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WE HAVE SOMETHING FOR EVERYONE!
• Group menus for all budgets & tastes
• National contracts & net rates for
consistent pricing in all cities
• Vegetarian & gluten free option available
• Special merchandise offers
• 1 comp per 20 meals paid

• Meal Plans available for
FITs/Individuals
• Diner’s Pass provides your
clients with flexibility to
choose a variety of restaurants,
dine at their leisure & order
from our a la carte menu

DINER
’SPASS

For more information, call 877.955.2822
or email groupreservations@earlenterprise.com
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From the editor
When I plan a trip, I find myself focusing on the
food and drink over everything else. While building
my itinerary, I envision myself sipping my morning
coffee at an outdoor cafe, sampling unique eats at an
off-the-beaten lunch spot and reminiscing on the
day’s sightseeing over a pint of local craft beer in the
evening. And I don’t think I’m alone.
When researching this year’s food-centric
publication, our editors let their stomachs guide
them to fun food trails across the country. They also
found five food and drink themes that will enhance
your group itineraries.
In this issue, sip spirits at America’s hottest
distilleries, take a bite out of history at “the
originals,” dine at red-carpet restaurants inspired
by your favorite celebrities, see how it’s made on
factory tours and get your hands dirty with “make
your own” cooking experiences.
I invite you to turn the page and let Group Tour
Food & Drink whisk you away to foodie destinations.
Empty stomachs not recommended.

			Courtney Birchmeier
			courtney@grouptour.com
			Twitter: @courtneygtm
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Cajun
Boudin
Trail
LAFAYETTE REGION
LOUISIANA

Louisiana is known for its melting pot of cultures,
history and most importantly, diverse cuisine.
From gumbo, jambalaya, boudin and po’boys to
beignets and king cake, Louisiana doesn’t fall
short in flavor.
The Lafayette region, located in southern
Louisiana, is known as the center of all things
boudin — a combination of cooked pork, onions,
rice, green peppers and seasonings, all stuffed
into a sausage casing.
People may call it “boo-din,” “bow-din” or
“boo-dan,” — if groups have trouble pronouncing
the name, just advise them to ask for a “link”
— they’ll get exactly what they’re searching for.
Whether stuffed into a grilled cheese, smoked or
transformed into a dip, boudin is sure to tantalize
taste buds.
Lafayette Travel
800-346-1958
lafayettetravel.com

Lafayette Travel

Lafayette Travel

The Best Stop Supermarket

Johnson’s Boucaniére

SCOTT

LAFAYETTE

Open since 1986, this small meat market and grocery
store’s red brick exterior and stop-sign logo are iconic
images in boudin country. The Best Stop churns out an
unbelievable 2,000 pounds of boudin a day — that’s 7 tons
each week. There’s not much rice in these links, but plenty
of pork meat and spice, with a touch of liver. The Best
Stop is also famous for its smoked boudin and beef jerky.

In Cajun French, a “boucaniere” is a smokehouse, but
more recently, it’s a term synonymously linked in and
around Lafayette, to Johnson’s Boucanière. The restaurant
specializes in pork, beef and turkey sausages; tasso; jerky;
brisket and pulled pork. Johnson’s boudin links are best
eaten on the porch that wraps the building, or delivered on
a Parrain Special, a boudin-stuffed grilled-cheese sandwich slathered in barbecue sauce (or level up with Drew’s
Special, which piles pulled pork onto the Parrain).

337-233-5805
beststopinscott.com

337-269-8878
johnsonsboucaniere.com
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“

The Cajun Boudin
Trail is a great opportunity to experience one of
the many types of unique
cuisine that the Heart of
Cajun Country has to offer.
Boudin has long been a
staple of the Cajun people,
and local chefs are now
finding new ways to use it
in a variety of dishes. We
invite you to come eat like
a local and experience the
culture of the people in the
Happiest City in America.”

Festivals Acadiens et Créoles

—Ben Berthelot
president and CEO
of the Lafayette Convention
& Visitors Commission

Lafayette Travel/Tim Mueller

Lafayette Travel

l

Lafayette Travel

Billeaud’s Meat & Grocery

Don’s Specialty Meats

BROUSSARD

SCOTT and CARENCRO

“Don’t Boo-Day, Eat Boudin,” read the billboards in
Broussard, a play on the Cajun colloquialism meaning
“to pout” — boudé. Billeaud’s Meat & Grocery has been
curing the boudin blues since 1990. The links contain a
fair amount of liver and spice, and customers are known to
stuff the de-cased sausage into duck, pork chops and bell
peppers. The store also makes smoked boudin, crawfish
boudin, and, a true rarity, cold boudin dip.

A warehouse of meat, Don’s two locations can claim
some of the most consistently crowded parking lots in
Acadiana. Combined, the stores sell upward of 12,000
pounds, or over 6,000 links, of boudin per week, while
annually racking up awards. The boudin is porky and
peppery, with just a touch of liver and generous flecks of
green onion throughout each link. Head butcher Jimmy
Guidry has been in the meat business for over 40 years.

337-837-6825
billeauds.com

337-234-2528
donsspecialtymeats.com

2018-19 Planning Guide
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Celebrityinspired
Red carpet restaurants
offer slice of stardom
As if dominating the silver screen and Billboard
charts isn’t enough, some celebrities bold-face their
names atop dining doorways. A hot trend among
luminaries? Putting their passion for food into
restaurants all their own.
Groups should prepare to be impressed by
the creative and eclectic concepts that reflect
celebrities’ family recipes or the very things that
launched their fame. Some make it obvious they
own their eatery, while others care more for
elegance and quality than their namesake.
Visitors probably won’t rub elbows with
Channing Tatum or Mark Wahlberg, but they can
absolutely try their favorite cooking. Bring an
entourage to these celebrity-inspired eateries for
paparazzi-worthy fare.

giada de laurentiis
Caesars Entertainment

FGL House
Nashville, Tennessee

FGL House

Inside the massive FGL House, groups
are welcomed into Florida Georgia Line’s
anything-goes world. Edgy live music
focuses on today’s country trends, while
bars on all four levels keep craft beer and
custom cocktails flowing — featuring the
country duo’s Old Camp Whiskey. A worldclass kitchen serves Southern-style fare
with a California twist, and patrons are
invited to enjoy the huge “Cruise” rooftop
bar — the largest in Nashville — complete
with stunning views of Music City.
615-961-5460
fglhouse.com

