
 

 
 

 
 
Menu 
Preparation of each course will be demonstrated in the De Luca's kitchen and 
take-home recipes are provided.   
 
Appetizer: 
Tomato Basil Bruchetta 
 
Salad: 
Mixed Green Salad with Balsamic Vinaigrette  
Mixed Greens tossed with Extra Virgin Olive Oil, Lemon, & Balsamic Vinegar 
Dressing 
 
Pasta: 
Pasta Bolognese 
Pasta tossed with a rich Tomato Meat Sauce Topped with Parmigiano Reggiano 
 
Entrée: 
Chicken with Pancetta and Shallots 
Chicken Breast lightly floured and sautéed in White Wine, Pancetta, & Shallots, 
served with Seasonal Mixed Vegetables and Baby Roasted Potatoes 
 
Dessert: 
Lemon Cannoli 
Fried Pastry Shell Coated with Semi-Sweet Chocolate and Filled with Lemon 
Cream 
 

 
   
Artist of the Evening: Dawn Bruch 
 
Winnipeg soprano Dawn Bruch hails from the University of 
Manitoba where she completed her Maters of Music in 
Vocal Performance. Ms. Bruch made her professional debut 
as Countess Ceprano in Manitoba Opera’s Rigoletto in 
2004. In 2005, she sang the role of Frau Viehmann in Dean 
Burry’s TheBrothers Grimm. She has also performed the 
role of Donna Eleonora in The Little Opera Company’s 
Prima La Musica, Poi Le Parole and Berginella in La 
Périchole at Opera NUOVA in 2006. In 2008, Dawn sang 
the role of Inés in Manitoba Opera’s Il Trovatore. 


