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PublicHouse announces 2nd Annual Summerfest:
January 9-14, 2024

What: Ready for summer? Well, the folks at PublicHouse have been feeling the winter blues and
decided to throw a party like it’s summertime! With their fully-enclosed and heated Lawn tent, you’ll
have a spot to hang even on the chilliest of January nights!

Think… Island Cocktails. Tropical Brews, Ciders & Food. Summer Vibes & Feel-Good Tunes!

Drafts / Cocktails / Spirits: Umbrellas and Tiki-inspired cocktails… seriously! The team is stoked
to create their draft and cocktail lists for this event. Stay tuned for all of the sweet aloha tastes, but
here are just a few you can expect:

● From the Whisk(ey) Lab
○ Port Au Prince- Light Rum, Aged Rum, Pineapple, Lime Falernum, Grenadine,

Angostura Bitters
○ Chi-Chi (served in a coconut)- Vodka Macadamia, Pineapple, Coconut Water
○ Corn N’ Oil- Blackstrap Rum, Falernum, Angostura Bitters
○ Frozen Daiquiri- Rum, Lime, Sugar (Regular or with Choice of Seasonal Fruit)
○ Creole Colada- Peychauds Bitters, Cognac, Pineapple, Lime, Coco Lopez, Smith &

Cross Float
● From the BeerHall

○ Foreland Netarts- Garden Party Summer Inspired Fruity Wheat Beer
○ Mucho Aloha- Blueberry Hard Lemonade
○ Hop Valley- Kokua IPA
○ pFriem- Coconut Stout
○ Alesong- Island Rhino Barrel-Aged Stout
○ & so much more…

Summer-Time Fare: There are SO MANY delicious summer-time foods, and the food purveyors at
PublicHouse are sure to bring the sun with their specialty menu items, including:

● Pineapple Seared Salmon or Shrimp Bowls from Moi Poki Grill (bowls will actually be the
pineapples)!

● Mango Salsa with Chips & a White Truffle-Infused Guacamole from Tonalli
● Jamaican Jerk Chicken Wings from Pizza Cue
● Flying Hawaiian Burger with house-ground beef, bbq sauce, grilled pineapple, lettuce,

tomato, onion, choice of cheese & fries from NW Burgers

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


● Scallop Crudo with Pomegranate, Persian Cucumber, Preserved Lemon Relish, Nigella &
Herbs from Shalosh

Live Music / Spirits & Entertainment Under the Big Top Tent: PublicHouse wouldn’t be able to
pull this much entertainment off without their incredible tent! It’s warm, it’s fully-enclosed and the
stage will be hoppin’ with feel-good music and entertainment throughout the week, including:

● Tuesday, January 9: BINGO with Ty Connor, 6:30pm
● Wednesday, January 10: Los Cumbiamberos, Live on the Lawn at 6:30pm
● Thursday, January 11- Rootdown, Live on the Lawn at 6:30pm
● Friday, January 12- LoGee, Live on the Lawn at 7pm
● Saturday, January 13- Left on Tenth, Live on the Lawn at 7pm
● Sunday, January 14- Beer + Yoga in the BeerHall at 10:30am

○ El Borko! Surf, Live on the Lawn at 4pm
○ Open Mic with Rudolf Korv, Live on the Lawn at 6pm

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

When: Tuesday, January 9- Sunday, January 14, 2024
Where: PublicHouse, 418 A. Street, Downtown Springfield

###

https://www.instagram.com/shaloshlevantinecuisine/
https://m.facebook.com/p/Los-Cumbiamberos-100055110832132/
https://rootdownmusic.com/
https://www.facebook.com/LoGee.Music
https://www.leftontenth.com/
https://www.facebook.com/elborkosurf/
https://www.publichousehub.com/happenings/summerinjan24
https://www.facebook.com/events/731030651831929

