
#NJWFF Weekend — Event map

1. driving range
2. putting green
3. wild turkey hole #1
4. vista 180° pool
5. Garden room Patio
6. grand rotunda
7. the wine cellar

8. crystal tavern/ 
restaurant Latour

9. emerald ballroom
10. chef + vendor registration
11. clubhouse entrance
12. maker’s mark
13. vineyard tent
14. terroir tent

15. Highlands Tent
16. big sky pavilion
17. tullamore d.e.w.
18. to route 94
19. amphitheater
20. chef’s garden
21. biosphere pool
22. fire + water terrace

23. Springs Bistro
24. valet + shuttle pickup
25. hotel entrance
26. putting course
27. to route 517
28. Premier Event Partner  —  

Paul Miller Auto Group 
Display + Test Drives + Simulator
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Hendrick’s

THE GRAND ROTUNDA 
MAIN LEVEL

100. TRINCHERO

101. DAVID BURKE

102. DIAGEO

103. BLUE MOREL

104. DIAGEO

105. FAUBOURG

106. WINESELLERS

107. HALIFAX

108. MIKE’S PASTA SHOPPE

109. THE CIRCLE

110. WILLIAM GRANT + HENDRICK’S

111. JACQUES TORRES CHOCOLATE

112. WAGNER

113. 87 SUSSEX

114. INGRANUM

115. BACARDI

116. FELINA + FELINA STEAK

100. TRINCHERO 
Luminara 
Chardonnay, Napa Valley 
Red Blend, Napa Valley 
Mumm Napa 
Méthode Traditionelle, Brut Prestige, Napa Valley 
Méthode Traditionelle, Brut Rosé, Napa Valley 
Quattro Theory 
Cabernet Sauvignon, Napa Valley, 2022 
Sauvignon Blanc, Napa Valley, 2023 
Joel Gott, Light Bubbles, Sauvignon Blanc, California, NV 
Outlier, Pinot Noir, Santa Barbara, 2023

101. DAVID BURKE 
Lobster + Bacon Pana Cotta 
Clothesline Bacon

102. DIAGEO

103. BLUE MOREL 
Chilled Spring Vegetable Velouté

104. DIAGEO 
Buchanan’s 
Casamigos 
Don Julio

105. FAUBOURG 
Grilled Flank Steak

106. WINESELLERS 
Bodegas Volver 
Tarima Hill Monastrell, Alicante 
Volver Single Vineyard, La Mancha 
Georges Dubœuf 
Cabernet Sauvignon, Pays d’Oc 
Chardonnay, Bourgogne 
Fleurie, Beaujolais 
Pinot Noir, Pays D’Oc

107. HALIFAX 
Three Cheese Agnolotti

108. MIKE’S PASTA SHOPPE 
Beef Cheek Bourguignon Ravioli 
Coniglio Bianco

109. THE CIRCLE 
Crispy Rice + Bluefin Tuna

110. WILLIAM GRANT + HENDRICK’S

111. JACQUES TORRES CHOCOLATE

112. WAGNER

113. 87 SUSSEX 
Hoppin’ Poppers

114. INGRANUM

115. BACARDI

116. FELINA + FELINA STEAK 
Spring Pea Bruschetta of Snap Peas

Santa Julia
El Burro, Natural Malbec, Mendoza
Family Estate, Mendoza
Plus, Pinot Grigio, Mendoza
Reserva, Mountain Blend, Uco Valley, Mendoza
Zuccardi
Serie A, Malbec, Uco Valley Mendoza
Zuccardi Q, Malbec, Uco Valley Mendoza



CHESTNUT ROOM + RESTAURANT LATOUR 
UPPER LEVEL — THE VIP GRAND TASTING

RESTAURANT
LATOUR
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120. RESTAURANT LATOUR

121. DAVID BURKE

122. WILLIAM GRANT

123. BOBOLINK DAIRY + BAKEHOUSE

124. RODNEY STRONG

125. GINO34

126. PERNOD RICARD

127. CONSTELLATION

128. SPEAKEASY

120. RESTAURANT LATOUR 
Scottish Langoustine

121. DAVID BURKE 
Goldfish Cakes 
DB Cake Pops

122. WILLIAM GRANT 
The Balvenie 
French Oak 16 Year Old 
21 Year Old PortWood 
Glenfiddich 
19 Year Old 
21 Year Old Gran Reserva, Single Malt Scotch Whisky 
23 Year Old Grand Cru

