
CONSERVATION
BENEFIT DINNER
A Four Course Meal to Support

Local Conservation

First Course

Creamy Wild Mushroom Soup
or

Smoked Menominee Squash Soup

Second Course

House Smoked Salmon Salad with Grilled Endive and Barbecue Vinaigrette

Third Course

Whole Roasted Quail with Hand-Harvested Wild Rice and Hominy
or

House-made Elk Sausage with Smoked Potato Pierogies and Sauteed Cabbage

Fourth Course

Coffee and Dessert Bar

BOYNE CO-OP

Only @ Stiggs
Co-Hosted By:

Tuesday December 4th at 6:00pm

STIGGS BREWING COMPANY
112 S. PARK ST.

BOYNE CITY, MI 49712

(231) 497 - 6100
stiggsbrewingcompany.com

50 Dollars
Per Guest

Silent
Auction

RSVP REQUIRED

LOTS OF GREAT ITEMS

TWO SPECIAL BEER RELEASES

BENEFITING:

DRINK TICKET INCLUDED

CALL TODAY!


