
 
 

Beer Pairing Dinner 2011 
Featuring Four Beers of The New Belgium Brewing Company, Colorado  

 
 

First Course 

Cherry Tomatoes Stuffed with Curried Shrimp 

Beer Recommendation :  Trippel $3 per bottle 
Belgian Style Ale opens with a bold blast of hops that slowly gives way to the fruity esters implied by the 
Belgian yeast strain. Trippel is the strongest brew with the longest fermentation. Remarkably smooth and 

complex and spiced with a trace of coriander. 

 

Second Course 

Seafood Waterzooi 
A Traditional Belgian dish of creamy shrimp, lobster and halibut with fennel 

 
Beer Recommendation:  Blue Paddle  $3 per bottle 

A Czech style Pilsner with refreshing crispness from noble hops & a rich, malty finish   
It has more body than a traditional Belgian pils 

 

 
 

Third Course 
 

Cherry Kreik Soup 
Beer & Cherries in a soup? What next? 

 

 
 

Fourth Course 
 

Belgian Steak Frités 
Flat Iron Steak with Béarnaise Sauce and Steak Fries 

 
Beer Recommendation:   Fat Tire $3 per bottle  

Named after our founder Jeff's bike trip through Belgium, Fat Tire Amber Ale has a sense of balance: 
toasty, biscuit-like malt flavors coasting in equilibrium with hoppy freshness 

 

 
 

Dessert 
 

Belgian Waffle  
with Tropical Tutti Frutti Ice Cream & Orange Caramel Sauce 

 
Beer recommendation:   Mothership Wit $3 per bottle  

Organic White beer brewed with wheat and barley malt, as well as coriander and orange peel spicing 
resulting in a balance of citrus and sour flavors held in suspension by a bright burst of carbonation 

 

 
 

To Finish 
 

Coffee and Belgian Chocolates  
$39 per person + Tax & Gratuity plus Optional beers at $3 per bottle 

Includes commemorative New Belgium Brewery Glass 
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