CRAFT BEER SAMPLING
& STEAKHOUSE CUISINE.

THE PERFECT PAIRING.

If you love craft beer, superb cuisine and all things Grand Central,
this should delight you. Beer Table’s Justin Philips will pour his coveted
craft selection of beers when he co-hosts, with chef Ted Pryor,
an evening of Old and New World pairings at Michael Jordan’s
The Steak House NYC at Grand Central.

Join us:

Wednesday, November 9th
6:00 — 6:50pm

“Champagne of Beers,” the effervescent Prof. Fritz Briem

6:30pm Dinner

Michael Jordan's The Steak House NYC
Grand Central Terminal * 23 Vanderbilt Avenue

$80 per person, plus tax and gratuity

RSVP to Heather at rsvpmjtsh@theglaziergroup.com
Or call 212-655-2300

The co-hosts will discuss the brewing and cooking techniques
behind each delectable item and offer behind-the-scenes
tips on picking beers for your palate and the ideal steak
cuts to go with them. The suds also work their way into the cuisine,
with infused vinaigrette, steak sauce and mustard along with
sausages poached in suds.

[ MENU |

Slightly Smoked King Salmon Blinis with Gegenbauer Bier Vinaigrette
paired with:

Bayerischer Bahnhoft Weisse and Prof. Fritz Briem

~

Wiesswurst Sausage with Choucroute
and Scnhneider Weisswurstseuf Mustard

paired with:

Schneider Weisse and Hitachino Weizen

~

Grilled Prime Aged Filet on the Bone, Steakhouse Sides
paired with:

Porterhouse Oyster Stout and Scheldebrouwerij Oesterstout

~

Carrot Cake, Hard Sauce
paired with:

Picobrouwerij Alvinne Melchior and Negne & Winter

Ibeer ‘table]
PANTRY

BEER & FOOD
—TOGO——
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