123. BOBOLINK DAIRY + BAKEHOUSE 
Cowsley Cheese 
Cheddar Grand Reserve 10 year 
Cave-aged Cheddar 
Cranberry Walnut Loaf 
Local Grain Baguette 
Rosemary Epi

124. RODNEY STRONG 
Rodney Strong 
Cabernet Sauvignon Reserve, Alexander Valley, 2020 
Cabernet Sauvignon Single Vineyard Brothers Ridge Alexander Valley, 2019 
Cabernet Sauvignon, Alexander’s Crown Single Vineyard, Alexander Valley, 2019 
Cabernet Sauvignon, Knights Valley, 2023 
Cabernet Sauvignon, Single Vineyard Rockaway Alexander Valley, 2020 
Chardonnay, Russian River Valley, 2023 
Symmetry Meritage, Sonoma County, 2019 
Rowen, Red, Sonoma County, 2019

125. GINO34 
Pipe, Morels + Ramps, Parmesan Wheel 
Sliced Prosciutto + Mortadella

126. PERNOD RICARD 
Château Sainte Marguerite 
Fantastique Rosé, Côtes de Provence 
Symphonie Rosé, Côtes de Provence 
Perrier-Jouët 
Belle Époque Rosé, France 
Blanc de Blancs, France, NV 
Blason Rosé, France 
Grand Brut, France

127. CONSTELLATION 
Sea Smoke 
‘Ten’ Pinot Noir, Central Coast California 
Chardonnay, Santa Barbara, 2023 
Sea Spray Sparkling Wine, Santa Rita Hills, 2020 
Southing Pinot Noir, Santa Rita Hills, 2023

128. SPEAKEASY



EMERALD BALLROOM
MAIN LEVEL — THE GRAND TASTING

Band
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 Bar

1 2 3 4

5
6

7
8

9

101112

13

141516

17

18
19

20

21 22

23 24

25
262728

29
30

16. ANDRE’S LAKESIDE

17. DIAGEO NON-ALCOHOLIC

18. HEAVEN HILL

19. MM BY MORIMOTO

20. HOPE FAMILY WINES

21. WARIQUE

22. PB+J HOSPITALITY GROUP

23. CAMPARI

24. SAM’S TABLE

25. KOBRAND

26. FOSSIL FARMS

27. PERNOD RICARD

28. CK MONDAVI

29. D’ARTAGNAN/FORTUNE FISH + GOURMET

30. THE MORRIS PROPER

1. PROXIMO

2. ANI RAMEN

3. PROXIMO

4. FIORENTINI

5. DEUTSCH FAMILY WINE + SPIRITS

6. HESS PERSSON ESTATES

7. 1776 MORRISTOWN

8. DEUTSCH FAMILY WINE + SPIRITS

9. BLACK SHEEP BAR + PROVISIONS

10. THE WINE GROUP

11. PASTARAMEN

12. BAR MUTZ

13. CONSTELLATION

14. TWOCENTS

15. DIAGEO



EMERALD BALLROOM
MAIN LEVEL — THE GRAND TASTING

1. PROXIMO 
Great Jones 
Bourbon 
Rye

2. ANI RAMEN 
Braised Pork Belly + Panko Fried Bao Buns

3. PROXIMO 
Cristalino Tequila 
1800 
Gran Coramino

4. FIORENTINI 
Pappa al Pomodoro Croquette

5. DEUTSCH FAMILY WINE + SPIRITS 
Josh Cellars 
Reserve, Cabernet Sauvignon, North Coast, 2023 
Reserve, Sauvignon Blanc, Sonoma, 2024 
Seaswept Sparkling, California 
The Calling 
Cabernet Sauvignon, Paso Robles, 2022 
Pinot Noir, Russian River, 2023 
Barone Fini, Pinot Grigio, Valdadige, 2025 
Cave de Lugny, Les Charmes, Chardonnay, Macon-Lugny, 2024 
Clos de los Siete, Red Blend, Uco Valley, 2021

