
Welcome:
Shrimp Cocktail

5 incredibly succulent shrimp served with cocktail sauce paired
with a Mango Margarita featuring Ashlynn Agave and served with

a tajin rim.

Appetizer: 
Watermelon/Tomato Panzanella Salad

Heirloom tomatoes, feta, buttery baguette croutons, cucumbers,
and red onions paired with a Watermelon Mint Cooler featuring

Summerseat Vodka.

Entrée: 
Choice of:

16 oz. Dry-aged Bone-in Ribeye OR a Cowboy Cut Pork Chop,
served with a wild mushroom bordelaise sauce and an oven-

roasted portabella mushroom stuffed with mashed potatoes. 
Both entrées will be paired with our legendary Smoked Old

Fashioned featuring Ashlynn Original Bourbon.

Dessert: 
Dubai Chocolate Torte with it's rich layers of chocolate and
pistachio, paired with a delicious Cafe Amaretto featuring

Ashlynn Original Whiskey.

Cigar Dinner +Chris Sosa’s Farewell Party
A S H L Y N N  D I S T I L L E R Y

T I C K E T S  I N C L U D E  3
C I G A R S  H A N D

S E L E C T E D  T O  P A I R
W I T H  O U R  S P I R I T S ,

C O C K T A I L S ,  &  F O O D .

 June 15th at 6pm
$135/pp

*Please remember tips for staff are not included in the ticket price*

3 Cigars included from Ferio Tego:
Elegancia: Toasted almond, white pepper, cedar, and

citrus zest
Generoso: Dark cocoa roasted oak and sweet spices
Summa: Coffee, cashews, gingersnap, caramel, and

sweet spices

Random Raffles & Prizes
throughout the night!
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