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         ** MEDIA ALERT **

         Messina Hof Winery and Resort Headlines Sullivan’s Steakhouse Wine Dinner
WHAT:          Messina Hof and Sullivan’s Steakhouse are pairing up to offer an award-winning combination. The sultry rich flavors of Messina Hof wine will satisfy guest’s palates as they dine on savory steak and seafood at the evening wine dinner.

Messina Hof, the fastest growing award-winning winery and resort in Texas, will showcase wines at the Sullivan’s Steakhouse Wine Dinner on Wednesday, September 29, 2010. 
Sullivan’s Executive Chef Aristotelis “Teli” Trikilis will create a five course meal of exquisite meats and seafood, each expertly paired with Messina Hof’s award winning wine. Guests will experience a culinary feast, while learning more about Texas’ own Messina Hof. 
Sullivan’s Steakhouse is known for their 1940's Chicago-style steakhouse feel, offering the finest steaks and seafood, excellent wine selection, and great live jazz. No matter what the occasion, Sullivan’s Steakhouse will provide their guests with a memorable experience.
For more information about Messina Hof Winery and Resort, please visit www.messinahof.com and to make reservations, please call 713-961-0333.
WHEN:        
Wednesday, September 29, 2010

6:30 p.m. Reception

7:00 p.m. Dinner
COST: 
$75 per person plus tax and gratuity
WHERE:   
Sullivan’s Steakhouse

4608 Westheimer Rd
Houston, TX 77027

MENU:
Reception:  
Tuna Canapes, Olive Tapanade on Toasted Pita Chips, and Tempura Asparagus 
Served with Messina Hof Pinot Grigio

First Course:  
Salmon Spring Roll with a Corriander Dipping Sauce. 

Paired with Messina Hof Merrill’s Vineyard Riesling

Second Course:  

Pepper Crusted Beef Carpaccio with Bitter Greens and Garlic Vinagrette.

Paired with Messina Hof Barrel Reserve Pinot Noir 

Third Course:  

NY Strip with Currant Cabernet Butter and fall Vegetables

Paired with Messina Private Reserve Hof Cabernet Sauvignon

And Paulo Bordeaux Blend

Fourth Course:  

Pecan Chocolate Torte with Vanilla Bean Ice Cream.

Paired with Messina Hof Pri Res Papa Paulo 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. In 2009 Messina Hof was recognized as “Best of Herd” Winery, or best Texas winery, at the San Antonio Stock Show & Rodeo Wine Competition. Messina Hof Winery and Resort boast on their 100 acre property the Vintage House Restaurant, origin of Vineyard Cuisine, 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. This year, Messina Hof was named “Texas Grand Star Champion” at the Lone Star International Wine Competition. 

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