6. HESS PERSSON ESTATES 
Allomi, Cabernet Sauvignon, Napa Valley 
Iron Corral Estate, Cabernet Sauvignon, Napa Valley 
Lion Tamer, Cabernet Sauvignon, Napa Valley 
Maverick Ranches, Cabernet Sauvignon, Paso Robles 
Maverick Ranches, Sauvignon Blanc, California 
Mount Veeder Estate, Cabernet Sauvignon, Napa Valley 
Panthera, Chardonnay, Russian River Valley

7. 1776 MORRISTOWN 
Mushroom + Bison Short Rib Cavatelli

8. DEUTSCH FAMILY WINE + SPIRITS 
Bib + Tucker Bourbon 
Double Char 
Gold Roast 
Cantera Negra 
Café Liqueur 
Reposado Tequila

9. BLACK SHEEP BAR + PROVISIONS 
Poached Shrimp + Crab Rillette

10. THE WINE GROUP 
As One Cru 
Paicines Project, Cabernet Sauvignon, Napa Valley, 2022 
Paicines Project, Chardonnay, California, 2023 
Benziger Family Winery, Running Wild Chardonnay, Sonoma Coast, 2022 
Chloe, Prosecco Brut 
Imagery Estate Winery, Pinot Noir, Monterey, 2022 
Meiomi, Sauvignon Blanc, California, 2024 
Tribute, Cabernet Sauvignon, Paso Robles, 2022

11. PASTARAMEN 
Gnocchi

12. BAR MUTZ 
Italian Rainbow Cookie Gelato Cone

13. CONSTELLATION 
The Prisoner 
Blindfold, Blanc de Noir, California, 2021 
Cabernet Sauvignon, Napa Valley, 2023 
Chardonnay, Napa Valley, 2021 
Pinot Noir, Sonoma Coast 
Red Blend, Napa Valley 
Saldo, Zinfandel, California, 2023 
Unshackled, Sauvignon Blanc, California, 2023

14. TWOCENTS

Stranahan’s
Mountain Angel, 10 Year Single Malt Whiskey
Original

Reserva de la Familia
Añejo Cristalino

Gray Whale
Gin
Vodka
Redemption
Bourbon
Rye

15. DIAGEO 
Bulleit Bourbon, Mesquite Smoked Malt 
Johnnie Walker, Black Cask 
Ketel One 
Lagavulin, 11 Year Sweet Peat 
Mr Black, Cold Brew Coffee Liqueur 
Oban, 14 Year Old

16. ANDRE’S LAKESIDE 
Quacking Taco

17. DIAGEO NON-ALCOHOLIC 
Ritual Zero Proof 
Aperitif Alternative 
Gin Alternative 
Rum Alternative 
Tequila Alternative 
Whiskey Alternative

18. HEAVEN HILL 
Deep Eddy Vodka, Pineapple Vodka 
Elijah Craig, Toasted Barrel Bourbon Whiskey 
Evan Williams, America 250th Commemorative Edition,  
Single Barrel, Kentucky Straight Bourbon Whiskey 
Heaven Hill, Bottled-in-Bond, Kentucky Straight Bourbon Whiskey 
Lunazul Tequila, Reposado Tequila 
Tequila Ocho, Single Estate, Reposado Tequila

19. MM BY MORIMOTO 
MM Lobster Roll

20. HOPE FAMILY WINES 
Austin, Chardonnay, Paso Robles 
Austin Hope 
Cabernet Sauvignon, Paso Robles 
Reserve, Cabernet Sauvignon, Paso Robles 
Liberty School 
Cabernet Sauvignon, Paso Robles 
Reserve, Cabernet Sauvignon, Paso Robles

21. WARIQUE 
Amazonian Ceviche

22. PB+J HOSPITALITY GROUP 
Crispy Sushi Tuna

23. CAMPARI 
Aperol 
Miraval, Côtes de Provence 
Wild Turkey, 101 Bourbon

24. SAM’S TABLE 
Charred Leeks

25. KOBRAND 
Bezel 
Cabernet Sauvignon, Paso Robles, 2022 
Chardonnay, Edna Valley, 2023 
Pinot Noir, San Luis Opispo Coast, 2024 
Sauvignon Blanc, Paso Robles, 2025 
Redbreast 
18 Year Old, Irish Whiskey 
Moscatel Wine Cask Edition, Irish Whiskey

