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Featuring: 

    

    

Bier, Beer, Brew & Hors d’oeuvre Reception on the Patio 

Yuengling Brewery’s Brew Master 

 

Yuengling Light Lager & English Cheddar Cheese Fondue 

Assorted Crusty Breads & Pretzels 

 

Barbeque Shrimp & Andouille Brochette 

 

Yuengling Traditional Porter Braised Pork on a Sweet Potato 

Gaufrette w/ Red Onion Marmalade & Chive 

 

Lump Coastal Crab Salad with a Tarragon-Mustard Vinaigrette 

Served on Belgium Endive 



 

Dinner 

 

 

First Course 

Watercress & Melon Salad 

Grilled Ricotta Salata 

Citrus Vinaigrette  

Lord Chesterfield Ale 

  

 

Second Course 

 

Grilled Maple Glazed Mountain Trout with Wilted Spinach & a 

Bacon, Apple & Sweet Potato Hash  

Peppered Honey & Tangy Mustard Drizzle 

Yuengling Traditional Lager 

 

 

Third Course 

Chipotle Crusted Grilled center Cut Pork Chop  

Sour Cream & Chive Smashed Red Skin Potatoes 

Summer Vegetable Bundle 

Yuengling Black & Tan  

 



 

Fourth Course 

Grown–up S’mores with 

Home-Made Marshmallows & a  

Deep Belgium Chocolate  

Yuengling Porter 

 

 

 


