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SILVERADO RESORT AND SPA’S GRILL RESTAURANT DISHING uP A NEW MENU
Special “Chef And Somm Series,”” Restaurant Month & Valentine’s Menus Round out New Culinary Olfferings

Napa, Calif. (January 27, 2015) — There’s quite a bit of energy in the kitchens at Silverado Resort and
Spa. In addition to the opening of Thomas Keller’s new pop-up restaurant Ad Lib, Silverado’s Grill
Restaurant is unveiling a new seasonal menu with an emphasis on locally sourced and gluten-free
ingredients.

Highlights of the new menu include confit of duck, served on braised red cabbage, brandy cream sauce
and caramelized apples and bacon-wrapped pork tenderloin, with celeriac puree, apple smoked bacon,
Brussels sprouts, pomegranate seeds, and fuji apple sauce.

“From the guest rooms to the golf course to the spa, Silverado has been completely renovated over the
last several years,” said John Evans, Silverado’s managing director. “With the infrastructure now in place
to support it, our culinary program is really taking off. We have so much talent on staff here at Silverado,
they’re now totally empowered and the results have been delectable.”

Also new, Silverado’s ‘Chef And Somm Series” promises guests an interactive experience, with Chef
Pablo Jacinto and Certified Sommelier Chris Costas guiding guests through unique food and wine
pairings at Silverado’s Grill Restaurant. Reservations are required for the first installment in the series,
which will take place on January 29 and 30.

The Grill Restaurant will also be participating in Napa Valley Restaurant month, with a ($45) prix fixe
menu that starts with a Cauliflower Soup (Dungeness crabmeat, chives, lemon oil) continues with Braised
Osso Bucco (soft polenta, winter vegetables & lemon parsley gremolata) and finishes with a meyer lemon
créme brulee. The meal can be paired with ZD Chardonnay ($15 per glass, $60 per bottle).

Valentine’s Day will feature another special Prix Fixe menu ($68) at the Grill, highlighted by grilled filet
mignon and Maine lobster Tail that’s proceeded by truffeled English pea soup and followed by a
caramelized ladyfinger banana and ice cream split. Every Valentine guest will receive the gift of a rose
that evening.

The Silverado Resort and Spa recently underwent resort-wide improvements that include renovations to
330 guest rooms, a redesign of Silverado’s PGA Championship North Course, and a refresh of the
property’s public space and historic mansion, once home to a civil war general and California Senator.
The iconic Napa Valley property is the perfect getaway for food and wine aficionados.

For more information or to book a room, please visit www.silveradoresort.com or call 800-532-0500.
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Silverado Resort and Spa

A California landmark for more than 140 years, Silverado Resort and Spa began its life as a private estate
and was converted into a contemporary resort featuring 380 guest rooms, a 15,500-square foot conference
space, two PGA championship golf courses and two signature restaurants. Now owned by World Golf
Hall of Fame member and lead NBC analyst Johnny Miller and partners, the resort recently underwent
renovations to its North Course, resort rooms and event spaces. Surrounded by Napa Valley’s more than
540 wineries, the resort also features a 16,000 square foot spa, 10 secluded swimming pools, 13 tennis
courts and other recreational offerings. This October 12-18, the resort will host the Frys.com Open on its
championship North Course. For more information on the resort or to make reservations, please visit
www.silveradoresort.com or call (1) 707-257-0200 or (1) 800-532-0500.

Dolce Hotels and Resorts

Dolce Hotels and Resorts, a privately held operator of 27 upscale hotels, resorts and conference hotels in
North America and Europe founded in 1981, is majority-owned by Broadreach Capital Partners. The
company, headquartered in Rockleigh, N.J., employs more than 4,000 worldwide. Additional information
is available at www.dolce.com.

Dolce’s portfolio includes properties in New York, Connecticut, New Jersey, Massachusetts,
Pennsylvania, Maryland, Georgia, Michigan, Minnesota, Colorado, California, Ontario, Texas, Nevada,
Belgium, France, Spain and Germany.

As a leader in the meetings industry, Dolce hosts some 30,000 events and 4 million group clients globally

every year. The company’s founder pioneered the conference center concept and Complete Meeting
Package, both now embraced as standards by the International Association of Conference Centers.

The company’s vision is to create inspiring environments that bring people together, and its mission is to
delight its guests, challenge its associates, reward its owners and serve as a role model in its communities.
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