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PublicHouse announces 2nd Annual Winterfest: December 18-24

What: Tis the season for Indulgence… and why not? Everyone deserves it! For 7 days this month,
PublicHouse will feature winter drinks, holiday fare and nightly entertainment under their
fully-enclosed and heated clear top tent.

Drafts / Cocktails / Spirits: Winterfest will feature an expansive array of winter festive drafts and
cocktails. The teams in the BeerHall and Whiskey Lab have been busy putting together their lists…
and checking them twice, and you can expect everything from hot cocktails and cider to winter
porters, barrel-aged brews and Christmas ales, including:

● Cocktails from the Whisk(e)y Lab:
○ Hot Buttered Rum- Myers Rum, Demerara, House Buttered Rum Batter
○ Winter Sangria- Sweet Vermouth, Allspice, Orange, Lemon, Pomegranate Syrup
○ Nog Cabin- Brandy, Turkish Coffee Liqueur, Clove & Cinnamon, Cream
○ Hot Honey Hot Toddy- Bourbon, Hot Honey, Lemon, Cinnamon
○ Aranciata Spritz- Orange Peel-Infused Aperol, Orange Juice, Orgeat, Soda

● Drafts from the BeerHall:
○ Wildcraft Krampus Cranberry Cider
○ Goodlife Barrel-Aged Big Winter Bourbon BA Stout
○ Grains of Wrath Hail Santa! Winter Ale with Spices
○ Oakshire Barrel-Aged Peppermint Bark BA Stout with Peppermint
○ Barsideous Saint Misbehavin’ Holiday Scottish Ale with Maple, Vanilla & Spices
○ Mahalo / Beergarden Collab Tropical Holiday Cider with Pineapple & Cinnamon
○ Anderson Valley Winter Solstice Winter Warmer
○ Block 15 Hoppy Holidays Double IPA
○ & SO MUCH MORE!

Holiday Fare: The creative food purveyors at PublicHouse will be featuring specials that remind
them of the holidays. With 5 unique food vendors on site, there is sure to be something for
everyone.

● Holiday Meat & Cheese Plate with Sliced Thyme, Rosemary Ham, Strawberry Compote and
Chef Select Cheese from Tonalli Latin Kitchen

● a Filipino Traditional Dish with Pork Belly Lechon and Lumpia from Moi Poki Grill
● Monte Cristo Sandwich with Double-Smoked Honey Ham and Melted Sharp Cheddar

Cheese between French-Style Toast sprinkled with Powdered Sugar and served with Maple
Syrup from Pizza Cue

https://www.facebook.com/TonalliLatinKitchen
https://www.facebook.com/moipoki/
https://www.facebook.com/getsaucedwithoutthehangover


● Turkey Burger with Fresh Ground Turkey Breast, Cranberry Chutney, Lettuce, Tomato,
Onion, Choice of Cheese and Fries from NW Burgers

● Matzo Ball Soup with Chicken and Mirepoix from Shalosh

Live Music / Entertainment Under the Clear Top Tent: PublicHouse has been working hard to
make people even cozier during the colder months. In addition to their heated and enclosed
courtyard and patio areas, PublicHouse has fully-enclosed & heated tent over the entire Lawn area
complete with seating, walls and the stage. Bring your family and friends for all of the evening fun
during Winterfest 23, featuring:

● Monday, December 18- Trivia with Geo, live on the Lawn stage at 6:30pm
● Tuesday, December 19- BINGO with Ty Connor, live on the Lawn stage at 6:30pm
● Wednesday, December 20- The Ghost of Brian Craig. Live on the Lawn, 6:30p
● Thursday, December 21- The Gerry Rempel Trio,Live on the Lawn, 6:30p
● Friday, December 22- Acoustic Minds, Portland Twin Whomp. Live on the Lawn, 7pm
● Saturday, December 23- Bootleg Rose, Live on the Lawn, 7pm

For more information on PublicHouse and this event, please visit:
publichousehub.com / facebook.com/publichousehub

When: Monday, December 18- Sunday, December 24, 2023
Where: PublicHouse, 418 A. Street, Downtown Springfield
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https://nwburgers.com/
https://www.instagram.com/shaloshlevantinecuisine/
https://ghostofbriancraig.com/
https://www.gerryrempel.com/portfolio/gerry-rempel-trio/
http://www.theammusic.com/
https://www.facebook.com/bootleg.rose/
https://www.publichousehub.com/happenings/winterfest23
https://www.facebook.com/events/990673121999813

