
 

Must be 21 or older to purchase alcohol. ID and wristbands (sponsored by Hogan Design & 

Construction) required. 

Tickets: $2=1 ticket (sold in increments of $20 at ticket booth)  

Cash and credit accepted. No refunds. 

Ticket Booth Hours: Fri 12:00 - 9:30 pm; Sat 12:00 - 9:30 pm; Sun 12:00 - 4:00 pm 

Tickets sponsored by  

Wine Tent 

Sponsored by State Street Jewelers 

James & S. Fourth streets 

Showcasing 13 distinctive wines to sip and savor. For purchase by the glass 

 

 

 

3 tickets per glass 

Lolea Red Sangria: Known for its natural ingredients and slight effervescence, this blend of 

Tempranillo and Cabernet Sauvignon showcases refreshing notes of cherry, orange peel, lemon 

drops, and ripe strawberry. Enjoy chilled or over ice! 

Joel Gott Pinot Grigio: This crisp California white offers bright flavors of Meyer lemon and 

mandarin orange, followed by a refreshing acidity and a long, clean finish. 

Echo Bay Sauvignon Blanc: Showcasing the classic Marlborough white aromatics of passion 

fruit, zesty pink grapefruit, and fresh-cut green herbs, it features a clean, light-bodied frame 

where bright citrus acidity meets a flinty minerality, culminating in a crisp and mouthwatering 

finish. 

Napa Cellars Chardonnay: This white opens with a decadent bouquet of baked apple crisp and 

creme brulee, transitioning into lush layers of  pear and tropical pineapple on the palate. Its 

velvety texture culminates in a rich, buttery finish. Sourced from the cooler, southern regions of 

Napa Valley. 

Charles & Charles Rose: Bone-dry and refreshing, this Washington rose offers a clean, 

mineral-driven acidity that leads into a crisp, thirst-quenching finish. 

Seaglass Pinot Noir: This light-bodied Santa Barbara red features bright red cherry and 

strawberry flavors, with subtle earthy notes and a hint of spice. Soft and balanced, with a 

lingering finish. 

Fri 12:00 - 10:00 pm; Sat: 12:00 - 10:00 pm 

Sun: 12:00 - 4:30 pm 

(Ticket sales end 1/2 hour prior to closing) 

 



Joel Gott ‘815’ Cabernet Sauvignon: Sourced throughout California, each distinct region 

contributes its unique characteristics to this approachable, medium-bodied style. Dark, 

concentrated fruit flavors of black cherry, plum and raspberry lead to a long, smooth finish. 

Great to enjoy on its own as well as being very food friendly. 

Avissi Prosecco: Clean and crisp, featuring refreshing flavors of green apple and ripe pear, this 

Italian sparkler is lighter in style with delicate bubbles when compared to Champagnes. 

Mumm Brut Rose Sparkling: This sparkler delivers an accessible, fruit-forward profile packed 

with lively strawberry, red apple, and nectarine  flavors, further enhanced by a crisp, refreshing 

acidity  

 

6 tickets per glass 

Savor unique, small-batch wines from independent producers. Rare finds, rich stories—

crafted with care, poured with pride. 

Mason Sauvignon Blanc: Hailing from Napa Valley, this white's vibrant palate features bright 

notes of Key lime, green apple, and white peach that culminate in a refreshing, juicy finish. 

Neyers Chardonnay: Hailing from the Carneros District of Sonoma County, this elegant 

Burgundian-inspired chardonnay delicately balances its complex array of fruit notes, acidity, and 

subtle oak influences of vanilla and even apple crumble. Pairs seamlessly with white sauce 

dishes of pasta, fish and chicken.  

Vall Llach Priorat: From the Priorat region in Spain, this blend of five red varietals beautifully 

balances lush black fruit with the region's signature smoky, slate-like minerality. Enjoy this 

opportunity to savor a highly acclaimed taste of luxury at an exceptional value. 

Iron & Sand Cabernet Sauvignon: This rich, bold yet balanced Paso Robles 

Cab is distinguished by the region’s hallmark notes of black cherry and blackberry, along with 

coffee, mocha, and vanilla. The velvety, lush texture leads to a long, supple finish. 

8 tickets per glass  

Festival of the Vine commemorative wine glass, sponsored by Hollywood Casino, with 

purchase of 18 ticket wine. (while supplies last). 

Neyers Left Bank Red Blend: A classically structured Napa Valley red inspired by the 

prestigious Bordeaux estates in Medoc, this Cabernet Sauvignon and Merlot blend is both 

balanced and mouth-filling, with savory flavors of black cherries, plums, spices, dark chocolate, 

and mocha. 

Quantum Theory Cabernet Sauvignon: A bold Napa Valley Cabernet Sauvignon sourced 

from vineyards along the valley floor as well as the mountainsides, it delivers a rich profile of 

ripe blackberries, dark cherry, and subtle cedar notes with a smooth finish. 



Beer and Seltzers 
James & S. Fourth streets 

 

 

4 tickets per glass 

Penrose Light - German Style Helles Lager - 5.0% ABV 

Discover a golden elixir with Penrose Light, a meticulously crafted German-style Helles beer 

that captivates with its crispness, balanced flavors, and timeless brewing traditions. Prost to an 

unforgettable taste experience! 

