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Harrison Graham’s Wine Cellar & Gourmet Grille

By White Wolf Café
Salad Course
Appetizer
Bistro Shrimp Cake with Tomato, Corn, 

& Black Bean Salsa

Or 

Cannelloni with sun dried tomato sauce

(Choose for your guests)
Entrée Choice
Loire Valley Chicken with Sun Dried Tomatoes, Spinach, Red Pepper, & Herbed Goat Cheese Sauce

Served with rice & sautéed vegetables

Cedar Plank Salmon 

Served with rice & sautéed vegetables

Bow Tie Pasta with Basil, Garlic, Tomato, Grilled Vegetables, & Parmesan Herb Olive Oil

Coffee Service & Dessert

Food: $39.95

Soft Beverage: $2.25 Beer: $4.00 Imports $3.50 Domestic

Wine: House Red & White $29.95 (Proprietor’s Wine List Available)

$800.00 minimum Monday - Thursday $1200.00 minimum Friday -Sunday

Gratuity: 20%

Tax: 6.5%

All menus and pricing may change from time to time.  All pricing is done at the time of contract. Vegetarian choices are always available!
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Harrison Graham’s Wine Cellar & Gourmet Grille
By White Wolf Café

Asparagus soup

Mixed Field Greens with Brie Cheese, 

Candied Walnuts & Raspberry Vinaigrette

Appetizer
Crab Cake with Tomato, Cilantro & Avocado Salsa, or
Cannelloni with sun dried tomato sauce

(Choose for your guests)

Entrée Choice
Mediterranean Chicken with Red Peppers, Kalamata Olives, 

Sun Dried Tomatoes, & Goat Cheese Sauce 

 Served with rice & sautéed vegetables & risotto

Baked Stuffed Grouper with Shrimp buerre blanc Sauce served with 

Sautéed Green Beans & Wild Rice

Center cut 12 oz pork chop with Kentucky Bourbon sauce

Served with rice & sautéed vegetables & risotto

Coffee Service & Dessert

Food: $49.95

Soft Beverage: $2.25 Beer: $4.00 Imports $3.50 Domestic

Wine: House Red & White $29.95 (Proprietor’s Wine List Available)

$800.00 minimum Monday - Thursday $1200.00 minimum Friday -Sunday

Gratuity: 20%

Tax: 6.5%

All menus and pricing may change from time to time.  All pricing is done at the time of contract. Vegetarian choices are always available!
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Harrison Graham’s Wine Cellar & Gourmet Grille

By White Wolf Café

Asparagus Soup 

 Baby Greens with Grilled Pears, Brie Cheese,

 aged Balsamic Glaze & Olive Oil Drizzle

Appetizer
Sautéed Scallops & Shrimp in a Crab Sauce, or
Cannelloni with sun dried tomato sauce

(Choose for your guests)

Entrée Choice
Filet Mignon with Bordelaise & Blue Cheese Sauce served with Mushroom Risotto, Fresh Asparagus & Baby Carrots

Fresh Florida “catch of the day” with Tomato Oreganata Sauce served with Balsamic Glazed Snow Peas, Baby Carrots & Wild Rice

Grilled Tiger Shrimp Skewers & Garlic Buerre Blanc served with 

Wild Rice Fresh Asparagus & Baby Carrots

Coffee Service & Dessert

Food: $59.95

Soft Beverage: $2.25 Beer: $4.00 Imports $3.50 Domestic

Wine: House Red & White $29.95 (Proprietor’s Wine List Available)

$800.00 minimum Monday - Thursday $1200.00 minimum Friday -Sunday

Gratuity: 20% Tax: 6.5%

All menus and pricing may change from time to time.  All pricing is done at the time of contract. Vegetarian choices are always available!
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Harrison Graham’s Wine Cellar & Gourmet Grille

By White Wolf Café

Tomato Vodka Bisque 

 Baby Field Greens with Gorgonzola cheese and 

 aged balsamic glaze & olive oil drizzle

Appetizer
Beggar’s Purse filled with wild mushroom ragout and topped with a delicate herbed cream sauce, or
Cannelloni with sun dried tomato sauce

