
  

    ALL STAR BEER DINNER ALL STAR BEER DINNER ALL STAR BEER DINNER ALL STAR BEER DINNER     

Reception Reception Reception Reception     
“6“6“6“6----4444----3” Triple Play3” Triple Play3” Triple Play3” Triple Play    

mini half smokes, mushroom swiss sliders, salted ball park peanuts 
 

D.C. BrauD.C. BrauD.C. BrauD.C. Brau    ----    Nations CapitalNations CapitalNations CapitalNations Capital    
Home of the 1924 World Series Champions – Washington Senators 

 

 First Course  First Course  First Course  First Course     
“Bases Loaded” Buffalo Chicken Salad“Bases Loaded” Buffalo Chicken Salad“Bases Loaded” Buffalo Chicken Salad“Bases Loaded” Buffalo Chicken Salad    

field greens, grape tomatoes, celery, carrots, artichoke hearts, 
 hard boiled eggs, peanuts, kalamata olives, chopped pickles,  

cheddar and swiss cheeses, blue cheese dressing 
 

Brooklyn Penant AleBrooklyn Penant AleBrooklyn Penant AleBrooklyn Penant Ale    ----    Brooklyn, NYBrooklyn, NYBrooklyn, NYBrooklyn, NY    
Home of the 1955 World Series Champions – Brooklyn Dodgers 

    

 Second Course  Second Course  Second Course  Second Course     
“Grand Slam” Chi Town Style Italian Beef“Grand Slam” Chi Town Style Italian Beef“Grand Slam” Chi Town Style Italian Beef“Grand Slam” Chi Town Style Italian Beef    

sweet peppers, cheese fries 
 

Goose Island Honkers AleGoose Island Honkers AleGoose Island Honkers AleGoose Island Honkers Ale    ----    Chicago, ILChicago, ILChicago, ILChicago, IL    
Home of the 1908 World Series Champions – Chicago Cubs  

 

  Dessert    Dessert    Dessert    Dessert      
“The Green Monstah” Cream Pie“The Green Monstah” Cream Pie“The Green Monstah” Cream Pie“The Green Monstah” Cream Pie    

semi sweet chocolate, cream filling    
    

Sam Adams Double BockSam Adams Double BockSam Adams Double BockSam Adams Double Bock    ----    Boston, MABoston, MABoston, MABoston, MA    
Home of the 2007 World Series Champions – Boston Red Sox 

Executive Chef Eddie Ishaq                         
Wednesday, April 18, 2012 
6:30pm Reception, 7:00pm Dinner 
 

 Wildfire Tysons 
$45.00 per person (plus tax & gratuity)  
RSVP to: Elissa or Amanda at (703) 442-9110     

 


