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A Summer Dinner Party 
Entertainment Pack 

 
With warmer weather, longer days and ripe fruit everywhere, summer is the perfect time to do 
everything outdoors – including gather with those nearest and dearest. We’re here to help make 
the most of summer entertaining. Chef Roger Sleiman and Winemaker Ross Baker have selected 
a few of our recipes and matched them with some of our favourite summer wines.  
 
 
Welcome Wine 

Quails’ Gate 2018 Dry Riesling 
 
First Course 

Charcuterie Board 
Quails’ Gate 2018 Rosé 

 
Main Course 

Chef’s Grilled Chicken & Summer Vegetable Salad with Yoghurt Dressing 
2017 Quails’ Gate Chardonnay 
2017 Quails’ Gate Pinot Noir 

 
Dessert 

Pannacotta with Rhubarb Compote 
2018 Optima Late Harvest Botrytis Affected Wine 

 
 
Invite your family and friends, shop local, fire up the barbecue and enjoy a custom menu with 
perfectly paired wines.  
 
Bon appetit. 
 
 
On behalf of 
The Stewart Family 
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Welcome 
2018 Quails’ Gate Dry Riesling 
Greet your guests with a delightful, light bodied wine ideal for mingling. Zesty with vibrant aromas of lemon, 
lime, green apple and pear with hints of orange blossom. The palate combines citrus and orchard fruit flavours 
with a long, refreshing finish.  
 
First Course Your Ideal Charcuterie Board 
 
The origins of the charcuterie board include simple salting, curing and drying meats. Use 3 to 5 prepared meats (2 
to 3 ounces per person) such as cured sausages, hams, paté and confit. Serve with jams, cheeses and breads.  
2018 Quails’ Gate Rosé the perfect summer wine with delicate red fruits and a fresh acidity.  
 
 
Main Course (serves 4) 
Chef’s Grilled Chicken & Summer Vegetable Salad with Yoghurt Dressing 
Executive Sous Chef Adam Mukasa, Old Vines Restaurant 
 

Chicken thigh bone on skin on x 1600g  Green onions x 8 

Garlic crushed x 3 clove    Red pepper, seeded and cut into large pieces x 4 

Oregano chopped x 20g    Zucchini 1cm sliced top to bottom x 4  

Thyme chopped x 20g     Olives (your favorite type) x 200g 

Rosemary x 10g     Cherry tomatoes x 300g 

Olive oil x 50ml     Cucumber diced x 2 

Salt x 15g      Romain Lettuce chopped x 2 

       Olive oil x 300ml 

Yogurt Dressing      Lemon juice x 100ml 

Yogurt x 1ltr      Crushed fennel seed x 10g 

Garlic crushed x 2 clove    Feta Cheese x 200g 

Lemon juice x 200ml 

Salt x 20g 

Parsley chopped x 50g 

 
Marinate the chicken the night before. Make the yoghurt by combining all ingredients and refrigerate. Combine 
olives, tomato, feta, cucumber lemon juice, fennel seed, olive oil & lemon juice. Grill chicken; once cooked, rest 
and grill vegetables for the salad. Mix grilled vegetables with the rest of the salad ingredients. Spread yogurt over a 
serving platter and place chicken on top. Serve and enjoy with warm bread, roasted potatoes or a rice salad.  
 
2017 Quails’ Gate Chardonnay a versatile wine with vivid acidity and nice texture. 
2017 Quails’ Gate Pinot Noir bright, juicy red fruits with and savoury herbs and medium body.  
 



3303 BOUCHERIE ROAD, WEST KELOWNA, BRITISH COLUMBIA, CANADA V1Z 2H3 
250.796.4451    |    800 420 9463    |    quailsgate.com 

 

 
Dessert 
Panacotta with Rhubarb Compote  
 
800g cream, 1 lemon zest, splash of vanilla 
9g of gelatin 
200g of white chocolate 
In a pan boil the cream lemon and vanilla, off the heat add the gelatin already soaked in water. Pour the mixture 
on the chocolate. Pour the all mixture into a mould, let set in the fridge for at least 6 hours. 
 
Rhubarb Compote 
750g diced rhubarb 
splash of water 
300g sugar 
2 lemon zest 
1 lemon zest 
splash of vanilla 
75g sugar 
10g of pectin (the one from the shopping store is fine)  
In a pan heat the rhubarb, 300g sugar, lemons, vanilla. When the mixture is warm (not cold, not boiled) add the 
sugar pectin mixture then boil and stir for 5 min 
  
2018 Optima Botrytis Affected Wine lush & complex with summer blossoms, stone fruits, citrus. 
 
 


