
Our story began in 
1978, when brothers 
Larry and Mark, took 
a chance by investing 
in D.B. Kaplan's. Levy 

Restaurants has a 
passion for creating 

amazing food and 
delivering great guest 
experiences. We have 

expanded to 
providing restaurant 

quality food in the 
most exciting sports 

and entertainment 
facilities in the world. 

 

 
Tips for cooking with beer: 

1. Beer is a natural tenderizer. When  
most people think about cooking with 
beer, meat based recipes are usually the 
first to come to mind. Due in no small 
part the tenderizing that takes place 
when beer is used in a marinade or as a 
braising liquid. 

2. Beer is a mild leavening agent. As well as 
adding a slightly higher “puff” to your 
baked goods, it also adds preservatives 

3. Cook with quality. Because the flavors in 
beer intensify as they are cook, low-
quality beers won’t result in high flavor 
foods. Use a high quality craft beer for 
the best end result. 

 
  Local Beers Get Rave 

Reviews 
 

Here at Centennial Olympic 
Park, our beverage 

department strives to get the 
latest, greatest and most 

popular products.  We pride 
ourselves in using local 

favorites and we’re excited to 
welcome Sweetwater 

Brewery to one of our recent 
concert.  Fans loved the 

concept and the fact that it 
brought an eccentric flair to 

the event.  
 

 

 
FOOD WATCH:    
Craft Beers! 
 
 
Lately, it seems that what the majority of 
society once saw as, no more than Poor 
Man’s Champagne, has recently become a 
growing trend among the “foodies.” Beer 
tastings, food and beer pairings, as well as 
a growing movement of recipes using craft 
beer have given a strong culinary 
endorsement to craft beers. 

Craft beer offers a wide array of flavors to 
make it an ideal candidate for cooking 
with liquid.  Wine has always been seen as 
a “go to” liquor when cooking, but craft 
beer provides similar cooking properties 
with an even larger database of flavors. To 
the right are some tips to aid in using craft 
beer in your favorite recipes. 
 

 

 

ASTRO Arrived in Atlanta! 
 
The city of Atlanta had the opportunity to welcome the American Society for Radiation 
Oncology to Georgia World Congress Center in September.  Over 11,000 guests attended 
the annual ASTRO meeting that was held from September 22nd to September 25th.   
Throughout the sessions, attendees, who consisted of radiation oncologists, nurses, and 
physicists, were able to really focus on patient care.  Primary topics included patient-
centered care and the importance of the physician’s role in helping with patient reported 
outcomes and the quality and safety of patient care.    
 
Levy Restaurants provided several catering for the vast functions ranging from the 
International Attendee Breakfast to the Poster Viewing Session and Reception.  
Throughout the show, guests enjoyed everything from a gourmet boxed lunch, featuring 
the always delicious grilled chicken, fresh spinach, herb aioli and Provolone cheese on 
crispy Focaccia bread, to a lavish reception spread.  Throughout the reception, attendees 
were able to try some of our delicious local craft beers including, Sweetwater Blue, 
Sweetwater Georgia Brown, Terrapin Rye Pale Ale and other local favorites.  Guests 
were able to unwind and relax throughout the conference by kicking up in one of the 
exhibitor lounges to grab a quick snack or enjoying some of the scrumptious offerings in 
the Terraces Restaurant.  

 



 

Stay Tuned for Upcoming Events at GWCC! 

Oktoberfest- Client Appreciation Beer 
Pairing Dinner  

Please join us on October 24th at 5:30pm at the Georgia World Congress Center 
Georgia Ballroom.  Unique surroundings, Southern hospitality and local beers await 
you as you celebrate the season at the Georgia World Congress Center and begin 
your culinary tour of all that we have to offer.  There you will be greeted by Executive 
Chef Frank Abbinanti who will host this event and feature a five-course beer tasting 
dinner. Each ale will be expertly paired with seasonal dishes perfect for Oktoberfest.  
See below for a sneak peak at one of our upcoming dishes! YUM!  