(Choose for your guests)

Entrée Choice
Filet Mignon with Bordelaise  and a grilled Maine lobster tail brushed with a garlic cream sauce served with asparagus, baby carrots and chefs choice risotto

Chilean Sea Bass with clams mussels and shrimp in a seafood consommé served with asparagus, baby carrots & wild rice

Grilled Veal chop with morel mushroom demi-glace  served with 

wild rice, fresh asparagus & baby carrots

Coffee Service & Dessert

Food: $69.95 Gratuity: 20%,  Tax: 6.5%20 Person Minimum

Soft Beverage: $2.25 Beer: $4.00 Imports $3.50 Domestic

Wine: House Red & White $29.95 (Proprietor’s Wine List Available)

$800.00 minimum Monday - Thursday $1200.00 minimum Friday -Sunday

All menus and pricing may change from time to time.  All pricing is done at the time of contract. Vegetarian choices are always available!
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Harrison Graham’s Wine Cellar & Gourmet Grille

By White Wolf Café

Southern Living Platter

A Combination Platter:

Fresh Garden Salad or Caesar Salad

Seasonal Fresh Fruit Salad

Gourmet Chicken Salad

Homemade Quiche with Swiss Cheese & Fresh Spinach

Coffee Service & Dessert

Southern Gentleman’s Platter

French Dip Sandwich with Melted Swiss Cheese

Homemade Potato Salad

Seasonal Fruit Fresh Fruit Salad

Chocolate Cake

Food: $16.95 (Not available after 2pm)

Soft Beverage: $2.25

Wine: House Red & White $29.95 (Proprietor’s Wine List Available)

Beer: $4.00 Imports $3.50 Domestic

Room Fee: $125.00 (Nonrefundable due two weeks prior to event)

Gratuity: 20%

Tax: 6.5%

$300.00 minimum food and beverage charges

All menus and pricing may change from time to time.  All pricing is done at the time of contract
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Harrison Graham’s Wine Cellar & Gourmet Grille

By White Wolf Café

Ladies luncheon menu

COLD SEASONAL FRESH FRUIT SOUP

Or

CREAMY TOMATO SOUP

MIXED FIELD GREENS SALAD WITH CITRUS VINAIGRETTE

ENTREE CHOICE OF 

PETITE FILET OF BEEF 

WITH MUSHROOM BORDELAISE

CHICKEN WITH CAPERS AND LEMON SAUCE

TILAPIA ALMANDINE

DESSERT AND COFFEE SERVICE

Food: $25.95 (Not available after 2PM)

Soft Beverage: $2.25

Wine: House Red & White $29.95 (Proprietor’s Wine List Available)

Beer: $4.00 Imports $3.50 Domestic

Room Fee: $125.00 (Nonrefundable due two weeks prior to event)

Gratuity: 20%

Tax: 6.5%

$300.00 minimum food and beverage charges

All menus and pricing may change from time to time.  All pricing is done at the time of contract
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Harrison Graham’s Wine Cellar & Gourmet Grille

By White Wolf Café

Appetizers
Pâté Board with Crackers, Fruit & Cheese Board $ Shrimp Cocktail
Salad
Mediterranean Salad & Feta Cheese Dressing
Entrée
(Entrees include vegetables, bread, butter, potato, or rice)

Chicken with Artichoke Sauce, Loire Valley Chicken or Chicken Brajole

Beef Choice Pepper Steak, Tenderloin with Demi-Glaze, 

or Herbed Prime Rib Au Jus

Salmon, Grouper or Sea Bass Oreganato
Dessert
Chocolate Tortes, Cakes, Pies & Coffee Service

Food: $50.00

Soft Beverage: $2.25

Wine: House Red & White $29.95 (Proprietor’s Wine List Available)