8

Group Tour

Food& Drink

Tour

SOUTHEAST INDIANA

Dine With
History

Pronto
by Giada
Las Vegas, Nevada
Celebrated chef, author
and television personality,
Giada De Laurentiis
opened her second
restaurant, Pronto by
Giada at Caesars Palace, in
February of 2018. Groups
can now take a quick
bite of the good life with
De Laurentiis’ signature
California-Italian fare, but
in a fast, casual format.
Fans who have followed
De Laurentiis over the
years know her love of
light, fresh ingredients,
especially lemon and
tomatoes, and now are
able to taste her food in
casual ways.
866-227-5938
caesars.com

Twilight Tour Progressive
Mansions Dinner
Saints and Sinners

Saints and Sinners
New Orleans, Louisiana
Actor Channing Tatum and longtime
friend Keith Kurtz fell in love with the Big
Easy’s laissez les bons temps rouler attitude
and colorful history. Tatum’s tribute to
the city’s good-time reputation, Saints and
Sinners is styled after the famous redlight district bordellos and the burlesque
halls of New Orleans’ Storyville era. The
restaurant’s nonprofit organization, Love
Thy Neighbor Foundation, donates a
portion of every menu item to feed children
and help families all over the world.

cious Desserts.

Deli
Costumed Guides; Catered Dinner,

Dinner at Heritage Farms
at Willow Creek

504-528-9307
saintsandsinnersnola.com

Celebration!
Dinner Show
Pigeon Forge, Tennessee

Dolly Parton’s Stampede

A mouth-watering, four-course feast
is served at Celebration!, a Dolly Parton
Company dinner show of breathtaking
showmanship that can accommodate
groups as large as 1,000. Guests are
treated to creamy vegetable soup,
homemade biscuits, sugar-cured ham,
pan-fried chicken, signature macaroni
and cheese, sweet potato delight and
a dessert. The celebration begins
with music, dance, special effects and
acrobatics led by an energic Master of
Ceremonies and his songstress partner.
800-356-1676
dinnershowtickets.com

1853 Hay Press Barn; All America
n Mea

l
OHIO

Indianapolis

INDIANA

1

Cincinnati

KENTUCKY
Lexington

Louisville

South of I-74 & west of I-275, 20 minutes west of Cincinnati

www.TOURSoutheastIndiana.com
800-322-8198
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ayesha curRy and
chef michael mina
International Smoke

BLACK WALNUT MANHATTAN
Enjoy at Stop #2 on the
WHISKEY&WINEWALK
in Quincy Illinois

International Smoke
San Francisco and San Diego, California;
Aventura, Florida; Houston, Texas

99 WATERING HOLES
libational handbook featuring
5 self-guided mini crawls

1
2
3
4
5

>>>TAPTOUR

Inspired by the heritage and travels of cookbook author Ayesha Curry
and chef Michael Mina, International Smoke explores a collective vision
on how different cultures use fire, grilling and smoke to create flavorful
dishes. The restaurant incorporates authentic cooking traditions with
spices and quality products, and cocktails using local ingredients,
that take groups on a journey to distant places around the world. Try
jerk spice-seasoned Double Duck Wings, Vietnamese BBQ Pork Chop,
Maine Lobster Tail or Punjabi-spiced Fish Fry.
internationalsmoke.com

Visit St. Augustine

>>>WHISKEY&WINEWALK

Murray Bros.
Caddyshack
St. Augustine, Florida
and Rosemont, Illinois

>>>COCKTAILCOURSE
>>>NORTHSIDE
>>>SOUTHSIDE

DOWNLOAD OR CALL
for the new Watering Holes Guide
+ the Inside Guide for Group Planners
8OO 978 4748 | SeeQuincy.com
On the Great River Road

Visit St. Augustine

Chef Andy Murray and his close
friend and entrepreneur Mac Haskell
came up with the idea of taking the
golf-comedy movie, Caddyshack
and pairing it with a restaurant.
The first Murray Bros. Caddyshack
restaurant opened in 2001 in St.
Augustine, home of the World Golf
Hall of Fame. The restaurant serves
made-from-scratch goodness with
seasonal specials in a high-energy
atmosphere. Groups enjoy various
memorabilia of the Murray’s movie
scenes and can shop at The Shed for
Murray Bros. Caddyshack-branded
products.
mbcshack.com
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Joanne
Trattoria

Wahlburgers
Multiple locations

New York, New York
Lady Gaga’s fifth studio
album is entitled Joanne
after the pop icon’s late aunt,
Joanne Stefani Germanotta.
Gaga’s aunt died just short
of her 20th birthday in 1974
— nearly 12 years before
Gaga’s birth. In her memory,
restaurant Joanne Trattoria is
co-owned by Gaga’s parents,
Joe and Cynthia Germanotta,
and near a fireplace at the
entrance, groups can view
Germanotta family photos.
The restaurant serves the
family’s favorite SouthernItalian cuisine among décor
reminiscent of the Tuscan
countryside.
212-721-0068
joannenyc.com

Bill Rice

Bill Rice

In hopes of sharing
favorite family recipes, Paul
Wahlberg partnered with
his two brothers, actors
Donnie and Mark, to create
a comfortable restaurant
that appeals to every
generation. With locations
across the U.S. and Canada,
Wahlburgers has reworked
its menu to showcase
popular chef-inspired
dishes, including both
hearty and lighter fares.
Burgers have always been
one of Chef Paul’s favorite
foods — and groups are
sure to find plenty of them
on Wahlburgers’ menu
filled with locally sourced
ingredients.
wahlburgersrestaurant.com

{ GET FRESH }
Long before “farm-to-table”
became trendy, our chefs
were infusing their menus
with homegrown flavors from
local farmers. Come taste the
harvest in our restaurants.
Visit our orchards, vineyards
and farm markets. Sip locally
made wines, brews and
spirits. And go home
feeling refreshed.

