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Brewmaster Garrett Oliver Presides Over A Special Beer Dinner at 

Chef Robert Wiedmaier’s Brasserie Beck

Washington, D.C., (October 5, 2009)—Attention beer and food lovers, Brasserie Beck at 1101 K Street, NW is presenting a special opportunity to meet and mingle with renowned Brewmaster Garrett Oliver over a four-course beer dinner prepared by Chef de Cuisine David Ashwell. This exclusive dinner is priced at $85 per person, (excluding tax and gratuity) on October 27th at 7 PM and Oliver will debut his latest beer creations. Author of Brewmaster’s Table: Discovering the Pleasures of Real Beer with Real Food, Garrett Oliver is the brewmaster and partner of Brooklyn Brewery and recognized as the ‘go to expert’ for pairing craft beers with great food. 

At Brasserie Beck, he will be debuting Brooklyn Reinschweinsgebot, a bacon-infused beer, aged in Rittenhouse rye barrels, fat-washed and then infused with botanicals used in vermouth and bitters. Oliver’s new Manhattan Project, a beer mirrored after the classic Manhattan Cocktail, robust and tart in flavor, will also be served at the dinner and is not currently available anywhere else in Washington, D.C. 

Reservations are required and seating is limited and made by calling 202-408-1717. Brasserie Beck’s recently knighted General Manager and Beer Director, Thor Cheston will also be on hand at the dinner to answer questions. The complete beer dinner menu is posted below.
October 27, 2009 Beer Menu
Aperitif
{The Manhattan Project}
First Course
Pan Seared North Carolina Grouper, with Gruyere Cheese Potato Cake,
Pomme Paille Chive, Tomato Beurre Blanc

{Brooklyn Local 1}
Second Course
Roulade of Chapel Hills Farms Sweet Breads
Celery Root Puree, Cabernet Reduction

{Brooklyn Local 2}
Third Course
Grilled Teres Major Beef, Roasted Autumn Vegetables,
Asparagus, Pearl Onion and Mushroom Sauce

{Brooklyn Reinschweinsgebot}
 


Fourth Course

Rub Baba, Cherry Ice Cream, Cherry Sauce

{Brooklyn Black Chocolate Stout 2008}
XXX

