
Menu
Salad

Mixed greens of baby mache, Boston lettuce,

watercress and baby arugula tossed in an

avocado lime dressing. Topped with 

marcona almond dust, yellow tomatoes,

shaved fennel and goat cheese.

Intermezzo
Raspberry sorbetto

Entrée
Cracked pepper encrusted filet mignon seared and

topped with a hazlenut, roasted shallot and fennel demi

glacé. Served over fried roasted pepper polenta

with truffled roasted root vegetables.

Dessert
Chocolate Hazelnut Gelato

Wines for the Evening
Beringer California Chardonnay 

 III Century Syrah

Locally Owned And Operated, Actively Supporting  
Newark’s Non-Profits and Community Events  
since April 2000.Thank You for Your Business.

Newly Renovated with 
a Bar and Wine Cellar

The 2008 
Governor Minner 

Scholarship Fundraiser
Wine Dinner 

FRAUNHOFER CMB 

Sunday, April 27
Seating 5:00 p.m. 

$59 per person
Gratuity not included

$22 Tax Deductible Donation 
to the Fund

Call Caffe Gelato 
to reserve: 302-738-5811 

or contact Dale Ervin 
at Fraunhofer CMB: 302-369-3034

Presents