SM80077 Group Tour-Culinary issue 2018.indd 1

6/26/18 1:22 PM
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Lobster
Trail
of the
Kennebunks

KENNEBUNK/KENNEBUNKPORT
MAINE

Who serves the best lobster roll? That
depends on how each individual person
likes it. Mixed with mayo or just butter?
Straight-up or mixed with secret spices?
Served on a hot dog roll or sandwich bun?
The Lobster Trail of the Kennebunks
currently has 20 different restaurants on
the trail that serve Maine lobster rolls.
The Kennebunk-Kennebunkport-Arundel
Chamber of Commerce has compiled
this handy guide in response to the
popular question, “Who serves the best
lobster roll?” so everyone can decide for
themselves. These four Lobster Trail stops
invite groups to delight in crustacean
creations.
Kennebunk-Kennebunkport-Arundel
Chamber of Commerce
207-967-0857
gokennebunks.com

Kennebunk-Kennebunkport-Arundel Chamber of Commerce

Allison’s Restaurant

Duffy’s Tavern and Grill

KENNEBUNKPORT

KENNEBUNK
and OLD ORCHARD BEACH

Allison’s Restaurant is rich with family history, with
four generations of family members working at the local,
independent restaurant. It is known for its casual fare in
the heart of Kennebunkport’s Dock Square. The restaurant
serves a variety of wine, cocktails and locally-crafted beer
and offers a private dining area that can accommodate
groups up to 50 people. Diners can feast on Maine Lobster Mac & Cheese, Steamed Maine Lobster, lobster rolls
and Maine Lobster Pizza.
207-967-4841
alissons.com

12

Group Tour

Kennebunk-Kennebunkport-Arundel Chamber of Commerce

Food& Drink

Duffy’s Tavern and Grill is known for its American
comfort food and pub fare. Grab a tasty seafood dish, a
burger or sandwich and save room for dessert. Duffy’s
has several special event and banquet rooms available. Its
original location is located in the historic Lafayette Center
on Main Street in Kennebunk; its second location is in Old
Orchard Beach. Don’t miss the Lobster Roll & Chowder
and the Seafood Risotto.
207-937-5100
duffysmaine.com

“

The No. 2 question
we get here at the Kennebunkport Visitors Center
is ‘Where can we find the
best lobster roll?’ That
varies, of course, on how
you like it made. Butter or
mayo? Bun or toasted roll?
Secret spices or straight
up? So to help our visitors
find exactly what they’re
looking for, we created our
new Lobster Trail of the
Kennebunks, so folks can
decide for themselves!”

—Laura Snyder Smith
marketing & events manager
for the Kennebunk-KennebunkportArundel Chamber of Commerce

Kennebunkport
Maine Office of Tourism

Kennebunk-Kennebunkport-Arundel Chamber of Commerce

Kennebunk-Kennebunkport-Arundel Chamber of Commerce

95 Ocean at the
Nonantum Resort

Stripers Waterside
Restaurant

KENNEBUNKPORT

KENNEBUNKPORT

95 Ocean at the Nonantum Resort prides itself with
farm-to-table ingredients from local New England farms and
its own organic garden on property. Each fresh meal can be
enjoyed with breathtaking waterfront views and live entertainment. Order a seafood dish or burger and complete the
meal with one of several desserts. Groups will want to try
the Maine Lobster with Clam Chowder, House Vegetables
and Roasted Garlic Risotto. Menus change seasonally.

Stripers Waterside Restaurant, known for its fresh and local
seafood, resides on the shore of the Kennebunk River. Patrons
have the choice of eating inside or outside during Maine summers while enjoying a relaxing ambiance and exceptional service. The restaurant has a breakfast, brunch and all-day menu,
which feature a handful of lobster dishes like Lobster Benedict,
Lobster Bisque and Lobster Cod Tacos. Larger groups can be
hosted in the private dining salon or on the lawn.

207-967-4050
nonantumresort.com/dining-entertainment

207-967-3118
stripersrestaurant.com
2018-19 Planning Guide
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Distilleries
Infuse a tour with America’s
hottest spirits

Today, it’s easier than ever for groups to see how
their favorite spirits are made. From small-batch
craft distillers, to historic, big-name brands, the
possibilities are endless when it comes to tours and
more importantly, tastings.
Small-batch, craft distilleries are booming across
the nation. According to the American Craft Spirits
Association, the number of active craft distillers
rose 20 percent from August 2016 to August 2017,
totaling 1,589 craft distillers.
While each story behind these distillers varies, all
are fueled by one common denominator: passion.
And with most owners eager to share their story,
tours are not only informative, but captivating —
especially when paired with a tasting.

Buffalo Trace Distillery
Frankfort, Kentucky
As the oldest continuously operating
distillery in the United States, Buffalo
Trace Distillery has a strong following,
and for good reason. The famed distiller
has finely crafted its bourbon and
whiskey for over 200 years, earning over
500 accolades for the brand, including
its most important distinction yet — a
National Historic Landmark. Buffalo
Trace offers a variety of tours, which
include a complimentary tasting and last
about an hour.

Buffalo Trace Distillery
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502-696-5926
buffalotracedistillery.com
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Bull Run Distilling Co.
Portland, Oregon
At Bull Run Distilling Co., keeping things local is high
on the list of priorities. The distillery sources its water
from the Bull Run watershed, and its barley comes
from the southeast corner of Oregon. The whiskey is
finished in barrels made of new Oregon oak, and Bull
Run even designed its own stills, which were, of course,
built locally. Bull Run sets the bar high — quite literally
— with its 800-gallon stills, and tours are offered by
appointment.
503-224-3483
bullrundistillery.com

Carly Diaz

Bully Boy Distillers
Boston, Massachusetts
Bully Boy Distillers is very
much a family story. Brothers
Will and Dave Willis uncovered
a vault in their childhood
farmhouse basement and
found homemade spirits
dating to Prohibition, serving
as inspiration for connecting
the farm with the family and
Bully Boy Distillers. In 2010, the
brothers launched Bully Boy, and
now serve up smooth whiskey,
gin, rum and vodka. Groups can
pair a tour and tasting with a
cocktail class and learn some
bartending basics.
617-442-6000
bullyboydistillers.com

