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@ WOODFORD RESERVE TASTINGS

6-0:30 PM COCKTAILS & BITES
Assorted Cheese & Charcuterie
with crudite, jarns, nuts,
artisanal breads and crackers
Butlered Hors D' Oeuvres
Teriyaki BBQ Pork Wings, Sesame Fried
Chicken Bites, Roasted Red Pepper
stuffed baby portabella mushrooms

0:45 PN DINNER IS SERVED
SALAD — SPICY CAESAR
romaine, garlic croutons, Parmesan Reggiano,
blackened caesar dressing, lemon wedge

ENTREE — 22 07Z. COWBOY STEAK
herb roasted fingerling potatoes,
charred broccoli, Ancho Bourbon glaze

DESSERT — CHOCOLATE PEANUT
BUTTER TART
fudge sauce, chocolate ganache,
peanut butter cups

Grand Finale Cigar Cake
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