[

S YEARS WITHUS

WEDNESDAY, SEPTEMBER I

11AM-2PM

Diestel & Beeler’s Pork Tasting
3-4PM

Ribbon Cutting Kickoff, Charter
Partner Recognition Ceremony, Cake
Cutting, Sparkling Mocktail Tasting

THURSDAY, SEPTEMBER 12
2-5PM

Olive Oil Tasting

3-6PM

Thousand Hills Grass-Fed Beef
Tasting

FRIDAY, SEPTEMBER 13

10AM-1PM
Maria Luigia Prosciutto Riserva
Tasting

10AM-4PM
Beeler's Pork Tasting

10:30 AM-2:30 PM
Hartley Ranch Black Angus Beef
Tasting

12-6PM

Matt Fowles and Chris Armstrong,
Fowles Wine Tasting

2-6PM

Blackford's Bacon Tasting

39PM

Chef Prepared Pizza Party

6-9PM

Beer Garden On The Patio

SATURDAY, SEPTEMBER 14

10AM-3PM
Pederson’s Farms Tasting

11AM-6 PM
Bel Air Ranch Tasting

12-6 PM

Jeff Faber, Opolo Vineyards Wine

Tasting

2-5PM

» Caymus Vineyards Wine Tasting

« 30th Anniversary Foodie Stroll
featuring live music on the patio
and Manhattan Project 30th
Anniversary Beer

SUNDAY, SEPTEMBER 10

10 AM-3PM
Pederson's Farms Tasting

12-3PM

Christopher Meyer, Lupin Ranch
Wine Tasting

1PM

Genesis Wester Ross Salmon Cutting
2PM

Parmigiano Reggiano Cheese Wheel
Cracking

3-8PM

Chef Prepared Pizza Party

MONDAY, SEPTEMBER 16
2-5PM

Southlake Native Chef Aly Romero:
“Gas Fire Heat: Essential Recipes and
Secrets for Cooking Outdoors” Book
Signing and Grilling Demo

SOUTHLAKE EVENT CALENDAR

TUESDAY, SEPTEMBER 17

11AM-2PM

« Michael Medulla, Medulla’s Pizza
Tasting

« Tropical Fruit Tasting with Julio from
Melissa’s Produce

WEDNESDAY, SEPTEMBER 18
12-4PM

First Light Grass-Fed Wagyu Beef
Tasting

3-5PM

Central Market Own Brand Legacy
Item Tasting

THURSDAY, SEPTEMBER 19

10:30 AM-2:30 PM

Hartley Ranch Black Angus Beef
Tasting

12-4PM

Christopher Meyer, Lupin Ranch
Wine Tasting

4-6PM

A Taste Of Spain: Iberico Pork, Olive,
Cheese, Conservas, and Wine Tasting

FRIDAY, SEPTEMBER 20

9-11AM, 12-2PM
Katz Coffee Pour-Over Demo & Tasting

12-4PM
Capra Foods Dorper Lamb Tasting

39PM
Chef Prepared Pizza Party

Z) “Event details subject to change.
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)’ SATURDAY, SEPTEMBER 21

10AM-1PM

30th Anniversary Future Foodies
Kids' Stroll

12-3PM

Christopher Meyer, Lupin Ranch
Wine Tasting

2PM

Bluefin Tuna Cutting

2-5PM

Caymus Vineyards Wine Tasting
3-9PM

Chef Prepared Pizza Party

4PM &5:30 PM

Caviar & Champagne Tasting Course,
$40

Registration required for all Central Market
Cooking School Classes. Register at
centralmarket.com/cooking-school

SUNDAY, SEPTEMBER 22

11AM-2PM

Greener Pastures Organic Pasture-
Raised Chicken Tasting

1PM

Parmigiano Reggiano Cheese Wheel
Cracking

1:45-3:45PM

Hunter Fieri, Hunt and Ryde Winery
Wine Tasting

3-9PM

Chef Prepared Pizza Party

Z) “Event details subject to change.

MONDAY, SEPTEMBER 23

10:30 AM-2:30 PM

» Fusha Foods Tasting

« Blackford's Bacon Tasting
3-5PM

A Taste of Passport Past: Picanha
Tasting

TUESDAY, SEPTEMBER 24

10AM-4PM
Beeler's Pork Tasting

5PM &6:30 PM
Bites and Bubbly Pairing Course, $30

Registration required for all Central Market
Cooking School Classes. Register at
centralmarket.com/cooking-school