Group Tour

Long Road Distillers

Pikeville, Kentucky
The first joint brewery and
distillery in eastern Kentucky, the
newly opened Dueling Barrels is
a toast to the mountains and the
people who call Appalachia home.
Groups can taste handcrafted
bourbon, beer and moonshine
while learning the history of the
region, like the Hatfield and McCoy
feud and the dawn of bluegrass
music. Tour guests receive four
tasting tokens to use in both the
brewery and/or distillery.
606-766-3835
duelingbarrels.com

Long Road Distillers
Grand Rapids, Michigan
With the mantra of “Honor the
journey. Respect the craft. Take
no shortcuts,” Long Road Distillers
only uses honest, West Michigangrown ingredients in its awardwinning spirits. With each batch
crafted from start to finish, the
result is an outstanding lineup.
Long Road produces an array of
spirits including vodka, gin, aquavit,
straight bourbon whiskey, straight
corn whiskey and wheat whiskey.
Tours take groups through Long
Road’s distilling process and the
principles behind it, and include a
spirit tasting.
616-228-4924
longroaddistillers.com

Bully Boy Distillers
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Ole Smoky
Distillery

St. George
Spirits

Gatlinburg, Tennessee

Alameda, California

As America’s most-visited
distillery, “The Holler” shares
a true moonshine experience.
At Ole Smoky Distillery, East
Tennessee’s first federally
licensed distillery, groups
can take in the distinct smell
of cooking and fermenting
grains while taking in the
entire moonshine experience
— from beginning to
end. Visitors can view an
authentic-working moonshine
still and sample Ole Smoky’s
famed moonshines and
whiskeys, like Apple Pie,
Peach, Blackberry, Moonshine
Cherries and Unaged Corn
Whiskey.
865-436-6995
olesmoky.com

Newport Craft Brewing & Distilling Co.

Newport Craft
Brewing & Distilling Co.
Newport, Rhode Island
Since 1999, when four college friends
opened Newport Storm Brewery, it has
produced over 100 unique beers. In 2006,
the crew added a distillery, making it the
first distillery in Rhode Island in over 135
years. Now donning a new name, Newport
Craft Brewing & Distilling Co. pays homage
to the city’s history: Newport was once the
rum capital of the world with 22 distilleries
in the mid- to late-18th century. Private
tours are offered for groups of 10 or more.
401-849-5232
newportcraft.com

Housed in a former
airplane hangar, St. George
Spirits has been crafting
fine gins, whiskeys, vodkas,
brandies, liqueurs and
absinthe since 1982. Tours
take groups on a journey
through St. George’s craft
distillation process and
end with a tasting of its
artisanal spirits. On tours,
visitors can view the stills,
fermentation tanks, barrel
storage and the bottling
line. Knowledgeable guides
provide an overview of St.
George’s history and explain
what exactly goes into
crafting each spirit.
510-769-1601
stgeorgespirits.com

A Bevy of Beverages Awaits at the Crossroads of Beer, Spirits & Wine
Explore the new Rancho Cordova Barrel District and Sierra Foothills wineries
#VisitRancho
2018-19 Planning Guide
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Margarita
Trail
SANTA FE
NEW MEXICO

Group Tour

TOURISM Santa Fe
505-955-6232
rdodge@santafenm.gov
santafe.org/margarita_trail

Tomasita’s

Coyote Rooftop Cantina

Serving classic northern New Mexican cuisine, Tomasita’s is where groups can pair red or green chile with their
margaritas. The restaurant has been locally owned and
operated for more than 40 years, and it’s now in its third
generation of family ownership as one of Santa Fe’s oldest
restaurants. The hot spot is located in a 100-year-old red
brick building that was once home to the famous Chile
Line. Food favorites include burritos, chalupas, rellenos,
enchiladas, tacos, menudo and posole.

One of the best rooftop venues in Santa Fe, Coyote
Rooftop Cantina is where groups can have modern
Southwest-inspired food with an expertly made margarita
from a mixologist. The atmosphere is casual and relaxed;
it’s great for a group happy hour, as visitors can watch the
sunset bounce off the historic adobe walls of downtown
Santa Fe. Try the Turquoise Margarita, a Sunburnt Senorita,
a Norteno Margarita or a Silver Coin Margarita.

505-983-5721
tomasitas.com
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Not only is “The City Different” known for its four
centuries of history and majestic outdoor world
of recreation. It’s also renowned for its expansive
culinary delights and 100 percent agave tequila.
Groups can now taste some of the best margaritas
in the world with Santa Fe’s one-of-a-kind
margarita experience.
Margarita Trail Passports allow visitors to taste all
31 signature recipes with discounts. It’s available
on the Margarita Trail Passport app on Google
Play (Android) and in the App Store (iPhone).
Passports also can be found at any of the three
TOURISM Santa Fe Visitor Centers and at the
Santa Fe School of Cooking. Group leaders can
purchase passports in bulk from Ryan Dodge,
TOURISM Santa Fe program and events manager.

Food& Drink

505-983-1615
coyotecafe.com/cantina

“

The Santa Fe
Margarita Trail celebrates
people’s love for this limekissed, tequila-infused
cocktail, and we wanted
to make it easy for group
tours to sample the wide
variety offered here in ‘The
City Different.’ The Margarita Trail complements
our storied history and
guides visitors to creative
and fun restaurants, bars,
live music and award-winning regional cuisine they’ll
never forget.”

Coyote Rooftop Cantina

—Randy Randall
executive director for TOURISM Santa Fe

Cowgirl BBQ

Bell Tower Bar

Groups should try Cowgirl BBQ’s signature margarita,
which entails 100 percent agave reposado with triple sec,
fresh lime and lemon juice. The joint has served a blend of
southern BBQ and New Mexico flavor with cowgirl charm
since 1993. Located on Guadalupe Street, Cowgirl BBQ
offers modern American comfort food, including noteworthy green chile cheeseburgers, for lunch and dinner
daily. The restaurant also caters off-site and can provide a
BBQ buffet for motorcoach groups served with signature
margaritas.

