MENU

Jake’s Beer Dinner
Friday, August 2, 2019

Cape Canaveral Shrimp Ravioli

Tarragon Veloute, Fine Herbs.

Paired with Walking Tree Brewery’s
Straw Hat Blonde Ale | 4.3% ABV - 16 IBU

Compressed Crenshaw Melon

Spec Ham, Aged Balsamic, Local Greens,
Champagne Vinaigrette.

Paired with Walking Tree Brewery’s
Pool Day Pale Ale - American | 5.3% ABV - 28 IBU

Cedar Smoked
Sixty South® Salmon

Wild Flower Honey Glazed Succotash, Taro Chip.

Paired with Walking Tree Brewery’s
Prop Root Pale Ale - English | 5.0% ABV - 27 IBU

Brown Sugar Rubbed Beef Ribs

Boursin Mac & Cheese Bar, Sauté Swiss Chard.

Paired with Walking Tree Brewery’s
Babycakes Stout - Oatmeal | 5.1% ABV - 26 IBU

Almond Berry Cake

Orange Mascarpone Cream, Raspberry Coulis,
Roasted Oranges, Strawberry Milk Chocolate
Ganache, Caramelized Rice Krispies.

Paired with Walking Tree Brewery’s
Peach Candyman Belgian Tripel | 11.5% ABV

For tickets and more information, log onto

JAKESBEERDINNER.TIX.COM
OR CALL 407-503-3200

Jake’s Beer Dinner is a separately ticketed, adults (ages 21+) only event. Dates, times, entertainment, benefits and
menu subject to change. Royal Pacific Resort TM & © 2019 UCF Hotel Venture. Al rights reserved.
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