Ingredients 
Duck: 

1 Tablespoon Olive Oil 
  12 each Duck Legs, boned, skinned, 

tied into small "roasts" 
12 Ounces Onions, chopped 

6 Ounces Each Carrots, Celery, 
chopped 

    2 Tablespoons All Purpose Flour 
24 Ounces Hopsecutioner Ale 

1 Quart Chicken Stock 
2 Cups Brown Veal Stock 

  12 Pieces Canned Whole Tomatoes, 
drained, reserve tomato juice 

1 Tablespoon Fresh Sage, chopped 
 

Gremolata: 
   1 Tablespoon Parsley, freshly 

chopped 
1 Teaspoon Garlic, finely minced 

2 Teaspoons Lemon Zest, finely 
minced 

Directions: 
Duck: 

   Brown duck in oil; remove from pan. Add onions, 
carrots and celery; caramelize well. Stir flour 
into vegetables. Add beer; stir until smooth. 

Add duck and veal stocks, tomatoes, reserved 
juice and sage. Bring to a simmer; add duck. 
Cover and braise in 350°F oven until tender. 

Remove duck and whole tomatoes from liquid, 
strain and reserve liquid separately. 

  Remove fat from surface of braising liquid. Pour 
liquid into large saucepot and simmer 

Strain liquid; reduce to light sauce consistency, 
approximately 36 ounces. 

Portion 6 ounce sauce with 2 duck legs 
Cover and hold for service. 

Gremolata:  
Combine ingredients and use as garnish 

To Serve:  Place 4 oz polenta in the center of a 
large rimmed bowl; top with duck. Place sauce 

and vegetables around edges of polenta. 
Garnish with 1 tsp gremolata sprinkled over all 

components 

 

   Cork Dork Contemporary: 
The Thanksgiving holiday has many of us turning to menu staples such as cranberry sauce, 
sweet potatoes, cornbread stuffing and of course a nice roasted whole-bird turkey. The truth 
is, this is a LOT of flavor and aromas going on at the same time. This makes it much more 
difficult for you to pair the perfect wine, right? Not so fast, Cork Dork has just the right 
suggestions that can keep you in good graces at the family table this year. First, you can 
never go wrong with a nice soft Pinot Noir from Oregon (preferably the Willamette Valley 
area) or from California’s Carneros region. Why? The Pinot Noir grape is basically the grape 
that makes up legendary Burgundy from France. It is a very difficult grape to grow and 
Burgundy is a perfect climate. Carneros and Willamette Valleys have very similar growing 
conditions. Thus, the Pinot Noirs are very well balanced, have perfect acidity and tannin that 
blend well with most of your Thanksgiving day favorite foods. If you are fond of the bubbly, a 
California Blanc de Noir sparkling will work nicely. Another great item is a white wine called 
Gewürztraminer (pronounced GHA VROOST AH MEENER). While widely thought of as a 
German Rhine wine, most from Germany are much dryer (dry meaning absent of sweet). I 
prefer for Thanksgiving a sweeter version often found from Washington State here in 
America. Try a Chateau St Michelle 2011 Gewürztraminer for a nice floral, passion fruit flavor 
with a hint of spice and sweetness that balances that juicy Turkey really well. 

Cork Dork Fun Fact: 
 Did you know many sparkling wine’s/Champagne’s are made with a blend of the 

Chardonnay and the Pinot Noir grape? 
 

MENU ITEM:       

     

 Hopsecutioner Ale 
Check out our local Terrapin 

Hopsecutioner Ale, which will be featured 

in our Beer and Food Pairing Dinner 

 

 
 

Do you have a question for our 

Chef? 
Our Culinary Team would love to help 

answer any and all culinary questions! 

Email us at:  
AskTheChef@levyrestaurants.gwcc.com 

285 Andrew Young International 
Boulevard 

Atlanta, GA 30313 
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