
DATE: Friday, April 30, 2010

TIME: 6:30 PM to 10:00 PM

ADDRESS: Classic Club Blvd.,
         Palm Desert, CA

PRICE: $65 for Members 
             $75 for Non-Members
             Bring a friend or your favorite date!

DRESS: Desert Evening Casual

RSVP: Kathleen at 760.799.7076 
           or inquire at
           Kathleen@winewomenpsp.com

PREPAID RESERVATIONS REQUIRED:
 Please Reserve and 
 Pre-Pay by Tuesday April 27th

EVENT HOST: 
Bellatrix at the Classic Club

Check out our website
www.winewomenpsp.com

Follow our blog for the latest tips and news
at www.winewomenpsp.blogspot.com

In 2004, the American Heart Association (AHA) faced a challenge. Cardiovascular disease claimed the 
lives of nearly 500,000 American women each year, yet women were not paying attention. In fact, many 
even dismissed it as an “older man’s disease.” To dispel the myths and raise awareness of heart disease as 
the number one killer of women, the American Heart Association created Go Red For Women –  
a passionate, emotional, social initiative designed to empower women to take charge of their heart health.

Our April Charity: Go Red For Women – American Heart Association

www.goredforwomen.org Graphics Courtesy of Kajon Media, www.kajonmedia.com

First Course
Chef’s Selection of Passed Hors D’oeuvres 

Rodney Strong “Charlotte’s Home” Sauvignon Blanc

second Course 
Butter Lettuce, Baby Red Oak Arugula & Radicchio Salad 

with Goat Cheese and Balsamic Shallot Vinaigrette
Rodney Strong, Sonoma County, Chardonnay

third Course 
Sweet Soy Sake Marinated Halibut Filet 

with Lump Crab Crust
Rodney Strong “Chalk Hill” Sonoma Chardonnay

intermezzo
Rodney Strong, Russian River Valley, Pinot Noir

Fourth Course
Grilled Filet Mignon 

with Pancetta Roast Garlic and Chanterelle 
Mushroom Ragout and Smashed Fingerling Potatoes
Rodney Strong, Sonoma County, Symmetry

Dessert Course
Chocolate and Port Display

Assorted Chocolate Sweets & Tarts, Raspberry Crumbles 
and House-made Truffles

Rodney Strong Sonoma County, Gentleman’s Port

Gourmet Peerless Coffee and Tea

Bellatrix’s Chef Gregg Monette is an accomplished Executive Chef with International 
culinary experience.  Gregg was Executive Corporate Chef for Roy Yamagucci and 
Desert Islands Restaurants, including Roy’s Scottsdale, Roy’s Phoenix, Roy’s New Port 
Beach, Ruth’s Chris Steakhouse Maui, Ruth’s Chris Steakhouse Honolulu and Typhoon 
Restaurant in Scottsdale, Irvine and Newport Beach. Gregg also served as Corporate 
Food and Beverage Director and Corporate Chef for a 20 million dollar hospitality 
company with over a dozen properties including, World Trade Center of Seattle.  Gregg 
is a father of two and a wonderful person.