La Fonda on the Plaza hotel’s Bell Tower Bar is perched
upon the fifth floor, ideally situated for sipping a Bell
Ringer Margarita while soaking in the sunshine or catching
the sunset. The city-to-mountain views are one of Santa
Fe’s best-kept secrets, especially with an enticing menu of
light bites and a premium list of top-shelf cocktails. And La
Fonda on the Plaza maintains a coveted place in Santa Fe
history; city records indicate the hotel sits on the site of the
town’s first inn.

505-982-2565
cowgirlsantafe.com

505-982-5511
lafondasantafe.com
TOURISM Santa Fe
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Factory
tours

Flavor lab,
turkey hill experience
Turkey Hill Experience

Go behind the scenes
and see how it’s made

No group food-cation is complete without a visit
to a food factory. Whether it’s visiting a creamery,
traveling down south toward the smells of pepper
sauce or witnessing the chocolate-making process,
food-related tours satisfy cravings while teaching
about food production.
Seeing “how it’s made” will satisfy group
members’ curiosity about where their food comes
from. Not only can groups see the inner workings of
food factories, but, most often, they’ll get to sample
the tasty treats, too.
From the classic snacks to gourmet candy, there
are many options when it comes to choosing a
factory tour. Add these behind-the-scenes food
experiences to a future foodie itinerary.

Turkey Hill Experience
Columbia, Pennsylvania
Turkey Hill Dairy is one of the country’s
leading producers of dairy products
and refreshing drinks. The Turkey Hill
Experience is truly a hands-on and tasty
opportunity. A variety of interactive
displays explain the dairy culture in
Pennsylvania. Group members can make
their own flavor of ice cream in the Flavor
Lab or they can visit Tea Discovery for a
flavorful education on the origin of tea, as
well as the different aromas and flavors.
844-847-4884
turkeyhillexperience.com

Turkey Hill Experience
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TABASCO®
Factory Tour

Budweiser
Brewery
Beermaster
Tour

Avery Island, Louisiana
Add flavor to a trip to
Louisiana with the TABASCO®
Factory Tour. The 10-stop,
self-guided tour takes groups
through the TABASCO®
Museum, the greenhouse,
the barrel warehouse and
the factory building. Groups
should save their appetites
until the end of the tour. The
TABASCO® Country Store
offers new product samplings
and merchandise. Restaurant
1868 serves spicy, authentic
Cajun favorites and other South
Louisiana foods, all seasoned
with TABASCO® Sauce.

Los Angeles, California
Get a behind-the-scenes
look at what it takes to
brew Budweiser beer. The
tour takes groups through
the Brew House to see the
kettle where the alcohol
is brewed, the hop room,
the taste panel room, the
lagering panel and the
packaging line. Sample a
beer in-process while on
the tour. Commemorative
gifts are provided to tourgoers, and reservations are
required for a group tour.
budweisertours.com

TABASCO®

337-373-6129
tabasco.com

THE PERFECT STOP FOR GUESTS
HUNGRY FOR SOMETHING DIFFERENT

Prime Rib Restaurant

largest
wine
cellar
in
wyoming
Gillette Brewing Company

local
craft
brewery

Big Lost Meadery

wyoming's
first
meadery
Pizza Carrello

As Wyoming’s foodie destination, there’s
something in Gillette for every appetite. Your
guests will be satiated by the scenic and historic
beauty of Mount Rushmore, Devils Tower
and Yellowstone National Park, and Gillette
is the refueling stop along the Monumental
Route. With one-of-a-kind drink and food
options, they’ll continue on their journey with
full bellies and a taste for the West.

locally
sourced
wood fired
pizza

See all our dining options and learn more at

VISITGILLETTE.COM
2018-19 Planning Guide
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Sechler’s Pickles
St. Joe, Indiana
Sechler’s Pickles invites groups to get
up-close to the process of pickle-making.
The company has been perfecting the art
and science of pickle-making for almost
a century. Groups are guided through
every aspect of the pickle production
process in the factory and learn about the
farmers who grow the cucumbers that
will one day become pickles. After a tour,
groups can visit the adjoining showroom,
which sells pickles, relish, salsas and
other Sechler’s products.
800-332-5461
sechlerspickles.com

Visit Fort Wayne
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Visit
A STORY IN EVERY MILE
Theo Chocolate

Theo Chocolate
Photos: Gathering on the Beach, Essex © Essex River Cruises

The North of Boston region oﬀers a variety of accommodations,
restaurants, breweries, wineries, distilleries, unique event
sites, group attractions, transportation, tours, sightseeing,
wedding services and more. Great weekend getaway
or extended stay only 30 minutes from Boston.
Request a free Travel Guide & Group Planner.

Seattle, Washington
Experience how that little cacao
bean becomes a bar of delicious
chocolate at Theo Chocolate. A
guided tour takes tourgoers through
the facility where Theo Chocolate is
made and includes free samples of
Theo Chocolate products. Groups
learn the history and science behind
chocolate and about the social and
environmental issues related to
cocoa and cocoa farmers. The first
half hour of the tour is seated, and
the second part of the tour is spent
in the factory observation room.
206-632-5100
theochocolate.com/factory-tours
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Hammond’s
Candies

Ben & Jerry’s
Factory Tour

Denver, Colorado

Waterbury, Vermont

At Hammond’s Candies,
groups get up-close to
the process of making
delicious sweets. Groups
will be amazed while
watching Hammond’s
Candies’ sweet treats
being pulled, twisted,
shaped and packaged.
Tours of the factory
include large video
screens that allow group
members to get a closer
look at the process.
Visitors also hear fun facts
about the nostalgic candy.
303-333-5588, ext. 110
hammondscandies.com

How does Ben &
Jerry’s ice cream taste so
good? Groups can find
out during a 30-minute
guided tour of the
company’s factory. In
addition to learning “how
it’s made,” groups can
try their favorite flavors,
and even new ones, at
the on-site Scoop Shop.
The Flavor Graveyard
is a must-see; it allows
visitors to pay respects to
“dearly depinted” flavors
of years past.
Ben & Jerry’s

802-882-2047
benjerry.com

Chocolate

Experience the vibrant food scene supported by our rich agricultural history and created by our celebrated chefs.
Discover the home-grown side of the Shenandoah Valley of Virginia on your next epicurean adventure.
Tour our working farms, meet our award-winning chefs, and sample our hand-crafted beers and wines.

