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Thursday, September 29th - 6:30-9:30 pm Four Course Menu

$1 05 per peyson Each Course will be Paired with a Tasting of a
(plus tax and gratuity) Bourbon and a Buck Brew

Every guest will receive an etched rocks g(ass and cigar.

gor : . , Wild Boar Sausage
lelted Seaﬂng - Reservations Requ”’ed black pepper & hop cured bacon, vanilla goat cheese mashed boniatos,

First 110 People to Reserve Will Be Seated maple habanero bourbon glaze

On the Buck Hill Patio ,
All Others Will be Seated nside Leche de Tigre Steamed Sea Bass

ginger [emong\;ass curt bullion,

POVQCO“O r WOOdfOYG{ Reserve shiitakes, fresnos, soba noodles, baby bok choy

Distillers Select (Vegular) Double Oaked Smokey Wagyu
Wheat Malt p[antain chimichwrri, aged cheddar au gratin potato,

micro vegetables, blistered shishitos

Sticky Toﬂ%e Pudding

bourbon vanilla ice cream

’oewy compote

Specia[ Guest - Kevin Loser

Master of Whis key at Fedway

Reservations will be held with credit card and charged through on the night of the event.
Cancellations will be accepted until one week prior to event.

45 State Route 94 g 908-854-5300
Blairstown, NJ BuckHillBrewery.com
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