
Katrin Biemann 
Executive Pastry 
Chef at Forest 
Highlands Golf Club, 
Co-Owner of 
Verbena Pastries 

Kristianne Descher 
San Pellegrino’s 2008 
‘Almost Famous 
Chef’, 
Co-Owner of 
Verbena Pastries 

 

Desserts in Wonderland 
 

1st Annual Dessert and Wine Tasting Gala 
Forest Highlands Golf Club, Canyon Clubhouse 

Friday, December 7, 2012 7:00pm-9:00pm 
Price: $40 Per Person, $30 Military, College Faculty & Students (w/ ID) 

$5 Raffle Tickets for Wine and Gourmet Pastry Gift Baskets 
*Bring a new, unwrapped toy valued at $10 for Toys for Tots Flagstaff and receive a free raffle ticket! 

You are invited to a private gourmet Dessert and Wine Tasting Gala! Platters of rich, moist, delectable and deliciously 
festive desserts await you, paired with tasting portions of palate complimenting wines. Bring your special someone to 

the wonderfully decorated and exclusive holiday event at Forest Highlands. Brought to you by Verbena Pastries, 
Forest Highlands Golf Clubs’ own Executive Pastry Chef Katrin Biemann and Pastry Chef Kristianne Descher, San 

Pellegrino’s 2008 ‘Almost Famous Chef’. 
 

Dessert Buffet Menu 

 

 
Tickets to the exclusive night's food and entertainment are available at the Forest Highlands Golf Club, via PayPal on the Verbena 

Pastries blog (http://verbenapastries.blogspot.com), or by emailing Chef Biemann at kbiemann@fhgc.com with your interest to book.  
The event is limited to 200 guests.  This event is open to both club members and non-members.   

Forest Highlands Golf Club is at 2425 William Palmer, Flagstaff (928) 525-5200 
 

A limited quantity of Pastries and Holiday Confections will be available for purchase, pick-up (if pre-ordered) and pre-order for 

the Holidays.  

MINI SAMPLERS: 

Baked Brie, Cheese and Fruit, Assorted Mini Quiches 

Christmas Bouche de Noel, Spiced Egg Nog Filled Cream 

Puffs, Bread Pudding, Pumpkin Spice Panna Cotta, Caramel 

Apple Cake, Pecan Pie, Lemon Tarts 

Peanut Brittle, Caramel Popcorn, Assorted Chocolate 

Truffles, Assorted Holiday Cookies, Doughnut Holes 

Paired with Club Wine, Egg Nog, Spiced Cider, Hot 

Chocolate and Coffee 
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