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Beer Dinner
SUNDAY June 3rd

(At the Wolf Hollow Brewing Company, 6882 A dam Rd. Sch dy)

MENU

Pesto Caprese Pintxo - Layers of basil pesto,
fresh mozzarella cheese, and tomato on fresh
sliced French baguette

Beer: Foothills Pils - Czechoslovakian Pilsner

WOLF HotLow

BREWING COMPANY
WEST GLENVILLE, Ny
&

Eggplant Rollatini - Sliced eggplant, lightly frled

and rolled with E 1 cheese and )!

ham

Beer: Wolf Hollow Amber - Toasted American Amber

Pollo Funghetto - Smoked chicken with fire
roasted peppers and mushrooms in a white wine
cream sauce, served over rice

Beer: Primitive Path Pale Ale - Single Hop Pale Ale

Pain Perdu (Lost Bread) - Authentic French bread ‘

dusted with sugar, served with local Riverside Maple Bllzrl

pure maple syrup, and Chantilly whipped cream . - /s

Beer: Refrankencarnation Stout - Russian Imperial PRPARRIENI V-
Stout

Happy Hour: 6:00PM, Cash bar with "bar snacks"

Dinner: First course at 7:00PM with commentary by Brewmaster Jordan

Beer samples with each course are 5 0z

WHBC will be happy to fill your growlers after the event (pricing varies on style)

TICKETS: $50 each with 20% going to the Band General Fund



