
FORT WORTH EVENT CALENDAR

WEDNESDAY, SEPTEMBER 11
1-6 PM
Bel Air Ranch Tasting
4-5 PM
30th Anniversary Kickoff Ribbon 
Cutting
4-7 PM
Diestel & Beeler’s Pork Tasting
4-8 PM
Penny Murray, Planeta Estate,  
La Segreta Wine and Olive Oil Tasting

THURSDAY, SEPTEMBER 12
12-5 PM
Guy Stout, Stout Family Wines 
Tasting
5-7 PM
Pearls and Prosecco
6:30-8:30 PM
30th Anniversary Celebration 
Cooking School Event: Celebrate with 
Chef Martin Yan!, $150
Registration required for all Central Market 
Cooking School Classes. Register at 
centralmarket.com/cooking-school

FRIDAY, SEPTEMBER 13
10:30 AM-2:30 PM
Hartley Ranch Black Angus Beef 
Tasting

11-2 PM
Thousand Hills Grass-Fed Beef 
Tasting
12-3 PM
•	Pauline and Nicholas Dunne, 

Killowen Farm Grass-Fed Irish 
Yogurt Tasting

•	Massimo Buli, Flamigni Panettone 
Tasting

•	Sausagemeister Demo

SATURDAY, SEPTEMBER 14
10 AM-3 PM
Pederson’s Farms Tasting
10 AM-4 PM
Beeler’s Pork Tasting
11 AM-2 PM
•	Greener Pastures Organic  

Pasture-Raised Chicken Tasting
•	Michael Medulla, Medulla’s Pizza 

Tasting
2-5 PM
•	30th Anniversary Foodie Stroll
•	Caymus Vineyards Wine Tasting

SUNDAY, SEPTEMBER 15
10 AM-12 PM
Airstream Brunch
1 PM
Genesis Wester Ross Salmon Cutting
2:30-6:30 PM
Hartley Ranch Black Angus Beef 
Tasting

MONDAY, SEPTEMBER 16
12-4 PM
Capra Foods Dorper Lamb Tasting

TUESDAY, SEPTEMBER 17
4-8 PM
One90 Smoked Meats & BBQ Sauce 
Tasting

WEDNESDAY, SEPTEMBER 18
2-6 PM
Central Market Own Brand Tasting 
Event
6:30-8:30 PM
30th Anniversary Celebration 
Cooking School Class: Southern with 
French Accents with Chef Virginia 
Willis, $125
Registration required for all Central Market 
Cooking School Classes. Register at 
centralmarket.com/cooking-school

THURSDAY, SEPTEMBER 19
11 AM-2 PM
First Light Grass-Fed Wagyu Beef 
Tasting
6-9 PM
30th Anniversary Patio Party, $30
Registration required for this event. Register 
at centralmarket.com/cooking-school

*Event details subject to change. 



FRIDAY, SEPTEMBER 20
12-4 PM
Christopher Meyer, Lupin Ranch 
Wine Tasting
12-7 PM
Filipe Madeira, Carm Wines and  
Olive Oil
4-7 PM
Chef Amy Romero Book Signing

SATURDAY, SEPTEMBER 21
9-11 AM, 12-2 PM
Katz Coffee Pour-Over Demo & 
Tasting
10 AM-1 PM
•	Maria Luigia Prosciutto Riserva 

Tasting
•	30th Anniversary Future Foodies 

Kids’ Stroll
10:30 AM-2:30 PM
Hartley Ranch Black Angus Beef 
Tasting
2 PM
Bluefin Tuna Cutting
2-5 PM
Caymus Vineyards Wine Tasting

SUNDAY, SEPTEMBER 22
11:30 AM-1:30 PM
Hunter Fieri, Hunt and Ryde Winery 
Wine Tasting
12-3 PM
Mystery Wall Sampling

MONDAY, SEPTEMBER 23
10 AM-4 PM
Beeler’s Pork Tasting
10:30 AM-2:30 PM
Blackford’s Bacon Tasting
12-1:30 PM
Make and Take Bouquet to 
Centerpiece, $85
Registration required for this event. Register 
at centralmarket.com/cooking-school

12-7 PM
Filipe Madeira, Carm Winery,  
Wine and Olive Oil Tasting

TUESDAY, SEPTEMBER 24
5-7 PM
Wine and Cheese Pairings

*Event details subject to change. 


