
  
SPANISH WINE DINNER FAQS 

We are so excited to have you join this extraordinary virtual wine and food event with us! 
There will be a lot going on, so we’ve put together a little FAQ to help answer some questions that you 

may have.  If there is anything else you want to know, just reach out to Sasha@Vinolust.com!  
 

1.  How does this whole virtual wine dinner thing work? 
We’re so glad you asked!  This event takes place via Zoom.  Each person who registers for the 
dinner will receive the food and wine for the event prior to the event start time.  At the start of 
the event, participants will log on to the provided Zoom link, and then make final food 
preparation in real time with Chef Azmin as we all drink the wine and discuss the history and 
stories behind the wines and regions. 
 

2. How do I get my food? 
When you check out you will have the option to have the food delivered to you or to pick the 
food up yourself.  PLEASE NOTE: due to the sensitive nature of food products, there are 
specific delivery and pick-up times that must be adhered to.  It is your responsibility to be 
available at the appropriate times to receive/pick-up your food. 
 
For delivery:  Orders will be delivered to the address provided at checkout on Friday, April 30th 
between 10am and 2pm.  Unfortunately, we are not able to accommodate specific times within 
that window or reschedule delivery, so be sure someone over 21 is at home during that time to 
accept the delivery.  Be sure to provide your phone number at checkout in the notes, as well as 
any delivery instructions such as gate codes or unit numbers that may be needed to complete 
delivery.  Refrigerate everything except for canned goods upon receipt. Delivery is available to 
Orange County Residents ONLY. 
 
For Orange County pick-up: Pick-up takes place Friday, June 11th between 10am and 2pm at 
Blue Stone Kitchen Headquarters in Costa Mesa: 
1570 Corporate Dr. Suite C-D-E, Costa Mesa, CA 92626 
949-715-1918 
Call to schedule your pick up time or let the team know when you arrive. 
Food is pre-packed for you and sold as is.  Refrigerate everything except for canned goods upon 
returning home. 
 
For Los Angeles pick-up: Pick-up takes place Friday, June 11th between 12noon and 4pm at La 
Española Meats: 
25020 Doble Ave, Harbor City, CA 90710 
310-539-0455 
Check in at deli counter inside to pick up items. 
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Food is pre-packed for you and sold as is.  Refrigerate everything except for canned goods upon 
returning home. 
 

3. What about dietary restrictions? 
While we respect and understand the challenge of dietary restrictions, due to the special nature 
of this event we are not able to accommodate alterations or substitutions to the menu.  If there 
are specific dietary restrictions that you have, please reach out to us before you purchase so 
that we can confirm if there are specific items that we can replace for you, or to let you know 
what items on the menu will not be suitable for your restrictions. 
 
Please note allergen disclaimer: 
DISCLAIMER: BLUE STONE KITCHEN/SAPPHIRE AT SCHOOL WILL USE ITS BEST EFFORTS TO 
AVOID SERVING FOODS CONTAINING DISCLOSED ALLERGENS TO THE PARTICIPANT. SAPPHIRE 
CANNOT CONTROL THE POSSIBLE EXISTENCE OF PEANUTS, TREE NUTS, OR OTHER ALLERGENS IN 
THE RAW INGREDIENTS USED IN THE PREPARATION OF SAPPHIRE’S FOOD. 
 

4. Am I responsible for cooking the food? 
The meal will arrive partially pre-prepared, and there will be some involvement on your end to 
complete the preparations.  This will include assembling certain components and 
heating/cooking certain components.  Each course will be clearly labeled and marked. 
 

5. Will I need special supplies? 
All ingredients you will need to complete the meal will be provided for you.  While we do 
assume that each household will have some basic essentials such as salt, pepper, lemon and 
olive oil, those ingredients will not be necessary. 
 
An oven and stovetop or microwave will be necessary to complete the preparation. You will 
want to be sure to have certain cooking utensils, including 2 pots, a cookie sheet, cooking 
spoons/ladel, tongs, serrated bread knife, wine opener.  If using a microwave, do not place any 
metal containers inside and make sure all equipment you use is microwave safe 
 
We assume that all participants will have the necessary dishes, cutlery, glassware and 
servingware for the meal.  A full list of recommended table set-up elements will be provided 
with food. 
 

6. How will I know what to do when? 
Written instructions will be provided with the meal delivery, but instructions will also be 
provided in real time by Chef Azmin, so that we all get to experience his gourmet expertise and 
learn as we go!  All final preparations will be very clear and easy to follow. 
 

7. What if I miss some instructions? 
The good news is that since we are live you can always ask questions!  The chat box will be the 
primary source for questions, but we will have dedicated opportunities for participants to ask 
questions live as well.  While we realize that not everyone’s timing will be perfectly in sync, we 
will have ample time allotted into the evening’s schedule so everyone can follow along. 
 



8. What if I want to order more wine? 
The more the merrier!  Dinner packages are sold for either two people or four people, and all 
orders include 4 bottles of wine.  However, if you would like to order additional wine you can do 
so at the same time as your meal purchase.  Additional portions of food are not available to be 
purchased separately or a la carte. 

 


