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139th Kentucky Oaks Reception & Dinner

Appetizers
Country Ham Bites

Benedictine Canapés
 Creamy Cucumber & Onion spread served on Toast Points, garnished with Cucumber Slices
Polenta with Shrimp
Spicy Shrimp laced with Smoked Gouda in a Creole Tomato Sauce, 

From the Garden
Kentucky Bibb Lettuce garnished with Goat Cheese, Toasted Almonds, 
Strawberries with Maple vinaigrette 
Citrus Salad with Mixed Greens, Oranges, Candied Pecan Halves, 
Smoked Gouda with Citrus Vinaigrette
Entrees

(Buffet-Service)
Grilled Bourbon Beef Tenderloin
Bourbon Infused Beef Tenderloin served with Butter Buns and an assortment of Compound Butter. 
 Hot Brown Chicken Roulade
Roasted Breast of Chicken with Country Ham, Parmesan Cheese,

 Sundried Tomatoes, Baked Golden Brown and Covered with Mornay Sauce

Grilled Asparagus
Roasted Garlic Mashed Potatoes

Southern Corn Pudding

Creole Shrimp and Grits

Dessert

Dolce de leuche Cheesecake, Mint Julep Cheesecake, Chocolate Ginoche.
Rosemary Lemon Cake, Derby Pie, and Bourbon Ball Ice Cream

Libations
(Served during Cocktail Hour)

Specialty Signature Cocktails  
The Kentucky Lilly and Bourbon Delight
&
Tastings of the Kentucky Bourbon Trail

Buffalo Trace

Four Roses  

Maker’s Mark

Woodford Reserve

Dinner Wines 

(Served with Dinner)

Canyon Road Pinot Grigio, California, 2010 

Canyon Road Chardonnay, California, 2011

Beverages

Ice Tea, Coffee & Soft Drinks
