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5:00  Event will begin with appetizers and conversation
5:45  Welcome announcements
6:00 Course service begins
8:00 Closure of event

Primary parking for the event will be the lot across from City Hall. Secondary 
parking will be the lot behind Turnbull Provisions and Skyking Pizza accessed by 
Moores Circle. Additional parking will also be available for those with special needs 
– please email bminiat@kingstonsprings-tn.gov to schedule.

Primary access to the event will be at the end of Main Street. (See Map) 
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As you arrive at the event you will be greeted at the check in table where you will 
be escorted to the event space and given a table number.  This year you will be 
seated by number. Seating will be marked 1 – 140.  Please note, seats will not be 
reserved or saved and you must be seated according to the number you are given 
at check-in.

 The event will begin with drinks and appetizers in the open area across from the 
main table.  Appetizers will be available at five different stations, tea, water, and 
craft beer will be available at the bar area.  If you would like wine with the meal 
you are encouraged to bring your favorite.  Corking service and glassware will be 
provided. Once everyone is seated, we will begin with announcements and dinner 
service.

Please review the Menu carefully and let us know if you need any alterations due 
to allergies or vegan options.

Downtown road closures will begin at approximately 4:00 PM.  Times listed 
here, other than the 5:00 start time, are approximate.  No early entry please.
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Main Street, Downtown Kingston Springs
September 24, 2023
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DINNER EVENT
Sunday, September 24, 2023

Main Street, Downtown Kingston Springs

APPETIZERS

If you would like a vegetarian meal please contact us
at bminiat@kingstonsprings-tn.gov to arrange

THE MENU

SOUP

SALAD

Entree

Dessert

Prosciutto wrapped pears drizzled with hot honey
Mushroom ganache puri’s
Watermelon, white chocolate tortilla & mint microgreen.
Tennessee andouille roasted corn, chow chow Tortilla crisp
Jalapeño pimiento cheese on homemade crackers

Cantaloupe, carrot, cucumber, butternut bisque.  Jalapeno yuzu, 
candied smoked red bell pepper syrup. Black sesame puffed millet.

Kale Caesar. 
Lemon verbena oil, horseradish Parmesan creama, Dijon tempura 
crunches, Worcestershire tofu whip, radishes, yellow beets, red 
beets and okra.

Smoked Poulet Rouge chicken glazed with pepper jam.
Tennessee buttermilk white cheddar grits with braised 
greens and bacon.

Peach cobbler pound cake with Chantilly cream

The Farms
Gifford Bacon – Harpeth Moon Farm – Joyce Farms  

S.E. Daugherty & sons - Sweetwater Valley Farm
Weisenberger Mills
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