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         ** MEDIA ALERT **

Carol’s at Cat Springs to Host Messina Hof Winery and Resort Vintner Dinner 
WHAT:          Messina Hof Winery and Resort will hold their May vintner dinner at Carol’s at Cat Springs Restaurant on May 13, 2009 at 7:00 p.m. Guests will enjoy fine Texas dining provided by Carol’s, while also enjoying Messina Hof wines, specially chosen for the menu.
Carol's at Cat Spring Restaurant is an award-winning white tablecloth gourmet restaurant known as a country establishment with fine dining in the lodge tradition that turns out dishes from country fare to continental cuisine.
No matter what the occasion, Carol’s will provide their guests with a memorable experience; a shared interest Carol’s has with Messina Hof Winery. Messina Hof relishes in Old World experiences and traditions and always aims to create wonderful memories for all of their guests. Their kitchen houses chefs that are masters of the culinary arts, preparing the best of steaks, pasta and seafood. 
The dinner will include five fabulous courses of authentic down-home Texas cuisine, each paired with magnificent wine. Guests will also have the opportunity to meet winemaker Paul Bonarrigo and Messina Hof co-founder Merrill Bonarrigo.

For more information about Carol at Cat Springs, please visit www.blisswood.net/.
For more information about this event, please call 713-301-3235.
WHEN:        
Wednesday, May 13, 2009


6:30 p.m.
COST: 
$69 per person plus tax and gratuity
WHERE:   
Carol’s at Cat Springs


13300 Lehmann Legacy Lane

Cat Spring, TX 78933 

713-301-3235

                    
MENU:

Reception: Selection of Passed Amusing Bites

First Course:  Saffron Yellow Tomato Soup served with Pinot Grigio.

Second Course: Marble Farms Quail, roasted and glazed with maple and set atop fresh sautéed spinach and baby greens served with Barrel Reserve Pinot Noir.

Third Course: Pan Seared Halibut with butter, poached fingerling potatoes and a cherry tomato sauce served with Unoaked Chardonnay. 

Fourth Course: Texas Osso Buco Con Gremolata, a Texas braised veal shank atop grilled grit cakes and veal au jus served Barrel Reserve Cabernet Sauvignon. 

Dessert: Two phyllo cups filled with chocolate truffles and served with fresh mint Barrel Reserve Port. 

About Messina Hof Winery and Resort 

Messina Hof Winery and Resort was established in 1977 by Co-Founders Paul and Merrill Bonarrigo. Messina Hof was founded on family values, romance and tradition. Messina Hof is the leader in the establishment of the Texas wine industry and ranks as one of the fastest growing, most award-winning wineries in the state.

Four time winner of the “Top Texas Wine” at the Houston Livestock Show and Rodeo, Messina Hof wines are handcrafted at the winery, located in Bryan, Texas. Messina Hof Winery and Resort also boast on their 100 acre property the Vintage House Restaurant, origin of Vineyard Cuisine Cook Book, the Villa, which was voted “Most Romantic Bed and Breakfast in the USA” and the Wine Master’s Room Wine Bar, voted best wine by the glass in the Brazos Valley. 

For more information on Messina Hof Winery and Resort, please visit www.MessinaHof.com.

About Carol’s at Cat Springs: 

The dress is country casual, but the food is fashionably classy; the meal is highlighted by the unexpected flavor phenomena that customers expect in a fine dining establishment. The menu has enough variety to please everyone, making it a great place to stop when you are out exploring the many historic sites, sightseeing opportunities and shopping spots the area has to offer.

The restaurant's interior is rich with Texas country appointments in cedar, cowhide, white linen and gingham. Paintings by artist Ken Turner and other locals adorn the walls, and the white-cuffed, attentive wait staff are in constant motion amidst an otherwise serene, warmly lit room of intimate proportions.

The Chef is all about serving good food and putting smiles on his patrons' faces.

The dinner entrees are divided into eight "Local Favorites" for the meat-and-potatoes appetite, and 11 unique gourmet dishes that are "House Specialties". If you like your seafood simple, try Alice's Favorite fried shrimp. Lightly seasoned corn meal batter on pristine jumbo shrimp, fried, is a palate-pleasing dish. Other "Local Favorite" selections include chicken fried steak, cornmeal-crusted catfish, and the heart-chart conscious "Pasta Red Duke." For those who can't keep it simple, the House Specialties offer a broad swath of culinary influences.

The beef lover of the group can't go wrong with the opulent Espresso-Rubbed Filet Mignon, a grilled tenderloin graced with the full-bodied, unmistakable undertones of espresso upon which Kahlua butter and Merlot demi glace waltz. 

Other Specialties include: 


Pork Tchoupitoulas (double chop stuffed with green onion and wild mushroom bread pudding, balsamic onion marmalade, and red wine demi glace). 

Mango Margarita Shrimp (chile-lime flavorings, served with plantain chips and mango-tequila barbecue sauce) 

Chicken Marsela (roasted breast stuffed with Chorizo sausage, cheese and spices) 

Salmon Wellington (pink filet topped with wild mushroom duxelle and herb butter in a pool of "velvety dill cream") 

Blisswood Bison Filet (tenderloin with port wine sauce, from bison raised by Carol on her nearby ranch!) 

Other desirable amenities offered by Carol's include: kids' menu, catering, and the friendliest waitress (her name is Jade) in all of the Texas Coastal Plains. Carol Davis is fussy about the food she serves, and her Chef delivers the goods. Gracious people, inviting decor, and a unique, interpretation of the term "comfort food" for all of the senses. 

From your Texas favorites to fine cuisine, join Carols' at Cat Spring Restaurant for a delightful, divine dining experience in an elegant lodge atmosphere.
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