26. FOSSIL FARMS 
Xi’an Style Pu-erh Tea Kangaroo Egg Rolls 
Apricot Marmalade + Pistachio Foie Butter Donuts

27. PERNOD RICARD 
Absolut, Tabasco Vodka 
Jameson, Triple Triple, Irish Whiskey 
Kahlúa, Dunkin’ Cream Liqueur 
Midleton Very Rare

28. CK MONDAVI
29. D’ARTAGNAN/FORTUNE FISH + GOURMET 

Maryland Crab Rolls

30. THE MORRIS PROPER 
Chilled Mushroom Soup

Seedlip
Garden 108
Grove 42
Notas de Agave
Spice 94
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THE CRYSTAL TAVERN 
MAIN LEVEL — THE GRAND TASTING

36. DUCKHORN

37. STRICKLAND’S STEAKHOUSE

38. SUNTORY

39. J. LOHR

40. SPUNTINO WINE BAR + ITALIAN TAPAS

31. CRYSTAL TAVERN

32. VINEYARD BRANDS

33. COVO ITALIAN STEAKHOUSE

34. EDRINGTON AMERICAS

35. STIRLING TAVERN

31. CRYSTAL TAVERN 
Smoked Lollipop Ribs

32. VINEYARD BRANDS

33. COVO ITALIAN STEAKHOUSE 
Herb Roasted Lamb

34. EDRINGTON AMERICAS 
Brugal 
1888 Ron Gran Reserva Doblemente Añejado Rum 
The Macallan 
15 Year Double Cask Single Malt Scotch Whisky 
The Harmony Collection #5 Single Malt Scotch Whiskey

35. STIRLING TAVERN 
Scallop Roll

36. DUCKHORN 
Decoy 
Cabernet Sauvignon, Paso Robles, Limited 2023 
Featherweight, Cabernet Sauvignon, California, 2023 
Featherweight, Sauvignon Blanc, California, 2024 
Duckhorn Vineyards 
Cabernet Sauvignon, Napa Valley, 2022 
Chardonnay, Napa Valley, 2023 
Merlot, Napa Valley, 2022 
North Coast, Sauvignon Blanc, 2024 
Greenwing, Pinot Noir, Willamette Valley, 2024

37. STRICKLAND’S STEAKHOUSE 
Truffle Mashed Potato

38. SUNTORY 
Auchentoshan 
Basil Hayden 
Golden Rye, Kentucky Straight Rye Whiskey 
Toast, Kentucky Straight Bourbon Whiskey 
El Tesoro, Reposado Tequila 
Knob Creek, Blender’s Edition, Kentucky Straight Bourbon Whiskey 
Roku Gin

39. J. LOHR 
Arroyo Vista, Chardonnay, Monterey 
Bay Mist, White Riesling, Monterey 
Carol’s Vineyard, Cabernet Sauvignon, Napa Valley 
Fog’s Reach, Pinot Noir, Monterey 
Hilltop, Cabernet Sauvignon, Paso Robles 
October Night, Chardonnay, Monterey 
Paperwhite, Unoaked Chardonnay, Monterey 
Pure Paso, Proprietary Red Wine, Paso Robles 
Signature, Cabernet Sauvignon, Paso Robles 
Tower Road, Petite Sirah, Paso Robles 
Wildflower Valdiguié, Monterey

40. SPUNTINO WINE BAR + ITALIAN TAPAS 
Rigatoni All’Amatriciana



LOWER LOBBY + CLIFF’S LOUNGE 
LOWER LEVEL — THE GRAND TASTING
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41. BACARDI + ST-GERMAIN

42. CALANDRA’S BAKERY

43. HENNESSY

44. MOËT HENNESSY

41. BACARDI + ST-GERMAIN

42. CALANDRA’S BAKERY 
European Tiramisu Wedding Cake

43. HENNESSY

44. MOËT HENNESSY 
Belvedere 
10 Vodka 
Dirty Brew Coffee Vodka

Paul Miller Auto Group
Simulator Drive



50. WHISTLE PIG

51. WINEMAKERS CO-OP 
Auburn Road Vineyards + Winery 
Beneduce Vineyards 
Hawk Haven Vineyard + Winery 
Unionville Vineyards 
William Heritage Winery 
Working Dog Winery

