Vail Marriott Mountain Resort & Spa
P
Ocoti”o Restaurant
Prcscnt
Big Beers, Belgians & Bar]cgwincs Festival
2008 Prewmasters’ Dinner
Jar\uarg 11,2008

Opening Reception

C aviar Station
T ruffle Flavored C aviar Beet-Saffron C aviar
Gingcr Flavored Caviar Wasabi [Flavored Caviar
Black T obiko Caviar Brandied T rout C aviar

Hot Soup Station
Normanclg Brie SOUP with blaci( TruFﬂcs Vanilla Scented Lobstcr Bisquc
Roasted Red FcPPcr Bisquc with Roma | omato &Agcd Balsamic

Authentic Kockg Mountain Ogstcrs Fried to Order
with Chipotlc Aioli (or) Yc"ow Tomato Vinaigrcttc

Carolina Pulled Pork Slidcrs with Mango Barbccuc Sauce & Cole 5|aw
Paired with
Ocle" Doublc Fi|sncr Lost Abbcg Lost & I:ouncl
Second Course

Baja Sl-arimp Gazpacho with Spicy Cheese Sticks
Paired with

Lost Abbcg Tcn Commanclments Ocle” Inclia Falc Alc

Third Course

T endedion wraPPcd with Pancetta served with Star anise marinated Quail Breast
Served with Farsnip Furee and Chocolate Port Wine Reduction
Faircd with
| ost Abbcy Veritas 002 Odell lmPcrial Stout
(OOZ: blcndcd SourAIc with Kastcrry Mcad)

]:OUI‘t]"l Coursc
Warm Cambazola Cl‘ICCSC in Filo with Lavcnclcr Honcy and Foacl‘lccl Fcar
Faircd with
Oclc" E xtra Spccial Red [ ost Abbcg\/critas 001
(oo1: Blcndcd Strong Alc with Cl‘\crrics)
Fifth Course
Dessert Station
Warm Chocolate Cake White Passion
Paradiso Choco|atc Marquis Tiramisu
Chocolate OPcra Tor'tc Icc Crcam Choco|atc Tru{:ﬂcs
Fairccl with
Odell Doppc”::oci( | ost Abbcg Angcl’s Share
Hosts

I_:_xccutivc Cth Mcrccr Mohr Gucst Chcmc Brucc Faton
T omme Arthur, Director of Brcwcry OPcrations forFPort Brcwing & Thel ost Abbcy, San Dicgo, CA
Doug Oclc“, Founder/Brewmaster of Oclc” Brcwing Co, Tt Co”ins, CcO
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