and selection 

of wines. 

A Sponsor of 

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

See website for further details www.vaws.org 



 
Cellar Dinner at 

 
 
 
 
 

Monday 30 November 2009 
 

MENU 
  

Arctic Char on Puy Lentils 
Clay Station Vineyards, 2007 Lodi Viognier 

* * * * * 
Crab Terrine with Herb Creme Fraiche 

Buena Vista Winery 2006 Carneros Chardonnay 
Saintsbury Winery 2006 Carneros Brown Ranch Chardonnay 

* * * * * 
Short Rib Ravioli with Cafe au Lait Sauce 

Columbia Crest Winery 2005 Columbia Valley Grand Estates Merlot 
Sterling Vineyards 2006 Central Coast Vintner’s Collection Merlot 

* * * * * 
Venison Osso Bucco with Gremolata 

Cline Cellars 2007 California Zinfandel 
Paso Creek Winery 2007 Paso Robles Zinfandel 

 
* * * * * 

Wild Boar Ragout on Polenta 
Ravenswood Winery 2007 California Vintner’s Blend Petite Sirah 

Bogle Vineyards 2007 California Petite Sirah 
 

* * * * * 
Belgian Chocolate Tart 
with Hazelnuts and Raspberry 

Quady Winery Madera County Batch 88 Starboard 
 

* * * * * 
 
 

Chef: Neil Wyles 