Book Your Culinary Tasting and Tour Today
call 540-332-3865 or VisitStaunton.com

2018-19 Planning Guide
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Tenderloin
Trail
INDIANA

In Indiana the must-eat sandwich is a pork
tenderloin.
The usual recipe starts with a pork tenderloin that
is pounded thin, breaded and then deep fried or
grilled. The oversized piece of pork always hangs
over the edges of the bun.
Indiana Foodways Alliance is a statewide
nonprofit organization that celebrates, promotes
and preserves Indiana’s authentic food culture —
including tenderloins.
Here are four group-friendly stops on the
alliance’s 39-stop tenderloin trail.
Tenderloins are just the beginning when it comes
to culinary adventure in the Hoosier state. The
alliance’s 19 culinary trails appease the most
persnickety foodies.
Indiana Foodways Alliance
indianafoodways.com

Indiana Foodways Alliance

24

Group Tour

Visit Indiana

The Chocolate Moose

Mayberry Cafe

FARMLAND

DANVILLE

The Chocolate Moose is a favorite in eastern Indiana
for breaded tenderloin sandwiches, ice cream, and oldfashioned ice cream sodas and phosphates. The fresh
pork tenderloin is locally sourced, marinated for 24 hours
and breaded. At The Chocolate Moose tenderloins are
slow cooked to perfection on the grill — never deep fried.
The tenderloins are seasoned with the restaurant’s special
Moose Seasoning. Save room for ice cream.

Since 1992, Danville has been home to the Mayberry
Cafe, a tribute to The Andy Griffith Show, its heart-warming
food and its people. Step back in time to the 1960s with
Andy, Opie, Barney, Otis and Aunt Bee. Episodes of the
classic series play on the cafe’s TVs, and a sheriff’s squad
car is parked outside. Andy’s Tenderloin is a jumbo, sheriff-size sandwich. The restaurant’s hand cut pork tenderloin
is served either grilled or breaded.

765-468-7731

317-745-4067
mayberrycafe.com

Food& Drink

“

Indiana Foodways
Statewide Pork Tenderloin
Trail highlights some of the
best and delicious places
to grab a pork tenderloin
sandwich in Indiana. From
small towns to big cities
and whether you like it
thick or thin, these stops are
for all tenderloin lovers.”

—Lindsey Skeen
marketing and media director for
Indiana Foodways Alliance

Indiana Foodways Alliance

Squealers Barbeque Grill

Oasis Diner

Squealers Barbeque Grill

PLAINFIELD

MOORESVILLE

Oasis Diner is an original 1954 Mountain View Diner
from Signac, New Jersey, that operated Plainfield’s east
side until 2008. After more than three years of research,
planning and construction, Oasis Diner reopened in 2014
in its current location on the west side of Plainfield. The
Original Tenderloin is hand-breaded Indiana pork loin,
fried, grilled or blackened and served on a toasted bun
with lettuce, tomato, onion, pickle and garlic mayo.

The first Squealers dine-in restaurant opened in Mooresville in 2001. Known for its award-winning brisket and ribs,
Squealers also serves a tasty and tender tenderloin. Its giant tenderloin sandwich is hand pressed, available grilled
or breaded and served on a brioche bun. The sandwich is
served with steak fries or chips. A patron favorite, the giant
tenderloin has been voted Indianapolis’ best tenderloin.

317-837-7777
oasisdiner.com

317-834-8888
squealersbarbeque.com

2018-19 Planning Guide
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Make
your
own

Get hands-on at cooking
classes and demonstations

There’s just something about helping prepare a
meal that makes it taste that much better. Handson cooking and make-your-own food experiences
add a dash of fun to a group itinerary.
The great thing about many cooking classes and
workshops is that no prior experience is needed.
Whether the group is filled with confident cooks
or kitchen amateurs, all tourgoers learn a little
something during cooking and baking classes.
There’s an educational theory that says people
learn better by doing. The following locations
throughout the U.S. illustrate that idea by inviting
groups to make their own sweet and savory treats.

Cooking Studio Taos

cooking studio taos
Cooking Studio Taos

Cooking Studio Taos
Taos, New Mexico
There’s no such thing as “too many
cooks in the kitchen” at Cooking Studio
Taos. Five-hour, completely hands-on
cooking classes are led by husband-andwife owners Chris and Valerie Maher.
Before cooking, groups meet with Chef
Chris, a nationally acclaimed, James
Beard-recognized chef, for an overview
and to review the recipes together.
Chef Chris teaches roughly 20 different
cuisines, which vary from Italian to
Moroccan to East Indian and everything in
between. The experience concludes with a
seated meal.
575-776-2665
cookingstudiotaos.com
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Hermann
Wurst Haus
Hermann, Missouri
Groups learn the art of
sausage-making during classes
at Hermann Wurst Haus. Owner
and “Wurstmeister” Mike Sloan
shares the German tradition
of sausage-making and covers
topics like techniques, types
of casings and safe handling.
Each class (Summer Sausage
Making, Makin’ Bacon, Wurst
Making and Whole Pig Butchery)
includes a wurst meal; a wurst,
wine, and beer tasting; two free
drink tickets; 2–3 pounds of the
product groups helped make and
a Wurst Haus Goody Bag.
573-486-2266
hermannwursthaus.com

Fudge University
at Hawaii Fudge
Company
Kihei, Hawaii
Visitors can become certified
fudgeologists after a 90-miunute
class at Hawaii Fudge Company’s
Fudge University, aka Fudge-U.
During the class, groups learn about
the lifestyle and mythology of the
Hawaiian Islands while making 1
pound of custom fudge. Groups
leave with their handmade fudge,
a laser-engraved Hawaii Fudge
serving trivet made from bamboo,
a $10 Hawaii Fudge Company
gift card and access to exclusive
Fudge-U graduate apparel and
merchandise.