Beer: $4.00 Imports $3.50 Domestic

Gratuity: 20%

Tax: 6.5%

$800.00 minimum Monday through Thursday $1200.00 minimum Friday through Sunday
All menus and pricing may change from time to time.  All pricing is done at the time of contract
[image: image8.png]



Harrison Graham’s Wine Cellar & Gourmet Grille

By White Wolf Café
Mediterranean Platter
Marinated Artichoke Hearts, Hearts of Palm, Green Beans, Grilled Vegetables, & Kalamata Olives

Bruschetta
Tomato, Feta, & Fresh Herbs with Toast Rounds

Hummus Dip with Pita Chips
Shrimp Cocktail
Assorted Tartlets
Pâté Board with Crackers
Cheese & Fruit Tray
Summer Rolls
Per Person: $35.00

Soft Beverage: $2.25

Wine: House Red & White $29.95 (Proprietor’s Wine List Available)

Beer: $4.00 Imports $3.50 Domestic

Gratuity: 20%

Tax: 6.5%

$800.00 minimum Monday - Thursday $1200.00 minimum Friday -Sunday

All menus and pricing may change from time to time.  All pricing is done at the time of contract
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Harrison Graham’s Wine Cellar & Gourmet Grille

By White Wolf Café
1905 N. Orange Ave. 32804
Michael Hennessey Owner 321-439-8422 or 407-895-9911

Fresh seasonal fruit salad

Gourmet cheese board

Bagel assortment with cream cheese spreads

Crunchy Granola with 2% milk
Vegetable Egg frittata “Chicago “style

Scrambled eggs

Sausage links, Bacon, and home fries

Coffee Service, Fresh O. J. and Dessert

Gourmet omelets and crepe stations available















































Food: $29.95

Soft Beverage: $2.25

Wine: House Red & White $29.95 (Proprietor’s Wine List Available)

Mimosa $7.00

Beer: $4.00 Imports $3.50   Domestic

Gratuity: 20%

Tax: 6.5%

20 Person Minimum

All menus and pricing may change from time to time.  All pricing is done at the time of contract
Presentations Seminar Dinner

$78.00 per person all inclusive

$95.00 per person including beer and wine all inclusive
Choice of soup Asparagus, Creamy roasted tomato or wild mushroom soup

Salad of mixed field greens sliced avocado red onion and sunflower seeds 

Appetizer choice of 

Shrimp cocktail, grilled Portobello mushroom with goat cheese or cheese cannelloni with tomato concasse’

Entrée choice of 

Filet of beef tenderloin with blue cheese and bordelaise sauce

Almond chicken breast or

Bow tie pasta with roasted vegetables in olive oil and garlic sauce

$800.00 minimum Monday - Thursday $1200.00 minimum Friday -Sunday

All menus and pricing may change from time to time.  All pricing is done at the time of contract.
Food $61.50 plus 20% gratuity $12.30 plus 6.5 % sales tax $4.00 total $78.00
Food and beverage 75.00 plus 20% gratuity $15.00 plus 6.5 % sales tax $4.88 total $95.00
Parking is allowed in this location only after 5:30 PM or all day on Saturday and Sunday.
For additional daytime parking please ask your event planner for directions.  Michael 321-439-8422 or Kristen 407-895-9911


White Wolf Café

1829 N. Orange Ave. Orlando, Fl. 32804

Tel 407-895.9911 Fax 407-895.0246

Harrison Grahams’ private dining room is

 three doors north of the cafe
From the Disney resort area and west of Orlando.  Take I-4 east past Downtown Orlando to exit 85, which is the Princeton street exit.  Turn right at the bottom of the exit.  Turn right at the next traffic light, which is O range Ave.  The white wolf Café is three blocks on the left. If you pass a traffic light at New Hampshire ST you went too far!

From Daytona Beach and East of Orlando.  Take I-4 west to exit 85 that is Princeton St. turn left at the bottom of the exit.  Go underneath  I-4. Turn right at the second traffic light, which is O range Ave. The white wolf Café is three blocks on the left. If you pass a traffic light at New Hampshire St. you went too far!

