
PRESENTED BY

FEBRUARY 28, 2026
6:00 - 8:00 PM

The Breakfast Club 
at Midtown

to purchase tickets or 
for more information:

castrovalleyevents.com



PRESENTED BY

PASSED APPETIZERS
Smoked Gouda & Bacon Crostini 

with bourbon onion jam
Caramelized Onion, Roasted Mushroom & Herb Crostini (Vegetarian)

Wild Mushroom Arancini (Vegetarian)

Crispy risotto bites, parmesan, herb aioli

SALAD COURSE
Winter Pear & Baby Greens Salad

Mixed baby greens, roasted pears, crispy pancetta, shaved parmesan,
maple–shallot vinaigrette

MAIN COURSE
Bourbon-Glazed Salmon with citrus-herb beurre blanc

—or—
Whiskey-Marinated Tri-Tip

Oak-grilled, wild mushroom jus
Accompaniments for both entrées:

Parsnip & potato purée
Roasted heirloom carrots

VEGETARIAN OPTION
Roasted Butternut Squash Lasagna

Roasted squash, mushrooms, spinach, ricotta, classic béchamel sauce

DESSERT COURSE
Warm Dark Chocolate Bread Pudding

Vanilla bean barrel-aged whiskey sauce & cocoa nibs

WHISKEY PAIRING DINNER


