
 

 

 
 

ST. PATRICK PINOT GRIGIO FOOD PAIRINGS 
 

CHEESES 

Mild Brick, Mild Cheddar, Edam, Feta, Fontina, Fresh Mozzarella, Gouda, Monterey Jack, 
Parmesan, Provolone, Ricotta, Swiss   

 
MAIN COURSES 

Red Meats:  Corned Beef, Pork, Prosciutto,   

Poultry:  Chicken, Game Hen, Turkey 

Seafood/Fish:  Calamari, Crab, Salmon, Swordfish, Trout, Mussels, Raw Oysters, Salmon 
Tartare 

Other:   Light Pasta Dishes, Vegetables, Citrus Fruits, Antipasto, Artichokes, Spicy Chinese 
Food 

 
SAUCES & HERBS 

Sauces:  Fruit Salsa, Citrus Sauce, 

Herbs:  Basil, Chervil, Italian Parsley  

 

DESSERTS 

White Chocolate, Fruit Pie/Tart/Crisp-such as apple or Anjou Pear 

 

 
 