From East Orlando near Highway 50

Take Highway 50 west to route 17/92 turn right onto 17/92.   Proceed to Virginia Ave.  Which is the second light.  Turn left onto Virginia Ave.  Take Virginia until it dead ends into Orange Ave.  Turn right on Orange Ave. We are on the right after the next light.

From West Orlando near Hiawassee
Take Highway 50 east to John Young Parkway.  Turn left on John Young.  Proceed to Princeton Street.  Turn right onto Princeton Street.  Go through the residential section of College Park cross over Edgewater Drive and once you pass under I 4 at the second light turn right onto Orange Ave.  We are on your left before the next traffic light.

Or Take the 408 east to I-4 get on I-4 going east.  Exit at the Princeton Street Exit.  Turn right onto Princeton St. Proceed to the 1st light which is Orange Ave turn left onto orange We are on the left before the next light.

Hours of Operation

Monday Tuesday Wednesday and Thursday 11:00AM to 9:00PM

Fridays and Saturdays 11:00AM to 10:00 PM

Closed on Sundays

Harrison’s List

Whites

Merryvale, 2000 Dutton Ranch Chardonnay, USA: $64

Longariva, 2002 Trentino Pinot Bianco, ITL: $42

Charles Back, 2002 Spice Route Chenin Blanc, S.A.: $32

Girard, 2003 Chardonnay, USA: $42

Domaine Ostertag, 2003 Pinot Blanc, FR: $38

Wild Horse, 2003 Viogner, USA: $35

Lawson’s Dry Hills, 2003 Sauvignon Blanc, N.Z.: $32

Louis Jadot, 2004 Pouilly-Fuissé, FR: $38

Vinedos de Ithaca, 2004 Odysseus Garnacha, SPN: $53

Frog’s Leap, 2004 Chardonnay, USA: $56

Rocche Costamagna, 2004 Langhe Arneis, ITL: $36

Daniel Chotard, 2004 Sancerre, FR: $39

Rocca Bianca, 2004 Pinot Grigio, ITL: $28

Hiedler, 2004 Grüner Veltliner, AUST: $37

La Conreria d’Scala, 2004 Les Brugueres Priorat, SPN: $54

Nora, 2004 Albariño, SPN: $32

August Kesseler, 2004 “R” Reisling, GER: $30

Honig, 2004 Sauvignon Blanc, USA: $32

Champagnes
Pannier, Brut Sélection, FR: $49

Taittinger, Brut Champagne, FR: $70

Pannier, Brut Rosé, FR: $61

Louis Roederer Champagne, 1997 Blanc de Blancs, FR: $100

Rosé

Mas de la Dame, 2004 Rosé du Mas, FR: $33
Harrison’s List

Reds

Finca Villacreces, 2000 Ribera del Duero, SPN: $56

Giacomo Grimaldi, 2000 Dolcetto d’Alba, ITL: $42

Chateau le Bourdieu, 2000 Medoc, Cru Bourgeois Bordeaux, FR: $46

Chateau Tricot d’ Arsac, 2000 Margaux, Grand Vin de Bordeaux, FR: $56

Michael-Scott, 2001 Napa Valley Cabernet Sauvignon, USA: $67

Steele, 2001 Clear Lake Merlot, USA: $45

Oscar Tobía, 2001 Crianza Rioja, SPN: $36

Luigi Righetti, 2001 Capitel De’ Roari Amarone della Valpolicella, ITL: $52

Castello di Spessa, 2002 Casanova Pinot Nero, ITL: $69

Moris, 2002 Monteregio di Massa Marittima, ITL: $49

Cabutto, 2002 Tenuta la Volta, Barbera d’Alba, ITL: $56

Charles Back for Fairview, 2002 Jakkals Fontein Shiraz, S.A.: $43

Carabella Vineyards, 2002 Pinot Noir, USA: $69

Cinnabar, 2002 Mercury Rising, USA: $36

Novella, 2002 Synergy, USA: $42

Boekenhoutskloof Franschhoek, 2002 The Wolftrap, S.A.: $31