  

Goofy Boots - Hazy IPA - 7.0% ABV 

2020 GABF Gold Medal Winner / 2019 GABF Bronze Medal Winner – Juicy/Hazy Strong Pale 

Ale Category. 

A circus full of intense hop flavors fill with notes of candied lime, ripe peach, and dried mango 

swing from your palate, landing on a pillowy wheat finish. 

  

Penrose Oktofest - German Style Oktoberfest Märzen Lager - 6.0% ABV 

Crafted with a select blend of German malts and hops that highlight a substantial Munich malt 

bready body to hoist a stein or two (or three) in your favorite fall season. 

  

Looper - IPA for Round After Round - 5.6% ABV 

A modern crisp and crushable IPA brewed with the vibrant and fruit-forward Alora™ hops. 

Bursting with notes of peach, apricot, sweet melon, and yuzu, this juicy IPA is a playful nod to 

golf caddies, the endless twists of the Penrose Triangle, and a certain mischievous gopher. 

Whether you’re on the green or off the grid, Looper keeps the good times rolling round after 

round. Official Beer of the PGA of Illinois Foundation.  

 

Lemon Seltz-Up - Crafted Hard Seltzer with Real Lemons - 6.0% ABV 

2023 Gold Medal by the Beverage Tasting Institute (BTI), 2023 and 2024 Hard Seltzer 

Championship Gold Medal - Lemon Category 

We created our unique twist on a lemon shake-up with a house made hard seltzer and pureed 

lemons for a throwback to warm weather and county fairs. Gluten Free and No Artificial Flavors 

or Coloring. 

  

Apple Cider Donut Seltz-Up - Crafted Hard Seltzer with Real Apples, Vanilla, and 

Cinnamon - 6.0% ABV 

A hard seltzer that captures the essence of a crisp autumn day with the irresistible flavors of real 

apples, cinnamon, and vanilla. Crafted to celebrate the cozy and wholesome taste of fall. Gluten 

Free and No Artificial Flavors or Coloring. 

  

White Grape Sangria Slush-Up - Frozen Hard Seltzer with Real White Grape - 6.0% ABV 

Fri 12:00 - 10:00 pm; Sat: 12:00 - 10:00 pm 

Sun: 12:00 - 4:30 pm 

(Ticket sales end 1/2 hour prior to closing) 

 



Small batch of our Seltz Ups served in frozen slushy form! Gluten Free and No Artificial Flavors 

or Coloring. 

 

 

**Water and soda ($2) will also be available for purchase. Cash only please! 

 

 

Flavor Flare Tent 
Dining Tent Sponsored by  
Sample specialties from a selection of Geneva restaurants. 

 

 

 

Number after item indicates number of tickets needed for purchase 

Chianti’s Carryout & Catering: 

Garlic Crab Pasta- 4 

Cajun Tortellini- 3 

Breadsticks & Garlic Dip-1  

Chicken Salad Chick:  

Fresh Side- 2 

Scoop of Chicken Salad- 3 

2 Scoops of Chicken Salad- 5 

Cody’s Belly Bites:  

Jamaican Jerk Chicken Rasta Pasta- 5 

The Big Mash-Build Your Own Mashed Potato Bar- 6 

Peach Cobbler Crunch- 4 

 

Tickets= $2\ ticket (sold in increments of $20 at ticket booth) 

Cash and credit accepted. No refunds. 

Ticket Booth Hours: Fri 12:00 - 9:30 pm; Sat 12:00 - 9:30 pm; Sun 12:00 - 4:00 pm 

Tickets sponsored by US Bank 

 

Fri 12:00 - 10:00 pm; Sat: 12:00 - 10:00 pm 

Sun: 12:00 - 4:30 pm 

(Ticket sales end 1/2 hour prior to closing) 

 



Franklins (presented by Sweet Sensations): 

Chicago Hot Dog- 3 

Loaded Brat- 4 

Soft Pretzel- 2 

Geneva Ale House 

Smash Burger- 5 

Filet Mignon Slider- 4 

Pulled Pork Slider- 3 

All come with a spicy ranch and house chips 

 

Inglenook Pantry Inc. 

Quiche Lorraine- 3 

Veggie Quiche- 3 

Apple Cobbler w/ Maple Ice Cream-4 

Kernel's Gourmet Popcorn & More: 

Assorted Popcorn-3 

Assorted Candy-3 

Mosaic Kitchen and Cocktails 

Hummus with fresh pita- 3 

Falafel with Lemon Tahina- 4 

Lamb gyro with Tzatziki- 6 

 

Paixao Gaucha Brazilian Steakhouse 

Parmesan Grilled Chicken with fried polenta- 5 

Parmesan grilled steak with fried polenta- 6 

Cheese Bread or Fried Polenta- 3 

Stockholm's Restaurant & Brewery: 

Grilled Artichokes- 5 

Pulled Pork Sandwich- 5 

Dijon Salmon- 5 

Sweet Sensations: 

Single Scoop (cookie dough or ice cream)- 3 

Combo Scoop (cookie dough and ice cream) -5 

Jumbo baked cookie/brownie – 2 

Tacatz Tacos: 

Fajita Wrap, Steak or Chicken- 5 

Quesadillas, Steak or Chicken- 5  

Tacos, Steak or Chicken- 2 

 



 


