
and Fine and Dine are pleased to offer you two exclusive 
one-off evenings of

Sips & Scripts
For one night only, we are offering a chance to enjoy a pre-show 

Vine and Dine followed by some of the best seats in the theatre to watch

     Tuesday 				            Tuesday 
  March 13th  	   		        April 24th
  

 This hilarious and uplifting comedy 	     	   One of the most beloved 	
 proves that it’s never too late to live                             musicals of all time. 
 the life of your dreams.			             You’ll be purring! 

Before the show, we’ll meet at Sunterra Keynote Marketbar, 
where we will enjoy a dinner of five tasting-course of delicious 

home-cooked food, each paired with a premium wine. 
We’re only a short two-block walk or cab ride from Theatre Calgary 

where we’ll take our seats in the1st balcony to watch the show.
In the intermission, we will have dessert paired with 
another wine in the1st balcony lobby by our seats!

Reservations are extremely limited, so don’t miss this opportunity 
to enjoy these very special evenings of food, wine and timeless classics!

Shirley Valentine: only $129.50 + gst   ~   CATS: only $139.75 + gst
(includes gratuity & theatre ticket for the1st balcony)

Reservations essential. Contact Linda at 403 870 9802 linda@vineanddine.ca 

                                                         

Sips and Scripts at Theatre Calgary,  October 25th 2011
To Kill a Mockingbird

    Coconut shrimp with honey-mustard sauce and sweet potato fry
     Feudi di San Gregorio Falanghina            		     	 $20.00  

     ..........................................................................................................
     ..........................................................................................................
     Sesame crusted tuna salad with seared tuna, baby greens and 		
     citrus dressing    
     Pieropan Soave Classico 					     $23.15	

     ............................................................................................................
     ............................................................................................................
     Beef Carpaccio with shaved pecorino cheese and balsamic 
     reduction on arugula     
     Adalia Valpolicella						     $18.50   

     ............................................................................................................
     ............................................................................................................       
     Tosca Café Chicken with sausage, potato, pepperoncini and 		
     black olives
     Planeta La Segreta Rosso					     $21.99	 
     ...........................................................................................................
     ...........................................................................................................
     Bresaola Pizza with dry cured beef, tomato sauce, fresh 
     mozzarella and arugula
     Maculan Brentino Merlot					    $22.00
     ...........................................................................................................
     ........................................................................................................... 
     Zabaglione - Marsala wine froth     
     Braida Vigna Senza Nome Moscato 			   $25.46		
     ...........................................................................................................
     ...........................................................................................................
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