AT THE EVENTIDE OF THE

24th DAY OF MARCH

IN THE YEAR OF OUR LORD 2001

The Cadre of the Nation's Capital Chapter of the Brotherhood of the Knights Of The Vine Welcomes You to Heritage Hunt Golf and Country Club in Gainesville, Virginia, for the Knighting of New Members and the Formal Dinner in Celebration of their Knighthood

Officiating Officers

Master Commander 
Kenneth A. Haapala

Master Exchequer
John (Joe) Alt

Master of Ceremony
David A. Barber

Master Scribe
Patricia Callahan

Master Heralder
Walter J. Rachele

Master of Oenology
Tareq D. Salahi

Events

Gathering of the Peerage • 6:45 pm

Lower Foyer 

Assemblage • 7:15 pm

Procession  •  Announcement of Cadre

Duties of Ceremonial Knight

Tapping of Knights and Gentle Ladies

Players Room

Champagne Reception • 8:15 pm
Hors d’Oeuvres

Main Foyer

Enthronement Dinner • 8:50 pm

Dining and Dancing • Glenn Dewey Trio

Dinning Room

Per Vitem!  Ad Vitam!

Through The Vine!  Towards Life!
Gathering of the Peerage

Barboursville Pinot Grigio, 2000

Champagne Reception

Champagne Parade of International Grapes, Fresh Raspberries and Chocoberries

Scallop Shell Array of Shrimp and Mussels

Wine Key Brie en Crouté, Baguette Moons

Oasis 2000 Brut Cuvée d’Or

Charles LaFitte, Grand Curvée, Brut

Émile Juellot, Mercurey, 1998

Enthronement Dinner Honoring New Members

Winter Savory Green Pea Soup

Heritage Hunt Blush

Oak Cured Quail

Apple Pear Couscous

St. Supéry Chardonnay, 1997

Gérard Doreau Monthelie, (Côte-d`Or), 1996

Mango Sorbet

Portabello Stuffed Grilled Strip Loin of Beef

Chateaubriand Potatoes

Epinards al la Crème

Cline Mouvìdre, Ancient Vines, Contra Costa, 1998

EXP, Dunnigan Hills, Syrah, 1999

Pistachio Filled D´Anjou Pear in Puff Pastry

Joseph Phelps Delice, 1997

Heritage Hunt Coffee, Assorted Teas, Heritage Hunt Mints

Fonseca, Bin Number 27

Created and Executed by:  Executive Chef Eric Vosburg

Hosted by:  Frank J. Denniston

Heritage Hunt Golf and Country Club, Gainesville, Virginia

