
You are cordially invited to an extra special Taco Mac beer dinner to celebrate the holiday season. 
For this dinner our Beverage Director and Executive Chef have put together an exquisite menu 

which will feature 6 different winter seasonals from 6 different breweries, including homemade 
eggnog! What better way to begin the holiday festivities? 

The event will take place downstairs 
at Taco Mac Prado in “The Fred” on 

Tuesday, December 15th, 2009.

Reception and hors d’ouevres begin at 6:30 pm.
Dinner is at 7:00 pm.

Seat reservation is $50 plus tax, 
gratuity included. Space is limited. 

Please reserve your spot on the Beer Dinner page at 
www.tacomac.com. 

r e s t a u r a n t  g r o u p

FRED & MATT’S all-star
HOLIDAY EXTRAVAGANZA

PART DEUX

december 15, 2009



FIRST COURSE
Laughing Bird Shrimp 

home made tortilla / candied jicama / double smoked 
bacon / honey lime dressing

Avery Old Jubilation 
From snowy Colorado, this winter warmer blends big malty flavors 

with a generous dose of hops.  

SECOND COURSE
Pecan Wood Smoked Duck Breast

pomegranate mustard / baby squash
St Bernardus Christmas 

What is this monk on the bottle smiling about? If you don’t know, you 
haven’t tasted this beer? Belgian brewing at its best.

fourth course
Slow Roasted Lamb Shank

sweet cherry mint chutney / spiced sweet potatoes
N’ ICE Chouffe 

Genuine gnome-picked thyme and curacao season this dark 
Belgian holiday classic.

THIRD COURSE
Hazelnut Crusted Sea Bass

bitter orange buerre blanc / petite beans
Sierra Nevada Celebration 

The champion of whole leaf hop brewing comes out swinging 

and delivers another holiday knock out.

The Second Annual Holiday Extravaganza Eggnog Break!
Grandpa Deckard’s special eggnog, spiked with Rogue Hazelnut Spiced Rum. 

This explains why Grandpa keeps dozing off in his recliner during the holidays.

dessert
Coffee cake

cantuccini crumble / dark chocolate “horchata” sauce
Fade to Black Export Stout 

Big and roasty like dark Italian coffee, with softer notes of bitter chocolate rocking you into a gentle slumber. 

RECEPTION
Bay Scallop and House-Smoked Salmon Ceviche

jalapeno / lime / sichuan peppercorns / fennel pollen
Bells Winter White 

Crisp and brisk like a Michigan winter, with a bright wheat flavor and dry finish. 


