
Les Amis du Vin Utah
Invites You to a Traditional Sicilian Dinner with Chef Peter Villano

Oakridge Country Club
1492 Shepard Lane, Farmington, UT 84025
Sunday, November 7th, 2021 at 4:30 PM

Pumpkin Bruschetta
herb-roasted pumpkin, burrata cheese, grilled baguette, arugula, fresh cranberry sauce, toasted 

pumpkin seeds, sea salt

Wilson Creek Almond Sparkling Wine, Temecula, California

Grandpa Villano’s Baked Stuffed Clams
cherrystone clams stuffed with fresh bread crumbs, pecorino romano, garlic and lemon, 

herb aioli

Elvio Tintero Vino Blanc, Italy

Sicilian Salad
blood orange, grapefruit, onion, shaved fennel, celery, arugula, cured and castelvetrano olives, sherry 

vinaigrette

Ruffino Lumina Pinot Grigio, Italy

Braciole
braised beef flank stuffed with cheese and herbs, slow cooked in crimini mushroom-tomato sauce, 

served over creamy polenta

Prunotto Fiulot Barbera d’Asti, Italy

Sangiovese Poached Pear & Zabaglione
fresh bosc pear poached in sangiovese wine, marsala zabaglione, toasted pine nuts

Coffee Station

Members $83 and Guests $90
Dinner only (no wine): Members $63 and Guests $70

Seating limited to 75 diners
Your Hosts: Jim & Sarah Van Kovics



Oakridge Country Club
1492 Shepard Lane, Farmington, UT 84025

Sunday, November 7th, at 4:30 PM

Oakridge Country Club is Conveniently Located and is Just 20 Minutes from 
Downtown Salt Lake City

Directions to Oakridge Country Club:
From Salt Lake:  I-15 North to Exit 324 US 89 North (by Lagoon Amusement 
Park), take exit ramp for Shepard Lane, turn left at the traffic light, proceed 
~ ¾ mile the entrance to Oakridge is on the right.

From Ogden Area:  I-15 South to Exit 325 Park Lane, left at light, left onto 
US 89 North, take exit ramp for Shepard Lane, turn left at the traffic light, 
proceed ~ ¾ mile the entrance to Oakridge is on the right.

Alternate route from Ogden:  US 89 South, take Shepard Lane exit, turn 
right at the traffic light, proceed ~ ¾ mile the entrance to Oakridge is on 
the right.
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