Heron, 2002 Syrah, USA: $30 

St. Francis, 2002 Cabernet Sauvignon, USA: $38

Tertre du Moulin, 2002 Saint-Emilion, Grand Cru Bordeaux, FR: $49

Finca La Anita, 2002 Malbec, ARG: $49

Cantine Due Palme, 2003 Salento Primitivo, ITL: $28

Borgogno, 2003 Barbera d’Alba, ITL: $33

Carneros Creek, 2003 Pinot Noir Reserve, USA: $45 

Finca Luzón, 2004 Altos de Luzón, Jumilla, SPN: $42

Chateau Mont-Redon, 2004 Cotes du Rhône, FR: $34

Harrison’s List

Reserve

Chateau Mouton Rothschild, 1962 Pauillac: $2500

Chateau Lafite-Rothschild, 1966 Pauillac: $1600

Chateau d’Yquem, 1968 Lur-Saluces, Sauternes: $1200

Chateau Bellegrave, 1969 Grand Vin Bordeaux, Pauillac: $400

Chateau de Rouffiac, 1969 Grand Vin Bordeaux, 

Saint Emillion: $400

Cateau-Margaux, 1971 Premier Grand Cru Classe, 

Margaux: $1000

Chateau Latour, 1972 Premier Grand Cru Classe, Pauillac: $800

Franco Conterno, 1996 Bussia “Munie”, Barolo: $95

Ardente, 1997 Atlas Peak 

Cabernet Sauvignon Grande Riserva: $110

Heitz Cellars, 1998 Napa Cabernet Sauvignon: $125

Silver Oak, 1998 Cabernet Sauvignon, Alexander Valley: $175

Joseph Phelps, 1998 Insignia, Napa: $275

Franco Conterno, 1998 Bussia “Munie”, Barolo: $78

Joseph Phelps, 1999 Insignia, Napa: $300

Chateau Lynch Bages, 1999 Pauillac,

Grand Cru Bordeaux: $135

Rocche Costamagna, 2000 Bricco Francesco, Barolo: $105

Joseph Phelps, 2001 Insignia, Napa: $300

Joseph Phelps, 2001 Insignia, Napa: $600 magnum

Silver Oak, 2001 Cabernet Sauvignon, Napa : $175

Carabella Vineyards, 2001 Pinot Noir,

Willamette Valley: $81

Chateau Monbousquet, 2001 Saint Emillion,

Grand Cru Bordeaux: $130

Cakebread Cellars, 2002 Benchland Select, Napa: $139

Justin Vineyards, 2003 Isosceles, Paso Robles: $156
Harrison’s List
Dessert

Freemark Abbey, 1999 Edelwein Gold 

Late Harvest Johannisberg Riesling, USA:

 $38  375ml

Coume del Mas, 2002 Quintessence Banyuls, FR: 

$36  375ml

Carmes de Riessec, 2003 Sauternes, FR: 

$42  375ml 

Alvear, 2003 Pedro Ximénez de Añada, SPN: 

$38  375ml

Opolo, 2003 Muscat Canelli, USA: 

$40  750ml

Borgo Maragliano, 2004 La Caliera Moscato D’Asti, ITL: 

$27  375ml
Pharmaceutical Presentations Seminar Dinner

$78.00 per person all inclusive

$98.00 per person including beer and wine all inclusive
Choice of soup Asparagus, Creamy roasted tomato or wild mushroom soup

Salad of mixed field greens sliced avocado red onion and sunflower seeds 

Appetizer choice of 

Shrimp cocktail, grilled Portobello mushroom with goat cheese or cheese cannelloni with tomato concasse’

Entrée choice of 

Filet of beef tenderloin with blue cheese and bordelaise sauce

Almond chicken breast or
Bow tie pasta with roasted vegetables in olive oil and garlic sauce

$800.00 minimum Monday - Thursday $1200.00 minimum Friday -Sunday

All menus and pricing may change from time to time.  All pricing is done at the time of
Level I 


$39.95





Level II 


$49.95
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