1 County,
4 Wineries

Historic Corydon &
Harrison County

808-214-6502
hawaiifudge.com

taos

Best Vineyards
Winery & Distillery
Indian Creek Winery
Scout Mountain
Winery
Turtle Run Winery

Julius Sturgis Pretzel Bakery

Julius Sturgis Pretzel Bakery

For a sample itinerary,
contact Stacy at
888-738-2137 or
stacyp@thisisindiana.org

Lititz, Pennsylvania
Founded in 1861 as the first commercial pretzel bakery in
America, Julius Sturgis Pretzel Bakery shares its history through
tours and hands-on lessons. Tours, which last 25 minutes, share
details about the Sturgis family, the oldest pretzel-baking family
in the country. Groups learn about the old-fashioned methods
still in use today, tour the bakery, observe the bakers and
participate in a hands-on, pretzel twisting lesson.
717-626-4354
juliussturgis.com

thisisindiana.org
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Pleasure
House
Oysters
Virginia Beach, Virginia
Pleasure House Oysters
offers a dining experience that
asks group members to get
their feet wet — literally. The
three-hour Chef’s Table Tour
at the Pleasure House Oysters
Farm starts onboard and ends
with the group wearing waders
and dining knee-deep in the
Lynhaven River. Guests explore
the oyster farm, handle gear,
and find and slurp oysters. A
selection of tours is available.
757-663-6970
pleasurehouseoysters.com

Virginia Tourism Corporation

FEED
YOUR
SOUL

History, Heritage,
Arts & Culture
Welcome You to
Beaufort, SC

AMERICA’S FARM-TO-FORK CAPITAL
Book Your Group Tour at
VISITSACRAMENTO.COM/GROUPS

www.visiteffinghamil.com
800-772-0750
Art by Diane Dunham Griffin
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www.SouthCarolinaGullahTours.com

1 County,
4 Wineries

Historic Corydon &
Harrison County

The Melting Pot

The Melting Pot Fondue Restaurant
Multiple locations
An interactive dining experience awaits groups at The Melting
Pot Fondue Restaurant. With more than 120 restaurants in 35
U.S. states, Canada, Mexico, Southeast Asia and the United Arab
Emirates, it’s easy for groups to find a Melting Pot location at
their destination. Guests enjoy a choice of four flavorful fonduecooking styles and a variety of entrees combined with signature
dipping sauces. The menu also includes creamy cheese fondues,
fresh salads, fine wines and decadent chocolate fondue desserts.
meltingpot.com

Kitchen on Fire
Berkeley, California
Ignite the inner chef in every
tourgoer at Kitchen on Fire,
located in Berkeley’s Epicurious
Garden. Cooking classes,
workshops and demonstrations
use local whole foods, fruits
and vegetables, and focus on
nutritional education and
cooking techniques. Groups can
participate in team-building
activities, too. The culinary school
is led by classically- and Michelintrained expert chefs, with classes
designed for all skill levels.
Kitchen on Fire

510-548-2665
kitchenonfire.com

Best Vineyards
Winery & Distillery
Indian Creek Winery
Scout Mountain
Winery
Turtle Run Winery
For a sample itinerary,
contact Stacy at
888-738-2137 or
stacyp@thisisindiana.org

thisisindiana.org
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The
originals
Authentic eateries take groups
back to the beginning
When a food concept catches on in America,
copies of the original location spring up like
crocuses after a spring rain.
Who hasn’t stopped for coffee at one of the
stores named after the first mate of the Pequod,
the whale ship in the book Moby Dick?
For those in the know, it’s possible to visit the
original location of well-known food chains.
Group travelers can get a look at the original
location, learn about the founders and recall the
way it was.
Sometimes, it’s still possible to dine at the
original establishment. In other cases, the original
has been transformed into a museum.

Starbucks
Seattle, Washington
Back in 1971, Starbucks was a
roaster and retailer of whole bean
and ground coffee, tea and spices
with a single store in Seattle’s
Pike Place Market. Today, the
company has more than 28,000
retail locations, including one at the
gateway to Seattle’s historic Pike
Place Market. The design of the 1st
& Pike coffeehouse evokes the warm
heritage of that first store through its
hardwoods, furniture and lighting.
The store is LEED Gold certified.
Starbucks
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206-903-8010
starbucks.com

1 County,
4 Wineries
Corbin Tourism & Convention Commission

Historic Corydon &
Harrison County

Harland Sanders Cafe and Museum
Corbin, Kentucky
Groups can dine where Colonel Harland Sanders, the founder
of Kentucky Fried Chicken, developed the famous secret recipe
of 11 herbs and spices in the 1940s. The restored cafe was added
to the National Register of Historic Places in 1990. Exhibits
feature artifacts and memorabilia from the early days of
Kentucky Fried Chicken. The cafe and museum is located next
to a modern KFC and contains the restaurant’s seating area.
606-528-2163

Best Vineyards
Winery & Distillery
Indian Creek Winery
Scout Mountain
Winery
Turtle Run Winery

Cracker Barrel Old Country Store

Cracker Barrel Old Country Store
Lebanon, Tennessee

For a sample itinerary,
contact Stacy at
888-738-2137 or
stacyp@thisisindiana.org

The first Cracker Barrel Old Country Store opened in 1969
on Highway 109 in Lebanon. While the original location is no
longer a restaurant, groups can eat in Cracker Barrel store No.
2 in Lebanon. More than 650 Cracker Barrel locations in 45
states welcome tour groups. The driver and group leader eat
free when accompanied by a group of 15 or more. Prearranged
meal payments can be made with Cracker Barrel group gift
cards.
615-444-4995
crackerbarrel.com

thisisindiana.org
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Waffle House
Museum
Decatur, Georgia

Dunkin’ Donuts

Dunkin’ Donuts
Quincy, Massachusetts
The story begins in 1948 with a doughnut and coffee
restaurant in Quincy called “Open Kettle.” After a brainstorming
session with his executives, founder William Rosenberg
renamed his restaurant “Dunkin’ Donuts” in 1950. That original
location has been remodeled and is open 24 hours a day.
Dunkin’ Donuts still uses Rosenberg’s original proprietary
coffee blend recipe. The company has more than 12,400
restaurants in 46 countries.
617-472-9502
dunkindonuts.com

The Waffle House Museum
is located on the site of the
very first Waffle House
restaurant, which opened in
1955. Neighbors Joe Rogers
Sr. and Tom Forkner decided
Avondale Estates needed
a 24-hour restaurant. The
chain they started now has
1,700 restaurants in 25 states.
The original restaurant has
been restored to its 1955
appearance and features
Waffle House memorabilia.
Tours are conducted by
appointment.
770-326-7086
wafflehouse.com

“

There’s nothing
that brings people
together better than
good food.

