
tuesday, october 22

Gambling Problem? Call 1-877-565-2112 for help.

Follow us on           facebook.com/HollywoodPenn           Twitter.com/HollywoodPenn

Oktoberfest Beer dinner H 6PM

$49 plus tax & gratuity  
Reservations are required
Please call 469-3274 to make a reservation

Oktoberfest beer dinner

OKTOBERfest beer DINNER 
October 22, 2013

Reception
Poached Pear and Gorgonzola Tartlet, Pecan Crusted Chicken Satay, 

Pumpkin Risotto Fritter

Shock Top Pumpkin Wheat, Woodchuck Fall Cider,  
Samuel Adams Harvest Pumpkin

First
House Smoked Bacon

Crisp Pancetta, Caramelized Onions 

Beck’s Oktoberfest

Second
Roasted Pheasant 

Hubbard Squash Ravioli, Natural Jus

Anchor BigLeaf Maple Autumn Red

Third 
Séance Braised Beef Short Ribs

Roasted Root Vegetables

Magic Hat Séance

Fourth
Warm Apple Cake

Cinnamon Glace, Caramel Apple 

Starr Hill Boxcarr Pumpkin Porter

	 Executive Chef: Allan Rupert 	 Skybox Chef: Ken Shapiro 
	 Manager: cORY sPAULDING 	 Pastry Chef: Mario Stanzione



Shocktop Pumpkin Wheat
Shock Top Pumpkin Wheat is a traditional Belgian-style wheat ale brewed  
with ripe pumpkins and a variety of autumnal spices, including nutmeg,  
cinnamon and cloves, for a refreshingly smooth beer that fully captures all the 
flavors of fall.

Woodchuck Fall Cider 
Woodchuck Fall Cider is the perfect combination of complexity and elegance, 
giving the cider a unique taste and special aroma not found in any other hard  
cider. Crafted using a centuries old technique, Woodchuck Fall Cider begins 
with an attractive cinnamon, nutmeg, spicy bouquet, and balances out the taste 
with a hint of American white oak. The appealing lingering aftertaste makes 
Woodchuck Fall Cider the perfect beverage for a crisp, autumn day. Woodchuck 
Fall Cider will be available in limited markets during autumn 2009.

Samuel Adams Harvest Pumpkin Ale  
A perennial favorite at our Brewery Halloween party, this reddish amber ale 
is perfect for fall. Real pumpkin adds a full body and sweetness, while deep 
roasted malts lend a toasty finish to this subtly spiced brew. 

Beck’s Oktoberfest 
This seasonal specialty is brewed in limited quantities. Beck’s brew masters 
create the distinctive, malty-sweet, amber-colored brew so people throughout the 
world can celebrate the season popularly known in Germany as Oktoberfest.

Anchor BigLeaf Maple Autumn Red 
A quaffable, well-balanced red ale with character. Its malty complexity and  
coppery color come from a combination of two caramel malts, pale malt, and a 
hint of maple syrup.

Magic Hat Séance 
Séance is a dark, complexly concocted Saison, rich with earthy hues and flavors. 
A mild tartness begins the journey, and an underlying hop bitterness sweeps 
the senses through a newly opened door of the mind, where you will soon find 
subtle hints of ripe fruit, bringing you to a place few dare to roam.

Starr Hill Boxcarr Pumpkin Porter 
Boxcar Pumpkin Porter is a traditional English-style Brown Porter with  
pumpkin added to the mash. Light spicing allows the subtle flavors of pumpkin 
and roasty porter to shine through. Boxcar is a session beer at 5.2% and  
very drinkable.


