Please Note: One of the unique aspects of the Little Dinner Series is watching our students bring their concepts to life. Because the summer semester is accelerated, teams will be testing and refining their recipes during the week of July 13. As a result, menu items and descriptions are still being finalized and are subject to change before the event.

Smoky Mountain Society
July 21, 2026

COCKTAILS
Oath of the Old Faction- Bourbon, Black Pepper Walnut, Angostura Bitters, Orange Bitters, Bison Beef Jerky & Orange Peel
Moonshine over the Mountain- Moonshine, Giffard Crème de Mûre, Mulberry, Lime, Muddled Blackberry & Fresh Thyme
Moonshine Mocktail- Mulberry, Blackberry, Lime, Muddled Blackberry & Fresh

HORS D'OEUVRES
Crispy Pork Belly, Seared Apple & Bourbon Reduction
Smoked Trout, Crème Fraîche & Roe
Smoked Venison Jalapeño Popper with Smoked Cheddar Mousse, Pickled Shallot, Candied Bacon-Walnut Crunch & Hot Honey

APPETIZER
Deconstructed Rabbit Pot Pie with Sunchoke Purée and Quail Egg
White Wine Pairing TBA

SALAD
Woodland Venison Carpaccio Salad

ENTRÉE
Crispy Sous Vide Duck Breast with Duck Skin Cracklings, Bone Marrow Potato Canoe, Shredded Brussels Sprouts, Butter-Braised Leeks & Fig Gastrique
Red Wine Pairing TBA

DESSERT
Smokey Bourbon Chocolate Cigar with Brown Butter Cake, Smoked Pecan Ice Cream & Burnt Honey Caramel