52. TANDUAY RUM ENSUEÑO TEQUILA 
Boracay 
Cappuccino Rum 
Coconut Rum 
Tanduay 
Double Rum 
Gold Asian Rum 
Silver Asian Rum

53. AMANTE 1530

54. LUIGINO’S PARMIGIANO 
Signature Black Truffle Stuffed Gnocchi

55. FREIXENET MIONETTO

56. 40 NORTH RESTAURANT GROUP 
Thousand Layer Potato 
Chicken Liver Pâté

GARDEN ROOM 
LOWER LEVEL — THE GRAND TASTING
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45. BRANCA USA

46. OSTERIA MORINI

47. CHATHAM IMPORTS

48. XXI MARTINIS

49. FOLEY

50. WHISTLE PIG

51. WINEMAKERS CO-OP

52. TANDUAY RUM 
ENSUEÑO TEQUILA

53. AMANTE 1530

54. LUIGINO’S PARMIGIANO

55. FREIXENET MIONETTO

56. 40 NORTH RESTAURANT GROUP

45. BRANCA USA

46. OSTERIA MORINI 

GIRASOLE

47. CHATHAM IMPORTS 
Crop 
Green Additive Free Organic Vodka 
Tomato Organic Vodka 
Michter's 
US*1, Sour Mash Whiskey 
US*1, Unblended American Whiskey 
Farmer’s Gin, Organic Gin 
Los Siete Misterios Doba-Yej, Mezcal

48. XXI MARTINIS 
Espresso

49. FOLEY



SARATOGA ROOM 
LOWER LEVEL — THE GRAND TASTING
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58. OWEN'S PUB AT BALLYOWEN

59. BOGLE

60. ENOVATION BRANDS

61. DOUBLE CROSS VODKA

62. ALBA VINEYARD + WINERY

63. JINYA RAMEN BAR

64. KITES RESTAURANT

65. EDMOND’S HONOR

66. JULIET

67. MOUTAI

58. OWEN’S PUB AT BALLYOWEN 
Calamari Rings Stuffed with Smoked Salmon Mousse

59. BOGLE

60. ENOVATION BRANDS

61. DOUBLE CROSS VODKA

62. ALBA VINEYARD + WINERY 
Reserve Cabernet Franc 
Reserve Chardonnay 
Sparkling Riesling

63. JINYA RAMEN BAR 
Crispy Tuna Rice

64. KITES RESTAURANT 
Smoky Pork Belly Burnt Ends

65. EDMOND’S HONOR 
Vanilla Bourbon

66. JULIET

67. MOUTAI



VIP

general

BOBOLINK DAIRY + BAKEHOUSE,  
JONATHAN + NINA WHITE
Cowsley Cheese, Cheddar Grand Reserve 10 year, 
Cave-aged Cheddar, Cranberry Walnut Loaf, Local 
Grain Baguette, Rosemary Epi

CHEF DAVID BURKE
Goldfish Cakes
smoked salmon + caviar

DB Cake Pops

1776 MORRISTOWN, EVAN VELTHOUSE
Mushroom + Bison Short Rib Cavatelli

40 NORTH RESTAURANT GROUP, SEAN CARNER
Thousand Layer Potato
burnt scallion, horseradish crema

Chicken Liver Pâté
pine bud syrup + red wine gelée, rye cracker

87 SUSSEX, BRIAN WALTER
Hoppin’ Poppers
crispy frog leg drumsticks, korean bbq glaze,  
wok-seared scallions, sweet + spicy daikon pickles

ANDRE’S LAKESIDE, ANDRE DEWAAL
Quacking Taco

ANI RAMEN, JULIAN VALENCIA
Braised Pork Belly + Panko Fried Bao Buns
house pickled cucumbers, sliced fresh cabbage,  
spicy miso mayo + sake soy glaze

BAR MUTZ, ROBBIE FELICE
Italian Rainbow Cookie Gelato Cone

BLACK SHEEP BAR + PROVISIONS, NICK DEROSA
Poached Shrimp + Crab Rillette
aleppo potato chips, pickled spring onions

