Beer Tasting Paddle

Black Hops - Ginger Cider - 4.8%

This apple-based cider with a hearty ginger addition is the Black Hops go-to for the non-beer drinker. This easy drinker is
the perfect palate cleanser or summer time refresher.

Black Hops - GOAT Hazy Pale - 6%

This juice bomb features the signature opaque appearance of the style, paired with an explosion of tropical fruit flavours
thanks to the generous late addition of Mosaic, Amarillo and El Dorado hops.

Slipstream - G-Force IPA 6.5%

The aromas are bright and fruity, but with gentle herbal, spicy notes thrumming underneath. The chassis is made up of
zippy carbonation and a chewy mouthfeel, built to hold up under the pressure of the hop overload. Grapefruit sharpness
on the tongue is mellowed out with hints of pineapple and bubble gum, fruit blossoms and apricot

4 Hearts Brewing — XPA 88 - extra Pale Ale 4.8%

With a layered hop flavour profile of tropical fruit and citrus along with Qld's Border Malt, this beer has a refreshing
and balanced finish.

Black Hops - Eggnog Stout - 5.8%

A dry Irish Stout with subtle notes of nutmeg, cinnamon, vanilla bean and brandy. It showcases a mild bitterness through
the use of roasted barley and a generous late hop addition.

Felons Brewing Co - Sirens Haze - 7%

Anniversary Experimental Hazy IPA by All In Brewing this is their 9th bday well happy bday lads it's piney grassy & dry
hop with 3 hops from Yakima Chiefs Farms has a 6.2% ABV cheers &

Last Man Standing Brewery - Mid Strength Lager 3.5%

Delivers big on refreshment — Crisp, mild bitterness and balanced with a subtle malt finish.

Black Hops - Hop Swap - Hazy IPA - 6.8%
Collaboration with Chur Brewing NZ with a new experimental hop called ‘NZ107’

Boasting intense tropical fruit and citrus aromas with a smooth hazy body, this IPA was crafted out of a friendship
that transcends the body of water that divides these two breweries.

Aether Brewing. - Witching Hour Blackberry Sour - 3.9%

Witching Hour Blackberry Sour is a classic Berliner Weisse style brewed with wheat, Golden Promise and pilsner malts,
resulting in low bitterness and residual sugars. Fresh QLD blackberries add delicious acidity and sweetness. Pouring a
dramatic purple, Witching Hour shows remarkable balance between juicy blackberry flavours and tart, refreshing lactic
sourness..

Your Mates — Donnie Dark Ale - 5%

He might seem a bit intimidating at first, but once you crack a beer with him you'll find that he’s a smooth operator with a heart
of gold

Slipstream - West Coast Tour IPA - Oregon - 6.6%

He might seem a bit intimidating at first, but once you crack a beer with him you'll find that he’s a smooth operator with a heart
of gold

4 Hearts Brewing - Kickback Red IPA 7%

A very drinkable IPA with a great balance of malt and bitterness. Aromas of melon and tropical fruit (passionfruit, mango
and pineapple) climb out of this beer.

Catchment & Helios Collab - Harpy - Dble Westcoast IPA 7.5%

There are constant gusts of stone fruit — | got ripe peach and nectarine — with crosswinds of pine and orange peel.

Ballistic Beer - Hawaiian Haze - 4.6%

Ballistics take on the Hazy Pale Ale was brewed to quench your thirst. A hop-driven flavour explosion that screams
“DRINK ME”! Juicy aromas effortlessly overlay the fluffy mouthfeel and clean finish.
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James Squire — Ginger Beer - 4%

James Squire Alcoholic Ginger Beer, the perfect refreshment when you don’t feel like a beer. Made with Australian ginger
and lightly spiced, James Squire Alcoholic Ginger Beer is a boldly refreshing alternative to beer.

150 Lashes - 4.2%

James Squire One Fifty Lashes Pale Ale is a crisp finishing, Australian style cloudy Pale Ale with malted wheat for
refreshing character and a concoction of hops which create fruity aromas of passionfruit, grapefruit and citrus.

XXXX Heavy - 4.4%

Tooheys Old - 4.4%

XXXX Gold - 3.5%

Great Northern Crisp - 3.5%

Hahn Premium Lite - 2.4%

s
aLp g 2016

AETHER e aREWING (0 BREWING CO Moffar Becer

—— BREWING — ~brewing co. -

Burleigh Brewing Ca.

”“M%@B% NEWSTEAR  ALLC<INN (4 i

>
A CATCHMENT
A i
-

PROUDLY SUPPORTING SOUTH EAST QUEENSLAND BREWERIES



