
 

The Ontario Wine Society & Opimian Society 
                 (Niagara Chapter)                           (Oakville/Burlington) 

 
 

Reception & Dinner 
 

At the Niagara Culinary Institute - 
Niagara College 

 
 

Friday, November 09, 2007                   Niagara Culinary Institute at Niagara College  
 
$ 85 Members (price includes all food, wine, taxes, & gratuities)      135 Taylor Rd., Niagara-on-the-Lake 

$ 95 Non-Members                         Reception - 6:30pm, Dinner - 7:00pm 
 

At the Niagara Culinary Institute, their motto is “the culinary stars of tomorrow are cooking in 
our kitchens today”.  The students will be preparing and serving tonight’s dinner under the 
guidance of the supervising Chef.  Our guest speakers for the evening will be Steve Gill, 

Manager, Wine & Viticulture and Terence Van Rooyen, Professor, Applied Oenology & 
Winemaker.  Steve will speak about the wine education programs at Niagara College and Terence 
will talk about the winery and the wines served tonight. 

Refer to the attached menu for courses and matching wines.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  
 
 
 
 

 Directions: Niagara College Teaching Winery (135 Taylor Road, RR #4, Niagara-on-the-Lake)  Take 
the QEW to Exit 38A (Hwy. 55/Glendale Ave.)  Turn right onto Glendale and follow to Taylor Road at the 
lights.  Turn left on Taylor to the College Restaurant.  For a map or local directions go to:  
www.niagarac.on.ca/features/nci_dining_room/parking_maps.htm 
 



To register for this event, fill out and mail in the form provided. 

 

Registration Form 
 

For information call the Niagara Wine Line at 905-685-7623 or visit 
www.ontariowinesociety.com. Seats will not be sold at the door.  Members $85, Non-
Members $95.  Members of the Ontario Wine Society or Opimian Society may bring one 
guest at member price. Your cheque must be received by Friday, November 2, 2007.  
Please do not mail cash.  Cancellations will be accepted up to Friday, November 2, 2007.  
Please Note:  Vouchers will not be accepted for this event. 
 
 _____________________________________________________________________________________  

  
Please reserve _____ spaces for the Niagara College – Reception & Dinner – Friday, November 09, 2007.  
Enclosed is my cheque for $_______. (Please make cheque payable to "The Ontario Wine Society - 
Niagara Chapter" – Vouchers will not be accepted for this event).  Please contact me at 
______________________________________ to confirm your receipt of this cheque. 
  
Please print: 
 
MEMBER’S NAME: ________________________________Opimian Society OWS   
 
Main Course: Pork  Red Snapper  Dietary Concerns: __________________________ 
 
GUEST‘S NAME(S):______________________________________________________  
 
Main Course: Pork  Red Snapper  Dietary Concerns: __________________________ 
  
ADDRESS: _____________________________________________________________  
  
CITY: _________________________________ POSTAL CODE: __________________ 
  
TELEPHONE:(DAY) ______________ (EVENING) ____________________________  
  

I understand and accept my personal safety responsibilities  
when attending an Ontario Wine Society Event.  

 
 
  

SIGNED: _________________________ DATE: _______________________________  
  

Please mail to: The Ontario Wine Society - Niagara Chapter. 
c/o S. Couch, 4850 Cherrywood Dr., Beamsville, ON., L0R 1B9 

 
 
 
 
 
 
 
 



 
 
 
 
 

Ontario Wine Society (Niagara Chapter) 

Opimian Society (Oakville/Burlington) 

 

~ DINNER ~ 

 

Friday, November 9th, 2007 

 

Reception  

 

Chef Choice of Hors D’Oeuvres 
Served with College Red and White Wine 

 

Menu 

 

Selected Greens with Baco Blueberry Vinaigrette,  

Toasted Pumpkin Seeds, Dried Cranberries 

Matched with 2006 College Rose 
�� 

 

Tempura Black Tiger Shrimp with Spicy Local Cabbage Slaw 

Sweet & Sour Pomegranate Glaze 

Matched with 2006 TraminerRiesling  

 

�� 

 
 

Pan Seared Red Snapper with Warm Potato & Fennel Salad  

Charred Tomato Vinaigrette 

  

OR 

 

Grilled Pork Tenderloin on Pinot Noir Infused Risotto with  

Forest Mushrooms & Fava Beans 

Main Course Served with 2006 Dean’s List Chardonnay and 2006 Pinot Noir 

 
�� 

 
Harvest Spiced Pumpkin & White Chocolate Crème Brûlée 

Served with 2005 Vidal Icewine 

 

Coffee & Tea 


