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A fun and informative evemng of fine

food and bourbon Wlth spirits industry
expert John Battaghno leading the evemng.‘
A hands-on experience iﬁcludingy a four
course meal, a cfeate-yourfbwn old I
fashioned, and bourbon tastings féaturing |
bourbon and rye by Redemptlon and

Bib & Tucker. A one- nlght only Shulas
event limited to only 12 guests

FRIDAY MAY 8TH + 6:30 PM - $95 ma

FOUR COURSE | BOURBON CREATE YOUR OWN SAMPLE VARIOUS
DINNER |  TASTINGS OLD FASHIONED BITTERS AND SYRUPS

NAPLES o

Hilton Naples ‘ ‘ | RESERVE EARLY
5111 Tamiami Trail N S H | ’ I | A S Seating is limited
Naples, FL 34103 T e sy | -

to only 12 guests.

STEAK HOUSE

RESERVE NOW: CALL COURTNEY KYLE AT (239) 659-3176
 Or reserve via email: Ckyle@cooperhotels.com



MENU

THE BOURBON EXPERIENCE
PRESENTED BY SHULA’'S STEAK HOUSE NAPLES

WELCOME
RECEPTION COCKTAIL: Design-Your-Own Old Fashioned

FIRST COURSE

LOBSTER FRITTER

Succulent Lobster Meat, Roasted Corn, Apple Fennel Slaw, Smoked Paprika Aioli
paired with REDEMPTION WHEATED BOURBON

SECOND COURSE

ARUGULA SALAD
Beet Carpaccio, Arugula, Chevre, Toasted Pistachios, Bacon Vinaigrette
paired with REDEMPTION RYE

THIRD COURSE

FILET MEDALLION

Coffee Crusted Filet, Bourson Whipped Potato, Red Eye Sauce, Roasted Asparagus
paired with BIB & TUCKER 6 YEAR

FOURTH COURSE
S’MORES CUSTARD
Bib & Tucker Double Char Infused Custard, Toasted Marshmallow,
Graham Cracker Dust, Chocolate Drizzle
paired with BIB & TUCKER 6 YEAR DOUBLE CHAR

$95 PER PERSON
PLUS TAX AND GRATUITY

TO RESERVE,

RESERVE NOW PLEASE CALL
FOR THIS I I L A S COURTNEY KYLE
ONE-NIGHT-ONLY -~ (239) 659-3176
WINE DINNER OR EMAIL
STEAK HOUSE CKYLE@COOPERHOTELSCOM

Hilton Naples | 5111 Tamiami Trail N, Naples, FL. 34103 | ShulasNaples.com