BLUE MOREL, BRYAN GREGG
Chilled Spring Vegetable Velouté
smoked crab, caviar

CALANDRA’S BAKERY, DAVID VIEGAS
European Tiramisu Wedding Cake

THE CIRCLE, BRENDAN ULLMANN + TYLER O’TOOLE
Crispy Rice + Bluefin Tuna

COVO ITALIAN STEAKHOUSE, FELIX GONZALEZ
Herb Roasted Lamb
potato fondant, spring gremolata

CRYSTAL TAVERN, MATTHEW MULLIGAN
Smoked Lollipop Ribs
white bbq sauce, strawberry red cabbage slaw

DAVID BURKE, DAVID BURKE + CHRIS SHEA
Lobster + Bacon Pana Cotta
corn and bell pepper succotash

Clothesline Bacon

D’ARTAGNAN/ FORTUNE FISH + GOURMET
Maryland Crab Rolls

FAUBOURG, OLIVIER MULLER
Grilled Flank Steak
ramp polenta, stuffed morels

FELINA + FELINA STEAK,  
CHRIS JONAS + BEN SCHMICK
Spring Pea Bruschetta of Snap Peas
morels, pancetta, focaccia, stracciatella, mint

FIORENTINI, ANTONIO DE IESO
Pappa al Pomodoro Croquette
stracciatella, black garlic + basil caviar

FOSSIL FARMS, JEFF GALAN
Xi’an Style Pu-erh Tea Kangaroo Egg Rolls
elk, orange and salmon roe xo sauce

Apricot Marmalade + Pistachio Foie Butter Donuts

HALIFAX, SEADON SHOUSE
Three Cheese Agnolotti
smoked elk ragu, spring vegetables

INGRANUM, ANTONIO DE IESO

JACQUES TORRES CHOCOLATE, JACQUES TORRES

JINYA RAMEN BAR, CLINTON XIONG
Crispy Tuna Rice

KITES RESTAURANT, ANDY HUBER
Smoky Pork Belly Burnt Ends
sweet mango bbq glaze, popping fruit pearls,  
peppery microgreens

LUIGINO’S PARMIGIANO, LUIGINO TRIPODI
Signature Black Truffle Stuffed Gnocchi
porcini cream

MM BY MORIMOTO,  
MASAHARU MORIMOTO + ANASTACIA SONG
MM Lobster Roll

MIKE’S PASTA SHOPPE,  
MICHAEL CARRINO + MICHAEL COSENZA
Beef Cheek Bourguignon Ravioli
marrow butter

Coniglio Bianco
white rabbit ragu, casarecce, ramps

THE MORRIS PROPER, DAVID FELTON
Chilled Mushroom Soup
wild onion puree, toasted brioche croutons,  
star anise foie gras espuma

OSTERIA MORINI, CHARLY WEISSHAUPT
Girasole
spring carrot, ricotta, crab

OWEN’S PUB AT BALLYOWEN, ANDY LAGANA
Calamari Rings Stuffed with Smoked Salmon Mousse

PASTARAMEN, ROBBIE FELICE
Gnocchi
ginger teriyaki duck ragu, yuzu apricot marmalade, karaage 
crumb

PB+J HOSPITALITY GROUP, JAMIE KNOTT
Crispy Sushi Tuna
crispy rice, soy, sesame, scallions, spicy mayo

SAM’S TABLE, SAM STYMEST
Charred Leeks
potato horseradish foam, smoked trout roe, crispy shallots, leek 
top powder

SPUNTINO WINE BAR + ITALIAN TAPAS,  
MICHEL DESJARDINS
Rigatoni All'Amatriciana

STIRLING TAVERN, BRANDON CAMPNEY
Scallop Roll
japanese milk bread, scallop, xo butter, yuzu aioli, shiso

STRICKLAND’S STEAKHOUSE, ALEX MAGLIORE
Truffle Mashed Potato
new york strip, red wine demi

WARIQUE, ROBERTO CARNERO
Amazonian Ceviche
red grouper, cocona leche de tigre, mango, aji charapita

GINO34, JOSH UNORSKI
Pipe, Morels + Ramps, Parmesan Wheel
Sliced Prosciutto + Mortadella

RESTAURANT LATOUR,  
FLORIAN WEHRLI + MATT LAURICH
Scottish Langoustine
bisque, wheatgrass

Grand Tasting Menu