”

CHEF JACQUIE

EvERyONE’s a littlE BERKElEy

Loosen up your group itinerary and take the alternate route! Tour world-class
botanical gardens, museums, breweries, and galleries. Stray from the crowds
and get lost — in a good way. Go ahead. Be a little Berkeley.
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VISITBERKELEY.COM

1 County,
4 Wineries

Historic Corydon &
Harrison County

WSU Foundation

Pizza Hut museum
Wichita, Kansas
In 1958, brothers Frank and Dan Carney borrowed $600 from
their mother to open a Wichita pizza place. The building’s sign
would accommodate only nine characters. Since they wanted to
use “pizza” in the name, that left room for only three more letters.
A family member suggested the building resembled a hut — and
Pizza Hut was born. The building was moved to the Wichita State
University campus, the Carneys’ alma mater, and is now a Pizza
Hut museum.
pizzahutmuseum@wichita.edu
wichita.edu

Best Vineyards
Winery & Distillery
Indian Creek Winery
Scout Mountain
Winery
Turtle Run Winery

Chick-fil-A

Chick-fil-A The Dwarf House
Hapeville, Georgia
When S. Truett Cathy, the late founder of Chick-fil-A, opened
his first restaurant in 1946, he called it The Dwarf Grill. In this
small diner — renamed The Dwarf House — Cathy invented what
would become the classic Chick-fil-A Sandwich, now enjoyed in
more than 2,000 restaurants in 47 states and Washington, D.C.
Nearly everything on the Chick-fil-A menu is made from scratch
daily, including salads made from fresh vegetables and fruit that is
hand-chopped throughout the day.
404-762-1746
cfarestaurant.com/hapevilledwarfhouse

For a sample itinerary,
contact Stacy at
888-738-2137 or
stacyp@thisisindiana.org

thisisindiana.org
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Buffalo
Wing
Trail
BUFFALO
NEW YORK

Frank & Teressa’s
Anchor Bar
In 1964, Teressa Bellissimo unknowingly started the
Buffalo wing phenomenon. While preparing a late-night
meal for her son’s hungry friends at her family’s restaurant,
Anchor Bar, she deep-fried chicken wings, covered them
in a secret hot sauce, and served them with celery and
blue cheese. The rest is history. Today, Anchor Bar has a
dozen locations across the U.S. and Canada, each serving
Anchor Bar’s World-Famous Wings with sauce options
including mild, medium, hot and suicidal.
716-886-8920
anchorbar.com
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Menus all across the country have embraced
“Buffalo-style” wings, which feature a vinegarbased, cayenne pepper hot sauce known as
“Buffalo sauce.” Groups should prepare their
taste buds when visiting Buffalo, New York, the
birthplace of the infamous pub food.
In 1964, Buffalo’s Anchor Bar changed the
course of American food history by inventing the
Buffalo-style chicken wing. Now, more than 50
years later, Buffalo’s corner taverns serve variations
on the wing, each with their own secret recipes.
The Buffalo Wing Trail, also known as “America’s
Tastiest Drive,” features 12 pubs known for their
wings, atmosphere and backstories. These four
stops are perfect for the wing lovers in any group.
Visit Buffalo Niagara
800-283-3256
buffalowingtrail.com

Blackthorn Restaurant & Pub
A neighborhood tavern in South Buffalo, Blackthorn
Restaurant & Pub is known for its American fare with an
Irish twist. Among the comfort foods on the menu, groups
will find the “South Buffalo Wing,” the restaurant’s interpretation of a standard wing, served with extra spices and
house-made blue cheese. Other menu favorites include
Irish Beer Cheddar soup, Irish Filet Mignon and Maryland
Crab Cakes. The pub can accommodate groups with
indoor or outdoor seating.
716-825-9327
blackthornrestaurant.com

“

The Buffalo Wing
Trail presents a unique
opportunity for groups to
explore one of America’s
most unique and delicious
regional food cultures.
Eating wings is best done
among friends and with a
group of people; it’s an inherently social food and fun
to eat together. Nowhere
does wings better than Buffalo, and the unique sauces,
history and neighborhood
taverns found along the
Buffalo Wing Trail are sure
to provide a memorable experience for group tours.”

—Patrick Kaler
president and CEO of Visit Buffalo Niagara

Cole’s Restaurant & Bar

Lenox Grill

Cole’s has been an Elmwood Village staple for more
than 80 years. With more than three dozen microbrews on
tap, it’s easy for groups to pair a drink with Cole’s selection of wings. Diners can try classic chicken wings served
with hot, medium, mild or Korean Sweet Chili sauce. Or,
they can order Sicilian chicken wings tossed in Italian and
Caesar dressing; jumbo barbecue chicken wings tossed in
Kansas City barbecue sauce; or crispy, fried Sticky Sweet
Soy Wings.

Set within Buffalo’s oldest continuously operating hotel,
Lenox Grill is a basement bar with an impressive roster of
past guests, including the likes of Duke Ellington, Henry
Fonda and a young F. Scott Fitzgerald. The pub sets itself
apart with its beer list of over 550 bottled varieties and its
late-night hours. Wing lovers can savor flavors like Korean
BBQ, Pineapple Jerk, Honey Sriracha and the chef’s
unique daily specials — peanut butter and jelly or s’mores
wings, anyone?

716-886-1449
colesonelmwood.com

716-884-1700
lenoxgrill.com
Visit Buffalo Niagara
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GRAND RAPIDS, MICHIGAN

CoolCITY
Delectable culinary tours and experiences.
For ideas and itineraries, contact
Dave Nitkiewicz, CTA
DNitkiewicz@Experiencegr.com or
800.678.9859 ext. 3574

