
 
 

Changing It Up For Summer 
Free Wine Wednesday with a Twist 

 
“Sangria & Margarita Party with a Backyard BBQ” 

July 1, 2009 
Cocktail Hour 6pm to 7pm ~ Dinner 7pm 

 
$39 per person 

 
What’s Your Flavor 

(2 Drinks Per Person Included) 
 

Chef’s 3-Day Sangria 
 

Classic Margaritas & Raspberry Margaritas 
 

Starters & Sides 
 

Cornbread Muffins 
 

Fresh Picked Field Greens,  honey mustard vinaigrette 
 

Grilled Marinated Vegetables 
 

Mama’s Potato Salad 
 

The Grill Station 
 

Smoked Drunken Chicken,  tender rock hens marinated in garlic, peppercorns and sweet pale ale 
 

Grilled Half Lobsters,  sweet butter, lime and cilantro marinade 
 

Baby Back Ribs Two Ways 
 

DRY  ~  spiced maple rubbed with fennel seed 
 

WET  ~  braised & smoked with spiced plum BBQ sauce 
 

Sweet Station 
 

Key Lime Tarts 
 

Strawberry Shortcake 
 

______________________________________________________________ 
 
 

Only original Enotria Restaurant gift certificates accepted. 
 

Gratuity of 18% will be added to parties of six or more   
                                                                

Corkage fee of $15 first 750 ml.   ~   $25 for second 750 ml. and magnums or larger (limit 2) 
 

Executive Chef/General Manager  ~  Anthony Brenes                           Wine Director  ~  Chad Seaburg 
 

1431 Del Paso Boulevard      Sacramento, California 95815        916.922.6792        www.enotria.com 

http://www.enotria.com/
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