THE BEER CHEF

Presents

Dinner with the Brewmaster

Friday March 20, 2009

AT The Cathedral Hill Hotel

Featuring
The Unique Beers of Oskar Blues

Brewery

Reception
6:30 PM
Beer Chef’'s Hors D’Oeuvre Selection
Momma’s Lil Yella Pils and Dale’s Pale Ale

Dinner
7:30PM
First Course
Slow Poached Artic Char with Artichoke Salad, Chipotle Aioli and
Micro Arugula

Gordon

Second Course
Braised Veal Cheek with Bloomsdale Spinach Flan, Creamy Mascarpone
Grits and Old Chub Reduction Sauce

Old Chub Scottish Ale

Third Course
Ginger Bread Cake with Tiramisu Liqueur Ice Cream
and Chocolate Sabayon

Ten Fidy Imperial Stout

$70 per Person Inclusive of Tax and Gratuity
Please Make Reservations by March 12, 2009
At www.beer-chef.com
Bruce D. Paton CEC
Executive Chef
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